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For Reference 


Not to be taken from this room 


Every person who maliciously 
cuts, defaces, breaks or injures 
any book, map, chart, picture, 
engraving, statue, coin, model, 
apparatus, or other work of lit- 
erature, art, mechanics or ob- 
ject of curiosity, deposited in 
any public library, gallery, 
museum or collection is guilty 
of a misdemeanor. 

Penal Code of California 

1915, Section 623 
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Look closely at natural 
aircolor and you will see that it 
; actually made up of several 
hades of color. 

These shades are blended 
»gether to give an overall 
ppearance of blonde, brunette, 

2d, even jet black. ee 
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Look at that face. There’s pride written all 
r it. And why not? Layer by layer, he built 
t beauty all by himself. And he laid the last 
k just in time for lunch. What will you do if 


What about salt? 
One ounce of Ruffles Potato Chips con- 
tains less sodium than a lot of foods you’d never 
think of. Like a ¥2 cup of cottage cheese. Or a 6 


asks for potato chips? 


How will you feel as a mother, knowing how 


d ‘you try to get your family to 
the right things? 
The more you know, 
the better you'll feel. 
Right off, we’re not going to 
you that our chips are a prim- 
source of nutrition. Because 
yre not. But they have more 
offer than many people think. 
No food provides all the nu- 
nts in all the amounts required 
good health. That’s why a 
anced diet’s important. And 
en your family enjoys our chips 
part of that balanced diet, 
y ll be getting beneficial 
rients in every ounce. 
ake Ruffles® Brand Potato 
Chips for example. 
A one ounce serving, 
ut 15-20 good-sized chips, 
good source of Vitamins C 
Bg. In total, Ruffles Potato 


ounce glass of tomato juice. But that’s easy to 


Rifles 


Potato Chips 
NUTRITION INFORMATION 


(Per sean Serving Size 1 ounce, Number of Servings 8 


2 grams 
Carbohydrate ..... 14 grams 
10 grams 
(O mg/100 g) ... O milligrams 
Sodium 


(925 mg/100 g) 260 milligrams 
Potassium 


(1020 mg/100 g) 290 milligrams 
Percentage of U.S. Recommended Daily Allowances (U.S. RDA 
PHOEGRE cee cdevecnncensscectcns 2 
Wile Bien cccienccccsnnccrces ae 
WEAN Cece dinescceccneducane 10 
Thiamine. ......2.cccccesscesecss 2 
PGE SunWabewecencducinceecsienae 4 
CMCEMMeiccniace da wsdecccweciness a 
Me lite a piecniccecweanncmucnews's 2 
Vitamin B, ........eeeeeeceeeeees 10 
Phosphorus........ceccccesseese 4 
Magnesium .......cceceeeeeeees “ 
COM er iclecxccdccccecdasnec cs 6 


*Information on cholestero! content is provided 
for individuals who, on the advice of a physician, 
are modifying their total dietary intake of 
cholesterol. 

**Contains less than 2% U.S. RDA for this nutrient 


explain. Potato chips taste salty because the salt 
p p y 


is on the outside. The same goes 
for our corn chips. And _ they 
have even less salt. 


The facts about cholesterol 
and preservatives. 

The regular flavor Frito-Lay 
chips shown below contain no 
cholesterol. None. Because 
they’re fried only in vegetable oils 
that are high in unsaturates and 
that contain no cholesterol. The 
chips flavored with cheese or 
sour cream seasonings contain 
the small amount of cholesterol 
that comes from real cheese and 
sour cream. 

And there are no preserva- 
tives in any of these chips, regular 
or flavored. 

All this is on the back of the 
bags. No one said we had to have 
nutrition labeling. But if our in- 
formation on the outside makes 


ips contain at least 13 widely recognized nu- 
nts. Because every ridge is sliced from fresh 
atoes and quick-cooked to help keep the 
ural nutrients in. 


Kids don’t watch calories, 
but you do. 
That same one ounce serving contains only 
Calories. That’s a surprising figure to a lot of 
ple. They expect much more from 15 potato 
ips. 
So even if your family eats more than one 
hee, and sometimes that’s easy to do, they’ll 
il get fewer calories than you thought. 


you feel better on the inside, then it’s a very 
constructive thing to do. 


GOOD THINGS @ 
TO KNOWABOUT 
GOOD THINGS TO EAT 








For more information about nutrition and our chips, write for ou brochure. Frito-Lay, 
5235. 


P.O. Box 35034, Dept. 71, Dallas, Texas 75: Frito-Lay, Inc., 1983 













Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 


ME EUIN SO JVUUINIVAAL ae 
How to save time 


As the new year begins it seems as if we’re always think- 
ing about time—about how quickly it goes, how we all 
wish we could use it more efficiently. Usually, I’m fairly 
well organized (except for my desk), but there are those 
frantic moments (like right now) when I wish I could get a 
lot more done. I bet you occasionally have the same prob- 
lem, so I’ve put together some time-saving tips I’ve learned 
om co-workers and friends as well as experts that can be of help. 

Make a list. Even though making too many lists (and misplacing them) 
an be more of a nuisance than having no list at all, listmaking can be a 
‘elp in organizing your tasks. I’ve found making a nightly list just too 
quch trouble. (When I do it, I always wake up at four A.M. worrying about 
vyhat I have to accomplish.) But making a weekly list on Sunday night 
vorks fairly well for me. I include the projects and chores that should be 
iompleted before the next weekend. Then I review the list on Thursday 

orning to see how I’m doing. No, I confess, everything isn’t done by 
iriday evening but I feel fairly satisfied if I only have to put a couple of 

ems on next week's list. 

| Keep a notebook. My most efficient friends carry a notebook with 
nem at all times. The notebook serves as an appointment book, a direc- 
yry of vital telephone numbers, a journal, a place to jot down anything at 
ll they must remember. Then they go over their notebooks daily and 

eck off what they no longer need. I’ve used this method of organizing, 
90, and it has great merit. Now if I could make it a habit—would I feel 
errific! (As long as I didn’t lose the darn thing.) 

Learn to do two things at the same time. Obviously, you can 

complish more if you do your nails while you're talking on the phone, or 

ercise as you're watching TV. Making the most of “dead” time—while 
pu’re commuting or waiting—can also be a big help. I have one friend 
ho must visit a mother-in-law in a nursing home an hour's drive away. 

0, while her husband drives on the way there, she sews on buttons or 
ems skirts. On the return trip, she takes the wheel, and he pays bills or 
brts coupons. 

Make a concentrated effort. Some chores pile up because we just 
an’t stand doing them. Well, neither my husband nor I will ever learn to 
ve sorting financial papers. But after much moaning we’ve worked out a 
mple method: We put all our letters in a big file, and then every ten days 

-so spend an hour reading, filing and doing with them the things 
ficient people do. Just an hour every week can make a tremendous 

fference. And that way you have 167 hours left when you’re not straight- 

ing up the coat closet or cleaning the oven. 

Delegate. Now you know what that managerial word really means. It 

eans insisting the kids make their own beds. It means teaching your 
} sband that washing the dishes also means washing the pots (and the 
(nk). I could go on and on. But really, getting your family to be more 

elpful around the house could give you (and me) lots more time. Now, 
jhat should you do with the time you save? Well, you know I want you to 
pend some of it curled up with our terrific January issue. . . . It’s brimful 
super articles and service features. I know the time you spend with the 
f urnal this year will be well spent. Happy 1983! 
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you can have silkier smoothe 
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DAY 1 DAY 2 DAY3 DAY4 


PVE ES RENN TIE LOE RG IPL EM NTE RA TEA TET 


| Now, Revion will prove it to you. . Free! 


| Thousands of American women have already proved it to themselves. Revion's 
| exceptional 10-day beauty cream, European Collagen Complex, works! Now, Revion 
will send you European Collagen Complex... free, so you can prove it to yourself! 


Just fill in this coupon, indicate your choice of cream or lotion formula, and mail it with $1.00 for postage 
and handling (check or money order only, payable to E.C. C. Free Offer ) to: 
EUROPEAN COLLAGEN COMPLEX FREE OFFER, P.O. BOX 5257, HICKSVILLE, N.Y. 11816 





NAME uh Check one only: Offer good only in U.S.A. Limit one per household. Void 
where prohibited. taxed, or restricted. Multiple requests 
ADDRESS Ba Cream 5 Oz. will not be honored. This coupon may not be reproduced 


and must accompany your request Allow 6-8 weeks for 


Cliny. STATE ZIP. fe Lotion .8 oz. delivery. Offer expires July 31,1983 LH 1/83 
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founger-looking skin by Jan.10 





urnOopean _ 
~ collagen comes __ 
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: From 
The exceptional 10-day beauty cream 


created and tested in Europe. REVLO N 









**il was 
overweight! 


Not anymore... 
thanks to Thinz.” 


“I tried everything. Only maximum 

strength Thinz helped me.” F 

New Thinz reducing plan helps you 
lose weight quickly and safely* and keep it fi 
off. Only Thinz contains Vitamins and i if 
Minerals, plus the timed-release maximum 
strength of clinically-proven appetite sup- Va a 
pressant. So you lose weight without nagging 
hunger. Ho ao what you’ve tried before, /q Sd 

et 

: Get ae Thinz-Span® Timed-Release 
12-Hour Capsules, Thinz Back-to-Nature® 
Timed-Release 12-Hour Tablets or new 
caffeine-free Thinz® Before Meal Tablets 
or drops where health aids are sold. 
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© 1982 Alva/Amco Pharmacal Cos., Inc., Chicago, IL 60631 


*Taken as directed. 


Nae relieve 

“aes puffiness, 
oat, water logged 
feeling. 


With Diurex Water Pills, feel slim and 
comfortable all month long. 

Fast acting Diurex is the gentle, 
medically-safe* way to help relieve monthly 
water weight gain. And only Diurex 
contains potassium plus two non-aspirin 
pain relievers to help relieve menstrual 
cramps, aches, pressure-caused discomforts, 
low backache, tension, headache, breast 
tenderness and the “blues”. It’s so effective, 
you'll almost forget you’ve got your period. 

Get Diurex® Water Pills, Diurex-2® 
with Iron or new Diurex® Long Acting 
12-hr. Capsules where health aids are sold. 
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90 LAYERIT ON By Lois Joy Johnson 


A round up of chill-chasing fashions. 
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By Katherine Barrett 
and Richard Greene 
OT Shrewd and sensible 
financial tips to make 
BE SAVED? you a better investor, a 
Our stepchildren smarter consumer. 


are pulling us apart” 
By Dorothy Cameron Disney 
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Pickpocket prevention; 


ITS NOT EASY medical information by 
TO BEA phone; eliminating static 
WOMAN TODAY shock; and more. 
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67 MEDINEWS 
By Beth Weinhouse 


The operation 
nobody talks about 
By Ruth Williams 






The latest health 
HELLO findings to keep you 
TOM SELLECK and your family feeling 
GOOD-BYE your best. 
a 84 THE TRAGEDY OF 
TV's Magnum PI. may RITA HAYWORTH 
be America’s newest By ae aa 


heartthrob but LHJ 
found out that he’s really 
a modest homebody; Alan 
Alda talks about life- 


Princess Yasmin talks 
about her mother in this 
exclusive interview. 





after-M*A*S*H*. 

146 LAST LAUGHS 
HOW TO MAKE Quips arid quotes 
LOVE TO EACH from all over. 
OTHER 


By Alexandra Penney 
Sensibly sensuous advice 
from the best-selling 
author of How to Make 
Love to a Man. 





LET’S GET OUR 
KIDS OFF DRUGS 
By Nancy Reagan 

Our First Lady makes 
an important appeal. 









} 


" 








Authentic Chinese 
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age spots is only 
half the battle. The 
other half is to help 
prevent their return. 
Nudit Fade Cream does both. 
OT Cees lat accel (se ame ea ce) 
ee ae tebseie hao itttelcs 


© unwanted age spots and discolor- 
ations. At the same time, another 
~ ingredient creates a barrier be- 


-tween your skin and sunlight, 


da bese oa eee 

Nothing makes your hands 
look older than age spots. Noth- 
ing makes-them look younger 
than Nudit Fade.Cream. 
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NUDIT. 


FADE CREAM 
WITH SUNSCREEN 





extra moisturizers 

fades dark patche 
helps prevent new spo N 
softens and moistus 
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‘The feminine way 
to beautiful skin. 
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BEAUTY 

By Wendy Korn 

Savvy readers share their 
can't-fail makeup tricks 
to help you look prettier, 
solve your biggest beauty 
problems. 


LAYER IT ON 


By Lois Joy Johnson 
Winter fashion 
with cold comfort. 


THE BEST OF 
EVERYTHING 


By Marilyn D. Glass 

How to mix the drama 
of contemporary with 
the romance of tradi- 
tional for a decorating 
style that’s personal 
and unique. 


Cover photograph by Jim McHugh/Contact; 
inset by George Barkentin 
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ALL THE 
IMPORTANT 
THINGS 


By Morton Fineman 

A tender story about a 
lonely young woman and 
a four-footed friend. 


EASY AS 1-2-3 
Inflation-fighting 
tournedos for a great 
quick meal; kitchen hints 
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SUPER SUPPER 
SANDWICHES 

By Sue B. Huffman 

A mouth-watering 
collection of sumptuous 
sandwich fare. 


HALF POUND 
FEEDS FOUR 
Kitchen wizardry 
transforms eight ounces 
of meat into plentiful 
portions for four. 


Feature f 
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NOW KELLOGG’S ADDS THE 


SOODNESS OF FIBER TO YOUR LIFE! 


———— 











j There's been quite a bit 
l-itten lately about the 
|nefits of food fiber. Re- 
arch seems to agree that 
{tural food fiber can be an 




























portant part of your diet. 

3 fiber that helps the diges- 

e system to regulate itself ea 

d function smoothly. A ee 
ae he wheat kernel, is § 

_ Research also indicates - ae richest 

at one of the best sources sources of food fiber. — 

food fiber is bran cereal. Infact, just to | 


No other cereal you can match the fiber | 
ly has more natural food fiber| content ofa 
Jan Kellogg’s® All-Bran® cereal.| single serving of 
All-Bran cereal, ~ 
youd have to eat a 3am 
dozen stalks of cel- "(3% 
| ery or 38 medium-size% 
asparagus spears! Plus, 
All-Bran cereal and its high- 
fiber partner, Kellogg’s® Bran 
Buds® cereal, can add the 
goodness of fiber to hun- 
dreds of recipes. Bran Buds 
cereal makes a delicious 
crunchy topping for salads, 
soups, even ice cream. 

Add the goodness — 
| of fiber to your life with : 
vey Kelloggs two delicious 

high-fiber cereals, All-Bran 
= and Bran Buds. 


| 
| 
| 
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KELLOGG’S ADDS THE 
GOODNESS OF FIBER TO YOUR LIFE! 





® Kellogg Company © 1982 Kellogg Company 
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==) Warning: The Surgeon General Has Determined 
<= That Cigarette Smoking Is Da 5 to Your Health. 














When you know 
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MOUS CRON ae 
KING SIZE 
| Lowtar 
ULTRA LOW TAR 
Satisfying Taste 
Ultra low tar e 
Experience taste 


you cancount on. 
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his case is based on informa- 

tion obtained from the files of 

the American Institute of Fam- 
ily Relations in Los Angeles, a non- 
profit educational counseling and re- 
search organization. The true story 
reported here is drawn from the coun- 
selor’s reports of interviews. Names 
and other details have been changed to 
conceal identities. The counselor this 
month was Dr. Edward C. Peacock, ex- 
ecutive director of the Institute. 


Marge’s turn 

“Last week, Tim’s seventeen-year- 
old daughter, Josie, got so angry the 
look on her face actually scared me,” 
said Marge, 38, a plump, red-haired 
woman. “In the year and a half that 
I’ve been married to Tim, I’ve gone all 
out to get Josie to accept me, but she 
still regards me as some sort of mon- 
ster who is trying to rob her of her 
father’s love. 

“T won't pretend Tim and my three 
teen-age boys like 
each other, either. 
The twins were 
only three and 
Bruce was just a 
year when their 
father died, 
had hoped Tim 
would become a fa- 
ther figure for 
them. But they simply ignore Tim, 
and he seems to resent their presence, 
even though they are only with us on 
the weekends. Now that the boys are 
older, ’'ve allowed them to get their 
own apartment, where they stay dur- 
ing the week. As for the boys and 
Josie, I don’t think that they have 
said more than ten words to each 
other since they’ve met. 

“I wanted so much for us all to be 
happy. Instead, no one seems to be 
ge ee gale with anyone else—in- 

clud Tim and me. Because of the 
we’ re living in a state of chronic 
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Our stepchildren 
are pulling us apart” 


Marge and Tim wanted “one big happy family.” What — 
happens when stepparents and children oe t get apne: 


tension. I honestly don’t know how 
much longer we can go on like this. 
“My tangle with Josie last week 
happened when I caught her in our 
bedroom. She was making Tim’s bed to 


her own satisfaction, changing the 
sheets which required no changing. 
She thinks she can take care of her 
father the way she did when they lived 
together after his divorce. She and her 
mother never got along, so she chose to 
live with Tim. 

“Anyway, I ordered her to leave the 
room. She got that fierce look in her 
eyes and screamed threats at me. I 
yelled at her to behave or I would 
phone Tim at his office. She burst into 
tears and fled to her room, where she 
stayed all day although I tried to coax 
her out. I honestly felt kind of sorry 
for the kid. The feeling, however, 
didn’t last long. 

“That evening, as I was setting the 
table—with no help from Josie—she 
told Tim a pack of lies. She said I had 
slapped her face that morning and 
shoved her out of the room while she 
was trying to help me make the beds. I 
tried to tell Tim the truth, but he 
wouldn’t listen to me or to Josie. He 
suddenly announced he had an impor- 
tant appointment and left without a 
bite of dinner. He didn’t return until 
after midnight—and still wouldn't 
talk about the problem. 

“Tim doesn’t understand how in- 
credibly frustrated I get with Josie. 
She hangs around him, fetching him a 
can of beer when I think he should 
have a cup of coffee. The minute I start 
to tell him about my day, she invaria- 
bly breaks in with idle chatter. What’s 
more, she regularly opens any letters 
addressed to Tim—and even tells him 
how he should reply. In my opinion, 
opening his mail is a shocking inva- 
sion of privacy, but Tim just laughs 
and says that he keeps no secrets 
from his women. 

“Part of the problem is that Josie is 
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always at home, just lying around th 
house. She’s enrolled in college an 
has a brilliant mind for mathematic 
but constantly cuts classes. On wee 
ends, no one ever invites her out. 
think that’s because she’s so ovel 
weight. At five feet two inches sh 
weighs about one hundred fift 
pounds. I encourage her to try to slir 
down, but she’s always stuffing hersel 
full of sweets. 

“Tim doesn’t support my efforts t 
keep Josie on a diet. On the contrary 
the other day I walked in just as h 
slipped her a five-pound box of choca 
lates on the sly. His face turned red 
She giggled. And I felt like an outside) 
in my own home. , 

“Since Josie’s always at home, I wisl 
Tim and I could get away together i 
the evenings, maybe go to dinner or ti 
a show. But we never seem to have an} 
money. I make a modest living fron 
the small custom upholstery Cee 
that I operate. 

“But Tim, who is a lawyer, could bs 
making much more than he does. lh 
my opinion, his partner doesn’t worl 
hard enough. Tim, who is too much o 
a nice guy, won’t confront him or evel 
listen to my suggestions. 

“So every month I have to perform 4 
juggling act with our bills. I’ve askeo 
Tim to take over this dismal chore by 
he steadfastly refuses. I think Tim jus 
doesn’t want to face all that red ink ir 
our checkbook. 

“Whenever I push Tim about money 
he starts complaining about how mug 
my boys cost us. He resents any smal 
loans I make to the boys. He tallies u 
the price of the food they eat. If hed 
borrow my car—they aren’t allowed td 
use his car under any circumstances— 
he figures out the cost of the gasolin 
to the penny. His stinginess is abs 
lutely sickening. . 

“Recently, Tim has been disappear. 
ing for long periods during my kid 
visits. He says he can’t (continue 
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Look closely. 


\T’S WRONG 
WITH 
_ THIS PICTURE? 





food with a combination of 3 


There’s butcher’s steak, of the butcher’s meatiest fla- 


butcher's bacon, Butcher's 
Blend®82n 09 Feed 


vors: beef, bacon and liver. 


You’ll know Butcher's 


Butcher's Blend? That’s Blend doesn’t come 


a dog food. 
Right. A delicious dog 


THIS MARRIAGE 


continued 


stand the racket they make. It’s true 
that the boys and their friends fill 
every inch of space with high spirits, 
confusion and noise. Not long ago, the 
twins started a rock band and they 
need to practice a lot. 

“IT admit my kids aren’t perfect. 
They’ve suffered badly from the lack of 
a father. After my husband, Henry, 
died of a heart attack I was so stunned 
that I couldn’t even think about re- 
marrying until years later. I regret 
that as a single parent I couldn’t spend 
much time with the boys. I was always 
so busy trying to make enough money 
for us to live. 
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from a butcher’s counter. 
But don’t tell your dog. 


© Ralston Purina Company, 1962 


“Not long after Henry died, my par- 
ents gave me their big house. I rented 
out rooms in the house and studied 
interior decorating to get a job. Unfor- 
tunately, the deed giving me the house 
wasn’t recorded. When our parents 
died, my brother, who is unscrupulous, 
got possession of the house through a 
sharp legal trick. 

“Everybody keeps telling me I 
should fight him in court—everybody 
but Tim. He says suing my brother 
would be a stupid waste of his time. In 
my opinion, Tim’s just afraid to get 
into a fight with my brother. 

“Despite Tim’s lack of backbone, I 
love him more than I thought I’d ever 
love again. But I’m afraid this mar- 
riage may not have a fair shot at suc- 








Cess. Wily, We flarQly Cver Mane 10Ve 
anymore. I’m always afraid Josie will 
burst into the room any minute. Un- 
less Tim and I start solving some of 
these problems, I’m afraid to think 
what might happen to us.” | 


Tim’s turn 


“At first, I had hoped that Marge 
would be a real mother to my daugh- 
ter,” said 41-year-old Tim, a thin, bald- | 
ing man. “But she and Josie just don’t 
hit it off. Basically, they’re both too 
stubborn and opinionated. | 

“The two of them have turned our 
home into a bat- 
tlefield. They hurl 
insults back and 
forth, trade empty 
threats, misquote 
each other to me 
and demand my 
opinion on point- 
less disputes. I re- 
fuse to get in- 
volved. Why should I care who makes 
my bed or when the sheets are 
changed? I just hope it’s done. At the 
first sign of conflict, I run for cover. 

“I really wanted this second mar- 
riage to work out, since my previous, 
one was such a disaster. My first wife, 
Helen, was unloving and cold. She 
never showed any affection toward 
Josie, so I wasn’t surprised when the 
girl chose to live with me. Since Helen 
had been awarded the house in the 
divorce settlement, Josie and I were 
living like a couple of seedy bachelors 
in a furnished apartment. The girl 
tried to keep the place clean, but with- 
out much success. 

“I had been divorced about six 
months when I met Marge at a party 
given by some friends, who had been 
trying to match us up. I arrived at the 
party late, tired and ravenously hun- 
gry. The refreshment table was al- 
ready bare. But before I could make a 
quick exit, Marge appeared at my 
elbow with a split of champagne and a 
plate of sandwiches she had saved for 
me. I was surprised, but also quite 
pleased. 

“She was the mother of three sons in 
urgent need of a father, she explained, 
and I had been recommended as an 
excellent prospect. I laughed, tickled 
by her candor. I, too, began to talk 
openly, telling her about my divorce 
and about my current living situation. 
At the end of the evening, I drove her 
home. 

“Bright and early the next morning, 
Marge appeared at my door with a 
vacuum cleaner, mops and polish and 
went at my place like that white tor- 
nado in the advertisement. I was im- 
pressed with the results, but Josie 
found fault with everything Marge 
did. When we began to date, Marge 
tried to win ‘(continued on page 20) 
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Take any 4 for ak with membership in The Literary Guild. 


The Literary Guild 


Dept. DR 135, Garden City, N. Y. 11530 


Please accept my application for membership in The Literary 
Guild and send me the 4 books or sets whose numbers I have 
printed in the boxes below. Bill me only $1, plus shipping and 
handling. Also, send my FREE tote bag, which is mine to keep, 
even if I don’t remain a member. I agree to the membership plan 
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If you want an alternate, or no book, return the order form marked with your prefer- 
ence by the date specified. You always have at least 10 days to make a decision. 

If you get an unwanted selection because you had less than 
10 days to make a decision, return it at our expense. There 

is a shipping and handling charge on all books shipped. The 
Guild offers its own complete, hardbound editions, some- 
times altered in size to fit special presses and save members 
even more. 

With the purchase of every selection and alternate, 
you receive credits toward bonus books. Use them to 
acquire valuable books at substantial savings...coffee table 
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CAIN Iris 
continued from page 16 


Josie over. She even complimented 
Josie on her pretty hands and gave her 
a bottle of perfumed hand lotion. 
When Marge accepted my marriage 
proposal, I was optimistic that I could 
get along with her boys and that we’d 
all be one big happy family. 

“Well, it wasn’t long before Marge 
began nagging Josie and me. First, 
she became determined that Josie slim 
down and teased her that she was the 
spitting image of Miss Piggy. Josie 
doesn’t care about her weight, and I’m 
confident that she'll eventually 
outgrow the problem. Besides, I ad- 
mire female curves—Marge is no 
string bean herself. 

“At the same time, Marge began 
bugging me to be more aggressive. For 
instance, she wants me to help her sue 
her brother for the big house. I try to 
tell her that the place would cost a 
fortune to repair and that her brother 
has political connections and a fat 
bank account—unlike us. 

“That's another sore point with 
Marge. She thinks I should be making 
more money. It’s true that my small 
law firm doesn’t make a big profit, 
but that’s because we don’t have rich, 
hot-shot clients. Marge irrationally 
blames my partner. 

“Marge also complains that she 
wants me to handle the finances. But 
the several times I offered to do the 
bookkeeping, she turned aside the of- 
fer. I think she doesn’t want me to 
discover the amount of money that 
flows to her sons in the form of so- 
called loans. All three boys receive 
regular Social Security checks on ac- 
count of their deceased father. The 
twins get paid well from their con- 
struction jobs—when they feel like 
working—and are supposed to be self- 
supporting. 

“In reality, Marge supports her 
three sons. She pays the rent on their 
apartment as often as they do. She 
lends them her car whenever they ask 
for it. Her insurance doubled last year 
when her car was totaled—we never 
learned the exact details of the acci- 
dent—and she had to buy a replace- 
ment. Nevertheless, she is offended 
because I won’t permit the youngsters 
to touch my car. 

“Marge goes into a rage when I com- 
plain about her boys’ weekend visits, 
which seem to last forever. At noon on 
Friday, frequently on Thursday eve- 
ning, the boys arrive with hordes of 
friends. They stack sleeping bags in 
every corner, inspect the contents of 
the refrigerator and bang out horrific 
sounds they call music. If Marge com- 
plains of a headache, they graciously 
turn down the volume; if I complain, 
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they raise it. During their visits, I try 
to stay away from home as much as 
possible. 

“In addition to all the noise they 
make, the boys eat everything in 
sight. One time I watched a group of 
five demolish a bushel of apples aver- 
aging twenty cents apiece, washed 
down by two gallons of milk. An after- 
noon snack, they called it. Yet, if I 
question our grocery bills, Marge 
screams that I want to deprive her 
kids of essential nutrition. 

“With all our stepchildren problems, 
Marge and I haven't made love in 
months. On weekends, I’m agitated be- 
cause of her boys. And Marge is al- 
ways upset by Josie. She’s convinced 
Josie will walk in on us while we're 


having sex, which I tell her is 
ridiculous. 
“Frankly, I’m very discouraged 


about the mess we're in. Marge and 
Josie will never get along, and I sim- 
ply can’t tolerate her three spoiled 
sons. Maybe this second marriage was 
just a terrible mistake.” 


The counselor’s turn 


“Marge and Tim were plagued with 
all the usual difficulties of a second 
marriage, plus all the problems of 
raising teenagers,” said the counselor. 
“It’s no wonder the two felt frustrated 
and discouraged. 

“But in our opening interview I re- 
alized they were overlooking an impor- 
tant fact. In spite of being dissatisfied 
with each other, they were better off 
emotionally, actually happier, than 
they had been as singles. They had no 
real wish to return to the loneliness of 
single parenthood and were eager to 
salvage the marriage. 

“The first step was to establish a 
truce between Marge and _ Josie. 
Clearly, easygoing Tim was the key to 
the running battle between them. 
When Tim acknowledged that Josie’s 
loudly proclaimed devotion to him 
might be flattering but was damaging 
to her personal growth, he forced him- 
self to lay down the law with his 
daughter. Unless Josie went to her 
classes regularly, he would request his 
ex-wife to assume custody. 

“To Tim and Marge’s surprise (not 
mine), Josie began to reform. Indeed, 
she seemed to welcome the voice of 

aternal authority. Although she 
grumbled at first about going to class, 
she started to attend every session. A 
math professor recognized Josie’s natu- 
ral ability with numbers and helped 
her obtain a part-time job in the col- 
lege bank. A quick promotion there 
boosted her ego. At the bank, she also 
made friends with a student who 
needed a roommate. To Marge’s de- 
light, Josie moved in with the girl. 



















































“Josie is still devoted to her father. 
But gradually, she is becoming more 
independent and sure of herself. Al- 
though she is still overweight, she 
talks of dieting someday. Nobody of- 
fers advice. Nowadays, Josie’s food in- 
take is considered her own affair. 

“In counseling, we also talked about) 
Marge’s problems with her sons. As a 
single parent preoccupied with earn- 
ing a living, Marge felt guilty that she 
couldn’t spend enough time with her 
boys. Consequently, she overindulged 
her youngsters. 

“Eventually, Marge called a family 
conference and announced a new set of 
rules. The boys had to support them- 
selves with no maternal assistance. 
Weekend visits would run from Friday 
night until Sunday noon, not a minute 
longer. Six meals would be served. The 
boys were also told they must provide 
their own snacks. Guests would be 
limited to three, and no band practice 
would be permitted. Her car was 
strictly off-limits. 

“For several months, the boys waged 
a mighty battle. But with Tim’s coop- 
eration, Marge firmly stood her 
ground and eventually the boys 
yielded to the new regime. To be sure, 
they sometimes slip and bring toc 
many guests to dinner. But they no 
buy their own snacks and pay their 
own rent. Occasionally, they wangle a 
small loan from Marge, but they repa’ 
it. Under these circumstances, Tim 
feels more at ease with the boys, and 
they are gradually becoming better 
friends. 

“With their youngsters more unde1 
control, Marge and Tim exult in ¢ 
newfound sense of privacy. Naturally 
their sexual relationship is flourish. 
ing. In fact, says Marge, it’s bette 
than ever. 

“Not all of their problems, however 
have worked out so neatly. Josie anc 
the boys show no sign of ever becom: 
ing friends. Tim and Marge have hac 
to resign themselves to the fact tha’ 
they'll never exactly be the proverbia 
‘one big happy family.’ Althougl 
Marge’s boys aren’t the financial drair 
they used to be, money is still tight 
Tim's law practice continues to be only 
marginally profitable. 

“Marge, however, has abandoned 
hope that Tim might one day become ¢ 
‘go-getter’ and realizes that she can’ 
nag him into becoming one. Similarly 
she has given up the dream that Tim 
would help her sue her brother. She 
says that she no longer wishes t 
change Tim. ‘A bossy woman like me 
could never snare a.macho man,’ shi 
told me recently, ‘nor could she han; 
on to him. I see now that Tim and 
complement each other perfectly. I love 
him as he is.” Enc 
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Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 





“FOR rT TD 
OF COUGH. 


Your cough may be dry and 
unproductive. Or you may have a 
cough that keeps you awake. At 
times, your cough may be accom- 
panied by a stuffed-up nose. And, 
at other times, you may have a 
combination of all these discom- 
forts. Each of these different kinds 
of coughs needs a different kind of 
cough medicine. That's why there 
are 4 different 
Robitussin cough 
formulas. 
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Contains an 
expectorant to help 
loosen phlegm. 
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Robitussin DM® 
Contains a cough 
suppressant to 
help quiet coughs 
6 to 8 hours, plus 
an expectorant. 





Robitussin PE® 
Outs uy} Contains a 
decongestant to 


relieve stuffy nose, 
plus an expectorant. 














Robitussin CF® 
Combines an 
expectorant, a cough 
suppressant and a 
nasal decongestant. 












When a cold or 
flu makes you cough, get the 
right kind of cough medicine 
for your kind of cough—from 
Robitussin. Which Robitussin 
should you take? Ask your 
doctor or pharmacist. Use only 
as directed. 
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Consumer Products Division 
Richmond, Virginia 23230 
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IT’S NOT EASY TO BE A WOMAN TODA 
___By Ruth Williams 


am standing in a dressing 

room in front of a three-way 

mirror, trying on the latest in 
bathing suits. I decide to buy the 
sleek, clinging one I’m wearing. I 
feel wonderful. I’m looking forward 
to the cruise my husband and I are 
about to take, during which I can 
do what I want, eat what I want. I 
haven’t always had this freedom. 

For many years I suffered from 
ulcerative colitis, an incurable in- 
flammatory bowel disease of un- 
known cause, and I thought I had 
been coping fairly well with the re- 
strictions the condition placed on 
me. But on a hot August morning— 
a full ten years after my colitis was 
diagnosed—I was awakened by the 
most excruciating pain. I had spent 
almost all of the previous night in 
the bathroom, enduring severe 
bouts of bloody diarrhea—one more 
of my chronic attacks. But that 
morning, as my husband, Bill, was 
busy getting our sons, Mark, 11, 
and Robert, 9, off to school, my 
moans were so loud that they 
brought him running into the room. 
“Get me to the bathroom fast,” I 
gasped. There, blood poured out of 
my rectum and I passed out. 

I was in an ambulance when I 
regained consciousness. In the 
emergency room of the hospital 
near our home in Brooklyn, New 
York, I heard a doctor say, “She's 
hemorrhaging. Her pressure is 
sixty over forty; she’s going into 
shock!” Then, oblivion. 


My fears confirmed 


I awoke several hours later to find 
Bill and my internist leaning over 
my bed. Bill said something I didn’t 
understand. My internist’s words, 
however, registered clearly. “While 
you were unconscious,” he said 
gently, “we gave you an abdominal 
X-ray. Your bowel looks as if it’s 
about to perforate. If that happens, 
an intestinal infection could set in. 
You need an ileostomy immediately; 


The operation — 
nobody talks about 


They were going to save my life— 
but would it be a life worth living? 


enough. You'll need at least twe 






























































I have already called in a surgeon.” 

For the ten years I had suffered 
from ulcerative colitis, my greatest 
fear was needing to have an ileos: 
tomy—an operation in which the 
entire colon (a part of the large 
intestine) is removed and the end of 
the small intestine is brought out 
through an incision in the abdomi- 
nal wall. The opening is called a 
stoma, and through it the bodily 
wastes are discharged into an exter: 
nal bag. The idea of having to wear 
this appliance—or “pouch” as it’s 
called—to collect my own wastes 
overwhelmed and repelled me. My 
mind raced with questions: How de 
I take care of an ostomy? Will I b 
able to have a normal sex lifei} 
Should I tell my children? Myg > 
friends? What will I be able tcf 
wear? Or do? 4 

I suddenly realized my internist 
was still talking. “ . . so I asked theg” 
Brooklyn Ileostomy Association tcf 
send you a visitor,” I heard him say§ > 
He explained that the B.I.A. wasf- 
affiliated with the United Ostomy — 
Association, an organization of peo-B 
ple who had undergone ostomy sur'§ 
gery. One of their valuable services 
he told me, was their visitors’ pro: 
gram. This information surprisec 
me; in all the years I had knowr 
about ostomy surgery, I never knew 
such an organization existed. 

Later that day, a tall, bespec: 
tacled man introduced himself as 
my surgeon. “I just saw your X 
rays,” he said, sitting at the foot o: 
the bed. “I’d like to operate today 
but the blood transfusions you got 
in the emergency room weren” 


more as well as massive doses 0 
antibiotics. You'll get everything by 
tonight, and tomorrow morning I] 
operate.” Then he took a piece 0} 
paper out of his pocket and drew ¢ 
diagram describing the surgica| 
procedure for an ileostomy. His 
drawing and running commentary 
though well- (continued on page 28) 
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“My daughter 
wants this sweater 
when she grows up. 

So I trust it 
to Woolité now.” 


When my daughter grows 
into this sweater she'll want 
to look and feel as pretty in it 
as I do. So I take special care 
of it for the both of us. And 
trust it to Woolite. 

I know that Woolite pampers 
all my fine washables. It safely 
cleans sweaters, woolens. .. 
anything washable without 
shrinking, stretching or fading. 
Leaves everything smelling 
fresh ...looking wonderful. 

You can't keep your little girl 
from growing up. But it’s great 
to know that Woolite can 
help give her something nice 
to grow into. 











“Trust Woolite” 


© 1982 Boyle-Midway Div., AHPC 
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BAD COMPANY 316182* DONNA 
ROUGH DIAMONDS _ SUMMER 
MICHAEL STANLEY 315788* JUDAS PRIEST 
BAND—MS8 SCREAMING FOR 
‘THE CARS 314476* RAY PARKER, JR. 
SHAKE IT UP (=s—] THE OTHER WOMAN 
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KENNY ROGERS 316208* DAVID FRIZZEL 
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GREATEST HITS 
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spectacular 1¢ Sale buys hours of great 
> from the Columbia Record & Tape Club. To 
hy 11 of these albums right away, simply fill in 
ail the application together with your check 
yney order for $1.86 as payment (that’s 1¢ for 
lirst 11 selections, plus $1.85 to cover shipping 
jandling). In exchange, you simply agree to 
more tapes or records (at regular Club 
5) in the next three years—and you may can- 
mbership at any time after doing so. 


e Club operates: every four weeks (13 times 
ir) you'll receive the Club’s music magazine, 
» describes the Selection of the Month for 
| musical interest...plus hundreds of alter- 
) from every field of music. In addition, up to 
nes a year you may receive offers of Special 

ions, usually at a discount off regular Club 

, for a total of up to 19 buying opportunities. 
)bu wish to receive the Selection of the Month 
» Special Selection, you need do nothing—it 
fe shipped automatically. If you’d prefer an 
nate selection, or none at all, fill in the 
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316034* MEN AT WORK 315135% ORIGINAL BROADWHY CAST 
Business As DREAMGIRLS 
315796* BOB JAMES 315226* THE CLASH 
HANDS DOWN (ec) COMBAT ROCK 
286914 * FLEETWOOD MAC 306449 * REOSPEEDWAGON 
RUMOURS (ex) HIINFIDELITY 
310342 JOURNEY 311076 NEIL DIAMOND 
ESCAPE (eca) LOVE SONGS 
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286864 * JACKSON BROWNE 286740 LINDA RONSTADTS 
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[rae] Abba's Greatest Hits Aam GREATEST HITS 


3 


12322 312314* 


[coumaesa] 


NEIL DIAMOND 


CHICAGO'S 
ON THE WAY TO THE SKY GREATEST 


HITS, vo» 


* Cneage 0 a regenera tr 


i 


& Tennille’s CARPENTERS 
H 


The Singles 1969-1973 


ef 
i 
ee 





312 


als 


Jid CROCE'S 
GREATEST HITS 
‘Tie IM A GOTTLE 


291856 


THE BEST OF 7180 
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CARLY SIMON 


HERB ALPERT 
MAGIC MAN 





291914 Frank Sinatra's 
3] Greatest 
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WINDOWS 


SELECTIONS WITH TWO NUMBERS ARE 2-RECORD SETS OR 
DOUBLE-LENGTH TAPES. AND COUNT AS TWO SELECTIONS 


— WRITE EACH NUMBER IN A SEPARATE BOX 


313650 SIMON & GARFUNKEL 


313221* 
393652 [Wanner eno) TE Oh 


310219-390211 X JOHNNY MATHIS 
‘TW FST 28 YEARS. 
ANNIVERSARY 


SHER ALSUM 392175 


309765% DIONNE WARWICK 311787* RUSH 
399766 (285) ano GTHENWISE 391789 Exit Stage Left 
288670 ____ BARRY MANILOW NN 314997% _— STEVIE WONDER’S 


398677") GREATEST HITS 


306597-396598 EAGLES 
(Adria) Liv 
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315283 * GENESIS 311001* wi LSON'S 
395285 nee Sides Live 391003 GREATEST HITS. 
314294 JANE FONDA'S 311373% LENA HORNE: 
394296* WORKOUT RECORD 391375 (owen |me apy ano men mic 


response card always provided and mail it by the 
date specified. You will always have at least 10 days 
to make your decision. If you ever receive any 
Selection without having had at least 10 days to 
decide, you may return it at our expense. 

The tapes and records you order during your 
membership will be billed at regular Club prices, 
which currently are $7.98 to $9.98—plus shipping 
and handling. (Multiple-unit sets and Double 
Selections may be somewhat higher.) And if you 
decide to continue as a member after completing 
your enrollment agreement, you'll be eligible for 
our money-saving bonus plan. 


10-Day Free Trial: we'll send details of the Club's 
operation with your introductory shipment. If you 
are not satisfied for any reason whatsoever, just 
return everything within 10 days for a full refund 
and you will have no further obligation. So you risk 
absolutely nothing by acting now! 


If the application is missing, please write to Columbia 
Record & Tape Club, Dept. HTZ/BJ, Terre Haute, Ind. 47811 


© 1983 Columbia House 
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AS WE SPEAK 
291849% SEALS & CROFTS 
GREATEST HITS 


TEST HITS 


11597 THE POLICE 
(4s") Ghost In The Machine 


w 


THE MARSHALL 
TUCKER BAND 
GREATEST HITS 


290155 * 


311514* GENESIS 


ABACAB 


295279 


FRANK SINATRA 
Greatest Hits, ve 2 


303818 CARLY SIMON 
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[ea] LOVE IS FAIR 
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300681 NEIL DIAMOND 
[come] SEPTEMBER MORN 
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intended only reinforced my feeling 


that once I had the operation I'd be a 
social outcast, destined to lead a nar- 
row existence. 

That evening, intensely upset, I told 
Bill, “The doctor said we can have a 
normal sex life after the surgery. But 
you won’t want me; Ill be repulsive to 
you.” 

“Nothing about you could ever repel 
me,” Bill said. “I love you.” 

Even though I believed he meant 
what he said, I feared that in time he 
would feel different. 

With my husband sitting beside me, 
I stared out of the window next to my 
bed and thought of what it had been 
like living with ulcerative colitis for 
all these years. It was a life of con- 
stantly looking for bathrooms, can- 
celed vacations because the disease 
had flared up, innumerable hospital 
stays, blood transfusions, special diets, 
steroid drugs with severe side effects, 
and medical bills that were strangling 
us. Yes, I wanted to be rid of the dis- 
ease that prevented my functioning 
normally, but the thought of having to 
wear a “pouch” for the rest of my life 
repelled me so much that I began to 
cry. Bill tried to comfort me, but I was 
inconsolable. At that moment an at- 
tractive woman wearing a tight-fitting 
knit suit came to my room. “Hello,” 
she said. “My name is Gladys. ’m 
from the B.I.A. I understand you’re 
having surgery tomorrow.” 

I nodded, trying to stem my tears. 

“I know how you feel,” Gladys said. 
“When I had my ileostomy five years 
ago, I thought my life was over.” She 
went on to say that soon after the 
surgery she went back to her job as a 
controller of a large corporation, and 
had recently returned from a trip to 
Spain with her husband and two chil- 
dren. I could hardly believe that this 
vibrant, healthy-looking woman had 
undergone the operation I so dreaded. 

While she spoke, I stared at her 
abdomen. “I knew you’d be concerned 
about clothes,” she said, noticing my 
gaze. “That’s why I wore a knit suit. 
As you can see, nothing shows. You’ll 
be able to wear anything you like.” 

That news perked me up consider- 
ably, and I proceeded to ply her with all 
the questions that were troubling me. 

Gladys’s visit gave me the hope I so 
desperately needed. But after she and 
Bill left, my doubts returned. Maybe 
Gladys was the exception to what liv- 
ing with an ileostomy is like, I 
thought. As a nurse’s aid shaved my 
abdomen in preparation for the sur- 
gery, I once again feared that the fol- 
lowing day my anatomy, as well as my 
life, would be changed forever 

The operation itself went well; two 
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hospital weighing only 76 6 pounds. 


-Once home, I felt unbelievably de- 


pressed. At times I wished the doctors 
hadn't saved my life. But changing the 
pouch upset me most of all. Since I 
was extremely weak, I needed Bill's 
help, and that troubled me. I was 
afraid of how he’d react when he saw 
the stoma. The first time he removed 
the appliance, I steeled myself for the 
worst. “Is this what you’re making 
such a big deal about?” he asked. I was 
so relieved that I started to cry. In 
time, changing the appliance became 
as routine as applying my makeup. 

Another problem I wrestled with 
was how to tell my young sons about 
my surgery. I finally decided to do 
what my surgeon had done: I drew a 
picture diagraming the surgical pro- 
cedure. They understood and after- 
ward acted as though nothing was out 
of the ordinary. 

As I resolved one problem after an- 
other, my depression lifted, and soon I 
was eager to get on with my life. I 


joined the Brooklyn Ileostomy Associ- 


ation, and eventually became chairwo- 
man of their visiting committee. No 
longer needing a special diet, I was 
able to resume one of the pleasures 
of my life—eating. Within six months, 
I returned to 108 pounds, my normal 
weight. 


A full life 


Just when I was beginning to think 
that living with an ileostomy wasn’t so 
bad after all, something happened 
that nearly changed my mind. 


FACTS ON INTESTINAL DISORDERS 


According to the National Founda- 
tion for Ileitis and Colitis, an esti- 
mated 2,000,000 adult Americans 
suffer from inflammatory bowel dis- 
eases such as colitis (an inflamma- 
tion of the large intestine) and ileitis 
(an inflammation of the small intes- 
tine, also known as Crohn’s disease). 
In addition, it is estimated that 
200,000 children suffer from these 
digestive tract disorders as well. And 
though effective treatments are 
available, no one knows why some 
people are susceptible to these disor- 
ders, or what causes them. 

The classic symptoms of digestive 
tract diseases vary in frequency of 
occurrence and in severity, but can 
include mucus and/or blood in the 
stool; severe cramps in the lower ab- 
domen, especially after eating; and 
bouts of diarrhea, sometimes alter- 
nating with spells of constipation. 

If you suspect that you have an 
inflammatory bowel disease, see a 
physician. Remember that only in 

| very rare and in extremely severe 
cases do doctors resort to ostomy sur- 
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dining with friends in a restaure 
my abdomen suddenly felt wet. I p 
icked at the possibility that the app 
ance was leaking. A million thoug 
swirled through my mind, not t 
least of which was the fact that we hi 
to be at the theater in an hour. But 
wanting to alarm anyone, I calmly 
cused myself and went to the ba 
room. There, my worst fears w 
confirmed. I cleaned up as best I cou 
took a few deep breaths to regain 
composure, and resumed my place 
the table. 

“Bill,” I said, trying to sound n 
chalant, “we have to go home.” Si 
our friends knew about my ileosto 
I felt free to talk in front of them. “T 
afraid I just sprang a leak.” Bill any 
dashed out of the restaurant and dro 
home where, within ten minutes, 
changed the appliance and my clothe§- 
We got to the theater five mind hy 
after curtain time. . 

It hasn’t always been easy, but tlf 
ileostomy gave me a second chance 
life, and I’ve been living it! ve gor 
back to school, was even a delegate ta 
Democratic National Convention a 
currently hold a local political office. 

After thirty-two years of marriag 
Bill and I still desire each other. I ha 
been blessed with two beautiful gran 
children. Traveling, going to the thi 
ater, concerts and museums—those 2 
just some of the things I do. With suc. 
full life, how could I possibly think 
an ileostomy as anything but what 
is—not a disfiguring punishment, b 
a modern medical miracle! 





gery. This procedure entails the re 
moval of the infected parts of the 
intestines, and the connection of the 
remaining part of the tract to a 
opening—or “stoma”—made in the 
abdominal wall. More often,_ treat: 
ment will consist of. putting the pa 
tient on a high-fiber diet, and/or pre 
scribing certain medications whic 
can alleviate the uncomfortable 
symptoms. 

For more information about ola 
ileitis and ostomy’ surgery, call o 
write to the following organizations: 


National Foundation for 
Ileitis and Colitis 

295 Madison Ave. 

New York, NY 10017 

(212) 685-3440 


American Digestive Disease 
Society 

7720 Wisconsin Ave. 

Bethesda, MD 20814 

(301) 652-9293 


United Ostomy Association 
2001 W. Beverly Blvd. 

Los Angeles, CA 90057 
(213) 413-5510 
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mesa Ssny, 
modest, self- 
effacing 
homebody.. . 
and America’s 
newest sex 
symbol. (Who 
says nice guys 
finish last?) 

By Sally Ogle Davis 


t’s the night Hollywood 
hands out its glittering 
prizes to the television 
industry, the annual 
Emmy awards. One after 
another, every big name in 
TV steps out of a sleek 
limousine onto the red 
carpet fronting the 
imposing auditorium in 
Pasadena, California. 

The watching crowd of 
fans has been moderately 
subdued. Then suddenly, 
the arrival of one black 
stretch limo sets off 
an uproar. Behind the 
barricades, the crowd 
pushes and strains to get 
just a little bit closer. 
They scream and swoon 
and finally they just stand 
and chant ‘in unison, 
“Tom! Tom! Tom!” 

The immaculately 
attired Selleck is 
accompanied by Jacki, his| 
wife—actually ex- -wife, 
since the two were 
granted a secret divorce 
shortly before (continued) 


in 


For more about 

Alan Alda and his 

plans after M*A*S*H | 
turn to page 32. | 
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HAIL AND FAREWELL 
bes am r : on’t worry 
aie a E about Alan 
= Alda. He may 

ws be handing his TV 

; me when the final epi- 
aw sode of M*A*S*H is 
iS nue shown next month, 
f a bitious, compulsive- 
nt y hard-working achiev- 
er is likely to be around for a long 
today that if he wanted to bring to the 
screen his version of the telephone book, 
the only question he’d be asked is, 

The only man ever to receive 
Emmys as actor, director and writer, 
Alda is now a multimillionaire, but 
am ambitious,” he says. “And I’m ag- 
gressive, and I want to accomplish 
things—that’s what makes me happy.” 
touched by success. He dresses like an 
over-age preppy in Lacoste shirts and 
chinos and the most luxurious gar- 
trenchcoat. He is a man comfortable 
with himself and with success—some- 
one whom Tom might want to emulate 
stardom. Says Alan’s wife, Arlene, who's 
been married to him for twenty-five 
years: “If you take yourself too seriously, 
you're trapped by your own press. 

“We’ve always remembered,” she 
continues, “that you get up, brush 
function like every other human 
being. And there’s always got to be 
humor to lighten the whole thing.” 
lessons on how to use the media rather 
than the other way around. “I learned 
early,” he says, “to talk only when I 
don’t talk in between, the press is in- 
terested when I do.” 

And after Hawkeye disappears from 
happy to let someone else breathe the 
rarefied air of the premier TV idol. 
He'll be busy as husband, father, actor, 
welcome a breather from popular adu- 
lation. His inflated image, he says, 
“was baloney in the first place, purely 

And with a wry grimace he assures 
me that “the whole St. Alan of Alda 
thing that was built up for a while 


crown to Tom Selleck 
but this driven, am- 
time. In fact, Alda is in such demand 
“When would you like to start?” 
he’s not one to rest on his laurels. “I 
At forty-six, Alda still seems un- 
ment he owns is a classic Burberry 
because of the way he adjusted to super- 
if you put on your celebrity like a cloak, 
your teeth, put out the garbage and 
Alan also could give his successor 
had a project to promote and, because I 
prime time, Alan will be more than 
writer, director, etc., and might even 
a creation of the press.” 
won't be difficult to deflate.” End 
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TOM SELLECK 


continued 


the ceremony. With them is Jacki’s 
13-year-old son Kevin, who looks star- 
tled as flashbulbs explode in his face. 
Then, as the shouting and pushing 
continue, Tom does what he often does 
in situations he doesn’t know quite 
how to handle: He blushes. 

During the awards ceremony, he 
hands over the Emmy for best actor in 
a comedy series to Alan Alda. As he 
passes the gold statuette to the star of 
the marathon-running M*A*S*H, it is 
almost as if he is thinking, “Well done, 
fella... . It’s been a long inning. Now 
it’s my turn.” 

For there is little doubt that the title 
of number-one male star on TV has 
passed inexorably from Alda to the six 
foot four inch, wall-to-wall shouldered, 
dashing and delectable Selleck. 

The secret of his success appears 
obvious. If we loved Alda for his mind 
and his wit, we’re smitten with Sel- 
leck for his sex appeal. Even in those 
ridiculous flowered shirts he wears on 
Magnum, he is quite simply the most 
gorgeous, unambiguously heterosex- 
ual specimen to grace the small screen 
in a very long time. 

After years of searching for soul 
mates, men to share the kitchen and 
change the diapers with, the Ameri- 
can woman is obviously ready for a 
fantasy shoulder to lean on and a 
mythic pair of green eyes to gaze up— 
way up—into. Selleck may just be the 
hottest thing to hit Hollywood since 
Marilyn Monroe. His pinup poster out- 
sells every other pinup in the country; 
his fan letters number thousands more 
than those of his nearest competitor. 
And all over Hollywood, agents are 
being told by studio casting directors, 
“Get me a Tom Selleck type.” 

All of which should have the object 
of this attention jumping for joy, buy- 
ing a Rolls, moving to the beach in 
Malibu and surrounding himself with 
a multitude of fabulous females. But 
what Selleck is actually doing is wor- 
rying a lot. Tom is a modest, unassum- 
ing and very shy man in a profession 
that requires an ego that won’t quit. 
Coping with his new superstar status 
has been difficult for him. Where a 
Burt Reynolds can handle his swoon- 
ing fans with a smart aside, Selleck 
just looks uncomfortable and searches 
desperately for the nearest exit. In a 
way, it was a blessing for him that in 
the middle of all this commotion, he 
was able to get out of the country—to 
take his first starring role in a feature 
movie, High Road to China, which was 
filmed in Yugoslavia. 

The film couldn’t have come at a 
better time. In the pretty town of Opa- 
tija on the Adriatic coast, he could lie 
low and try to get used to the idea that 


Tor 10m oeileck, ilfe would never Dé 
the same again. | 

On the set, he tried to come across 
as a regular Joe. But even with a shor 
World War I army haircut, a six-day 
growth of beard and artificially red4 
rimmed eyes for his role as the hard 
drinking, world-weary flying ace, he 
has the kind of magnetism that hasn’ 
been around since Clark Gable. 

Ive interviewed Redford, Newman 
Reynolds and Eastwood, and in terms 
of sheer physical impact they don’ 
even come close. 

Dressed in an old, cracked leather 
flying jacket, a tatty gray scarf, flying 
helmet and goggles perched low on hig 
forehead, Selleck’s masculine presene 
was overwhelming. It’s partly his siz ¢ 
partly the green eyes thickly fringe¢ 
with dark lashes, partly the rakis 
moustache and partly something thaj 
is simply indefinable. (Whatever it id 
it works!) 

Even if the Yugoslavians didn’t kno 
Magnum from Adam, Americans’ en 
thusiasm for their newest idol reache¢ 
across the ocean. In Opatija, the switc 
board operators at his hotel finally hag¢ 
to be given a code word to sort ou! 
friends from fans who had no sense o 
international time zones and would cal 
from the States. “The operators barely 
speak English,” laughs Tom, “so for the 
first two weeks I had the phone ringing 
at six A.M. or even earlier. I’m ninet 
nine percent asleep because I don’t have 
to be on the set for hours and some teen, 
age American voice is saying, ‘Oh, I just 
wanted to hear your voice and know it% 
really you.” 

Tom grimaces slightly as he talks 
about those love-struck fans. He does 
not wear the mantle of a sex symbo| 
easily. “No, I don’t think I’m sexy,” he 
admits. “Friends and people in the 
business say I’m a sex symbol, but 
personally I think it’s silly. 














































“I don’t see sexy” 


“Tm not in particularly good shape. 
I don’t work out anymore. And when | 
look in the mirror I don’t see sexy. lif 
women find me attractive, that’s great, 
But I know it’s because I have a hitf 
show, and if it was canceled next year | 
wouldn’t be getting all this attention. 

“Its awfully easy,” he continues) 
“when you're as hot as they tell me lf 
am, to start taking yourself very se:} 
riously. And I’m trying not to do that.’ 

Maybe it is his modesty and his vul-§ 
nerability that make Selleck s¢ 
uniquely attractive. Perhaps his fans 
have figured out that there is a not; 
quite-together little guy hidden inside 
the huge, glamorous macho shell. But 
what they may not know is that there 
also is a homebody—a man who is 
extremely close to his own family and 
who was terribly upset by his recent 
divorce. (continued on page 126) 
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By Alexandra Penney 


TO EACH OTHER 


From the best-selling author of How to Make Love to a Man, here's 
a wealth of sensibly sensuous advice for you and your husband. 


e can hear the disappointment in her 
voice as Carol says, “It’s really okay.” 
“It’s not okay at all—it’s our anni- 
versary,” Paul replies, “but there’s just 
no way I can get out of it.” 

“Paul, please don’t worry,” she interrupts to 
reassure him. “I know how important she is as 
a client. What time are you meeting her?” 

“She wants to have drinks at the Plaza in the 
Oak Room at six. I'll try and cut it short.” 

“It’s really okay,” she says again. “I'll be 
waiting for you.” 

He hangs up the phone and wishes he could 
leave the office right now and head for home. 
Turning to look out the window he fantasizes 
about ways to eliminate cranky, demanding 
clients permanently. 

At six o'clock sharp Paul, with his lawyer's 
briefcase in one hand and a white shopping 
bag in the other, searches the crowded Oak 
Room for his client, an aging blond actress. She 
isn’t at the bar—nor is she at one of the small 
marble-topped tables nearby. 

“Mr. Hayes, paging Mr. Paul Hayes,” the 
bellhop’s voice sounds loud and clear. 

“You're to go to Room 1404,” he explains 
when Paul approaches. 

As the elevator whisks upward Paul wonders 


what the devil Nataly is up to now. A sedtction 
scene perhaps? Oh, Lord, he thinks, save me 
.... His mind flashes on Carol and the disap- 
pointment in her voice when he called. 

“Come in,” says a husky voice when he 
knocks, “it’s open.” 

Paul's first vision is of a raven-haired woman 
in a black satin slip—the luxurious kind that 
French movie stars wear. The woman has her 
back to him. She turns slowly and dramatically 
to face him. 

“Carol! What are you doing here?” 

“What do you think I’m doing here? Happy 
Anniversary!” She can’t hold back the laughter 
when she sees his face. “Nataly’s in Hollywood 
where she belongs. I planned the whole hoax 
with your secretary. I knew you’d never sus- 
pect. The children are at Mother’s and we have 
the entire night here!” Still laughing, she 
kisses him. 

“You're absolutely crazy and wonderful. It’s 
the best surprise,” he says laughing and col- 
lapsing on the bed. “I love you more than ever! 
And it’s been nine years!” 

Half an hour later, sipping the last icy rem- 
nants of a bottle of champagne, they stand with 
their arms around each other to look at the 
magical view. The almost-full moon (continued) 


Copyright © 1983 by Alexandra Penney. From the book HOW TO MAKE LOVE TO EACH OTHER by Alexandra Penney, to be published by G.P Putnam's Sons. 
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- LOVE TO EACH OTHER 


continued 


looks like a giant faraway pearl and the streetlights are 
strung like a diamond necklace among the darkened trees 
of Central Park. 

“Sparkles always remind me of you,” says Paul, walking 
back to the closet to get the shopping bag he’d brought. 

Fiery red sequins and beads glitter as she lifts the 
fabulous Twenties chemise from the package. 

“It’s incredible! But are you sure this dress is legal?” she 
asks seconds later as she models it in front of the full- 
length, gold-rimmed mirror. 

“T’m the consenting adult who bought it,” Paul grins at 
her. “The lady in the antique-clothes shop told me it has 
mystical powers ... .” She interrupts him with a deep kiss 
and as she moves her body to curve into his, the beads of 
the dress glisten and turn to crimson in the soft light. 

“And the powers are even greater when you take it off,” 
he whispers, hugging her. 

Carol and Paul are not characters that a savvy script 
writer has dreamed up for a romantic TV series. I’ve 
known them for the nine years that they've been mar- 
ried—and three before. They have two children, two cars, 
two crazy beagles, two careers and they live in a smallish 
town within commuting distance of New York. They sound 
like the perfect twosome but, as a matter of fact, they have 
differing viewpoints on almost everything from politics to 
the way dishes should be done. Like everyone else, they 
have real problems, real conflicts, real insecurities and 
they argue—a lot—but unlike most people they have a 
committed, exciting, intense relationship with each other. 

Paul once told me, “It’s a tough, competitive world. It’s 
all too easy to get off-track and think that money and 
careers and what schools the children go to are the most 
important things in life. Carol and I value each other. We 
want to be together for richer or poorer, better or worse— 
forever!” 

Carol and Paul have a love relationship that really 
works—emotionally, spiritually and physically. They are 
among the many people—married, single, divorced, living 
together—that I interviewed to find out what makes cer- 
tain relationships so special and what it takes to have an 
intensely committed, exciting, rich, long-lasting union. 


Love and intimacy 


What makes people stay in love? The answer lies in just 
one word: intimacy. 

Yet intimacy is one of today’s most overused, least under- 
stood words. I have talked to many men and women from 
all walks of life trying to find a clear, useful definition. 
Their responses ranged all the way from “lots of snug- 
gling” to “cosmic closeness.” 

One of the best definitions came from a happily married 
cosmetics industry executive. “It’s a situation in which two 
people are so secure with themselves and with each other 
they don’t have to fake anything. People are intimate when 
they know that everything about them is loved—the good 
as well as the bad.” 

But for the most part I found that people’s ideas of inti- 
macy are often fuzzy or partial and that turns out to be a 
large part of the problem in achieving it. Having an inti- 
mate relationship requires certain attitudes and commit- 
ments. They are: 

The ability to trust. If you trust a person—emotionally, 
sexually, morally, financially—you have a solid basis for 
intimacy. “It’s extremely hard to trust in a total way, 
especially when so many of us have been taught from birth 
to be wary of other people and suspicious of their motives,” 
points out a Chicago sociologist. Yet overcoming built-in 
mistrust—and taking a leap of faith to have complete 
trust—is essential if a relationship is to grow (continued) 
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riveted by curvaceous figures, and just as| 
many men fantasize that women are attracted} 


Me« women imagine that men are immediatel; | 
re by impressive proportions. 


The fact is, what causes sexual arousal varies fron 
person to person and is related to a myriad of cha 
_ | ing emotional as well as purely physical factors. Fo 
_ | that reason, there can be no absolutely surefire list4 

'] ing of turn-ons. However, certain ideas and phrases 
turn up time after time when men and women dis 
cuss what is most sexually appealing. 


| 
| 
} 
} 


Sen If you ask a man, “What is a turn-on for you?” he'll} 
| most likely take longer than a woman to give you ar 
| answer. It seems that a man’s thought processes firs’ 
sift through the physical to get down to the less obs 

_ | vious, more emotional aspects that are meaningful t¢ 
| him. A law school professor put it graphically, “Righ 

] away I think of a great body. Then come other thing 

} like whether the woman knows how to handle herself 
knows how to handle me.” One man, a construction) 
foreman named Vincent, turned the tables and aske¢ 

~j me, “Do you mean what turns me on for one night 0 

| for a marriage relationship?” I realized that mal 

| double-think applies in this area, too. “Both,” I an 

| swered, noticing he wore a wide gold wedding band 
~ | “Well,” he allowed, “a woman named Rita turns m 
on.” “How?” I persisted. “Is she your girlfriend or ig 

she your wife?” “She’s both,” he answered with a deq 

| lightful grin, “and that’s how she turns me on.” 


Summing up the various responses from marrie¢ 
_ | and single men, I found that ninety-five perce { 
| describe a woman who turns them on as being self: 
| confident, self-assured. Here are the words men us 
| most often when they talk about women who a 
} especially appealing: self-confident/self-assured; un 
| derstanding; sensitive/aware; intelligent; sensua 
subtle; energetic/vital; female, very female; well- 
} groomed; fit. 
| Predictably, women have quite different criteria 
| for what makes them take special note of a ma 
| Many women describe two kinds of turn-o 
| “There’s the in-bed type of turn-on and the before} 
} bed kind,” says a thoughtful 30-year-old Manhattan 
artist. “My husband is sure of himself and I find thai 
| terrifically attractive, but when we get into bed wha 
] really turns me on is his desire for me.” I put her las 
‘| words into italics because I heard them over and ove! 
_| and over again from women of all ages. 














| 
| 
| 
| 
| 
| 
4 


} “I like a man who takes charge. Power is sexual,’ 
| says another woman from Atlanta. “Men who car 
| cry,” says a doctor in Toronto,:“are vulnerable and 
'} that’s what most women are looking for in a man.” “A 
| sense of humor” seemed very important as well 
many women. Here’s what women think are thé 
biggest turn-ons in a man, both before-bed and in 
‘| bed: intelligent; self-confident/self-assured; roman 
| tic; spontaneous; understanding; sensitive/vulner 
able; a communicator; nurturing; flexible; affection: 


ate; sense of humor; good hands. 


A comparison of lists, as you can see, is quite 
revealing. Making a list of what turns you on abo 
your mate and sharing it with him or her can do @ 
great deal to reinforce the good points in your rela 
tionship—and can be a turn-on itself! 
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into a truly intimate one and allow — 


4 one to respond uninhibitedly to the 
pleasure of physical love. 

Time. We live in an enormously 
| stressful world where everyone is hur- 
ried and worried. When the time 
| comes to let the day’s worries dissolve, 
a majority of Americans do so by 
watching HBO or the Jets or Love 
Boat, instead of using this time to be 
with each other in a loving, intimate 
way. “Couples spend an average of 
seventeen minutes per week being in- 
timate with each other,” points out a 
New Orleans researcher. People spend 
more time trying to improve their 
backhand or daydreaming about the 
ideal partner than cultivating an ex- 
citing relationship. 

Acceptance of the other person's 
strengths and weaknesses. He can be a 


fierce, protective lion for his family 
and a great business executive but he 
doesn’t know a car muffler from a car- 
buretor and he comes unglued if he 
has to hang a painting; she is a warm, 
nurturing mother and a successful ca- 
reer woman but she draws a blank at 
balancing the checkbook or candying a 
yam. The point here is: Love your 
partner for what he or she is, not what 
you would like him or her to be. 

An intimate relationship grows 
when two people do not criticize each 
other, but offer mutual comfort and 
support. It creates the perfect climate 
for all forms of intimate expression. 

A commitment to sexuality. Finally, 
the importance of physical affection 
and sexuality can’t be overestimated. 
Knowing how to be sensual and how to 
give each other pleasure are crucial 
elements in a loving relationship. 

But how can a couple express their 
intimacy through sensuality? Primari- 
ly by their increasing awareness and 
sensitivity to each other in a physical, 
sexual way. From interviews and re- 
search I have also learned there are 
certain key elements that anyone who 
is interested in an improved sex life 
should be aware of. 


The secrets of good sex 


Concentration: This is one of the 
great secrets of a satisfying sexual re- 
lationship. All sorts of anxieties, fears 
and problems are likely to come right 
into bed with you. But by concentrat- 
ing totally on what you are doing mo- 
ment by moment, you will offset the 
insidious kinds of interference that 
can cut off love and sensuality. Don’t 
let your mind dwell on the office or the 
children’s problems or what’s going on 
next door or how your stomach looks. 
Both men and women told me they can 
almost always tell if their partner is 
‘| doing something by rote, and that’s 


“ 


starts to set in. 

Giving and_ receiving _ pleasure: 
Many people with sexual problems 
suffer because they are judging them- 
selves in terms of their performance or 
because they’re constantly setting 
goals for themselves. (“I must achieve 
orgasm,” “I must maintain my erec- 
tion.”) Refocusing on simply giving 
and receiving pleasure is one of the 
best ways of alleviating anxieties and 
opening yourselves up to the natural 
freedom and delight that is part of 
lovemaking and true intimacy. 

But to give pleasure you must know 
what your partner really wants. When 
making love, touch is the means of 
creating and expressing true intimacy. 


The touch of intimacy 


Men and women differ tremendous- 
ly in the way they touch and in their 
response to being touched. And, in 
fact, though touching is a basic form of 
communication, it is one that is com- 
monly misunderstood and misinter- 
preted. 

For example, many women feel that 
if a man’s touch contains a “demand” 
for sexual intercourse, it can be an 
immediate turn-off. Says one newly di- 
vorced woman of 38, “If I feel a man’s 
touch is saying he wants more—in- 
stead of being a true caress—my body 
stops right there. 

The problem for a man, however, is 
that it’s difficult for him, because of 
early psychological and social train- 
ing, to touch a woman without some 
sort of “demand” in his caress. 

Many men are afraid of touching, 
thinking that theyre sissies if they 
want to be merely stroked or held af- 
fectionately. Because of this it’s not 
surprising that they shy away from giv- 
ing, or receiving, non-sexual touching. 

More revealing than fear of touch is 
the way that men respond to being 
caressed. Almost always he takes it as 
a prelude to sexual activity. Men tend 
to equate touching with only one goal, 
that goal being sexual. To further com- 
plicate the problem, since most men 
prefer direct and immediate genital 
stimulation, they tend to think of play- 
ful touching as a duty, as something to 
be done to “please” a woman. For 
many men, non-sexual touching is 
simply a series of stops along the way 
to genital touching. They want women 
to react the same way. That’s why 
women feel their touch as a “demand.” 
It is—but one that most men consider 
entirely appropriate. 

There is definitely a “touch gap” be- 
tween men and women that they 
should both understand. If men con- 
sider almost all touching sexual, 
women need a great deal of touching 
that is both sexual and non-sexual. 
Unfortunately, most men don’t realize 


central to most women’s sexual resp 
siveness. Extended touching and k 
ing and cuddling all over the bod 
as essential to most women’s readir 
to make love as is erotic touc 
Women also prefer a light, feath 
touch all over the body during 
early stages of lovemaking. 

Letting him know the way you v 
to be touched is vitally impo 
Make him understand the type 
touching you need. Learn to und 
stand the type of touching he needs 
well. For example, most men 
women to touch them sexually d 
the first stages of lovemaking, w 
women are more likely to desire 
reverse. Men also prefer a very 
caress. In fact, when I mentioned 
in lectures while I was promoting 
to Make Love to a Man, men al 
applauded. And I heard over and o 
from them that women tend to be J 
light and tentative when sexually 
ressing a man. 


How to find the right touc 

Discussion, experimentation, mj 
sage, exploration—these are the me) 
ods that can be used in trying to fi 
the type of touch and stages of to 
ing to which you and your pe 
respond most. 

A Los Angeles therapist uses ¢ 
other way that seems to work exc 
tionally well with the couples that s 
sees. What is involved is a simple ro) 
reversal: Each partner imagines th 
he or she is the other partner and th 
touches the other as she or he wot 
like to be touched. You as the womé 
for instance, would imagine that 
are your husband. You are giving h 
the sensations that you would be m 
responsive to. You may prefer lot 
sensuous stroking of your legs and 
ner thighs or you may enjoy havi 
your breasts stroked or kissed in 
certain way. Do these things to yo 
partner so that he ‘can experience 
closely as possible what it is that feé 
good to you. 

Now reverse the roles. Have ye 
husband or lover caress you the v 
he would like to be touched. Yo 
both find this simple role reversal 1 
veals a great deal, as it shows speci 
cally what kind of touch feels be 
without being threatening. 

Touching can and should be an if 
portant part of lovemaking and it ne 
not stop with the end of intercourse. 
can pervade all aspects of the relatio 
ship. Your husband can learn t 
touching can express warmth as we 
as sensuality just as you can kne 
that an affectionate embrace can | 
the happy promise of a more passid 
ate one. Let touch be the constant cd 
firmation of an intimate, loving rele 
tionship. E 




















| Warning: The Surgeon General Has Determined 


That Cigarette Smoking Is Dangerous to Your Health. 
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King size: 
‘4 mg. “tar”, 0.4 mg. nicotine av. per cigarette, FTC Report Dec. 1981. 
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True. Ultra low tar so 
tastefully designed 
you'll enjoy it everywear. 
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/ xamine them closely and 
you can almost sense a 
quivering heartbeat. The 
rica seem to pulsate with life 
They appear capable at any moment of 
ing into glorious song, or cocking their 
5 to catch a better glimpse of you, or burst- 
to flight the instant you draw too near! 


love beauty and grace ... if you love 
, joyous colors and the loveliest of melo- 
then you must love songbirds. Indeed, 
cheerful little creatures bring endless 
of joy and amusement to millions of bird- 
. Who doesn’t love to watch them splash 
play in a backyard birdbath, or wing 
gh the wilds the very picture of freedom! 
j0w twelve of America’s beloved songbirds 
e painstakingly sculpted and then painted 
ynd in fine imported porcelain. And only a 
nate few can own these beautiful original 
6 of art. 


tlain figurines are a demanding art form, 
wing accuracy in three dimensions. Hence 
ignificant that these museum-quality figu- 
)capture in lifelike detail every nuance of 
|... the delicate formations of wing and 
.. even the cross-thatching of layers of 
ers! 

ther enhancing their realism, each bird is 
id in a setting from its natural habitat. No- 
ihe tree bark. Every little notch and ridge 
yeen sculpted into the ceramic mold and 
ust painted on. Moreover, meticulously 
-applied brush strokes have shaded the 
_ lighter and darker to capture the look of 
















real tree bark. Also look at the flowers which 
beautifully adorn each branch. You will see that 
they blush prettily with a variety of lovely 
shades. This is porcelain artistry at its finest! 


These photographs cannot compare with the 
actual figurines. Moreover, these sculptures 
have an authenticity and intricacy not visible in 
figurines commonly found in stores. Figurines 
of comparable quality, when available at all, 
range in price from $90 to $125. Yet The Song- 
birds of America are available to you for only 
$55 each. This exceptionally low price is made 
possible by the economics of this convenient, 
direct-by-mail offer, where “middleman” costs 
are eliminated and the savings are passed along 
to you. 


The Songbirds of America will be available ex- 
clusively from the Danbury Mint. No figurines 
will be available in even the finest stores; they 
cannot be obtained anywhere else. For produc- 
tion planning purposes we ask that your order 
be postmarked no later than March 31, 1983. 
The twelve figurines will be issued at the rate 
of one every two months. There is no need to 
send money now. You will be billed for each 
figurine in two convenient monthly install- 
ments of $27.50 each, or you may charge each 
installment to your VISA or MasterCard. 


Each figurine in the collection will be carefully 
inspected, but, more importantly, each must be 
acceptable to you. Hence, if you are not com- 
pletely satisfied, you may return any figurine 
upon receipt for replacement or refund. And 
you may cancel your subscription at any time. 


As you look at these photographs you can 
begin to imagine how beautiful the figurines 
will appear in your home. They are a stunning 
complement to any decor and instantly turn 
any room into a breathtaking gallery of fine 
porcelain sculpture. So reserve your collection 





Figurines above shown much smaller than actual sizes which range from 434” to 6%" in height 


today! 
porn nnn = - 5 
RESERVATION APPLICATION D-63 ! 
The Danbury Mint Please return 
47 Richards Avenue by March 31, 1983. 
P.O. Box 5245 Limit: one set 


Norwalk, Conn. 06856 per subscriber. 


Please accept my reservation application to The 
Songbirds of America Figurines. | understand this is a 
collection of 12 hand-painted figurines, each one an 
original work of art in fine imported porcelain 


I need send no money now. The collection will be 
issued at the rate of one figurine every two months. | 
will pay for each figurine as billed in two convenient 
monthly installments of $27.50 each. Any figurine | am 
not completely satisfied with may be returned upon 
receipt for replacement or refund, and this subscrip- 
tion may be cancelled by either party at any time. 


Name = 
Address 


City/State/Zip 





{_] Check here if you want each monthly installment 
charged to your: [] MasterCard [] VISA 


Credit Card No Expiration Date 


Signature 
Allow 8 to 12 weeks after payment for initial shipment. 





















Stamps depicted are artist’s 


concepts for illustrative 


purposes. 


Harken back to that magical summer morning 


when Prince Charles and Lady Diana were wed. 
Never again in this century will there be a wed- 
ding to compare. Truly, it is an event to cherish, 
to treasure, to remember always. Now it can be 
yours to relive again and again—as if it happened 
yesterday—a page from history preserved forever 
(for future generations in your family) in the 
magnificent Royal Wedding Philatelic Panels. 


A landmark philatelic event has taken place. 
Many British Commonwealth nations have joined 
in a multinational “omnibus issue’ honoring 
Princess Diana, the future Queen, on the occasion 
of her twenty-first birthday. Each of these nations 
has issued four new stamps. One of the four 





depicts a scene from the Royal Wedding, and 
another presents a candid portrait of Princess 
Diana—a different wedding scene and a different 
portrait for each participating nation. A third 
stamp features a formal photographic portrait of 
Diana, authorized and approved by the Princess herself 
for this special occasion. A fourth stamp depicts the 
Official Coat of Arms of the issuing nation. 














Worldwide collector interest in these stamps— 
and others, too, which have been issued by 
countries around the world on this occasion— 
is extremely high. Altogether, approximately 
40 nations have issued new stamps honoring 
Princess Diana and the Wedding of the Century; 
The best way to own these prized stamps is on the 
magnificent Royal Wedding Philatelic Panels 
available in the United States exclusively from 
the Postal Commemorative Society. 































The Postal Commemorative Society has acquired 
he most significant of these new stamps, along 
ith some historic stamps previously issued on 
he occasion of the wedding itself. These stamps 
will be combined with stunning full-color photo- 
xraphs of the wedding to create magnificent 
0” x. 13” Royal Wedding Philatelic Panels—one 
panel for each nation. The stamps will be pre- 
jerved forever in perfect mint condition under 
clear vinyl shield. In years to come, they will 
e treasured philatelic rarities—and still like 
ew! (Many of the stamps have a high 

lace value to start with—and they were 
ssued in limited quantities. ) 


| The photographs are as striking as the 
tamtps. The Society has examined hun- 
reds of Royal Wedding photographs 
om the exclusive archives of its affili- 
e, the Easton Press, and from private 
braries of leading photographic agen- 
es. The very finest photographs have 
een chosen, including many seldom 
en before. 


Together, the photographs and the 
amps will recreate the entire event, 
om start to finish. Never before in 
hilatelic history has a single event been 
spicted like this—all the glory, all the 
dlor, all the detail, all the romance! 





he original issue price of each Royal 
edding Philatelic Panel is just $8.50, plus 
5 shipping and handling. Panels will 
fF sent to subscribers at the convenient rate of two panels per 
jonth. No payment is needed now. You will be billed prior to 
pur first month’s shipment, or you may have your panels 
arged, as shipped, to your MasterCard or VISA account. 


mp SS 
Pramnt acti 


{ action 1s impo 


Imnoartant 


ip avoid any possibility of disappointment, we urge you to 
turn your Reservation Application promptly. Reservations 
e being accepted on a strict first-come, first-served basis— 
e availablity of the historic stamps being a limiting factor. 
dllectors who delay may very well miss acquiring this 
\timate heirloom philatelic tribute. Do reserve your Royal 


Wedding Philatelic Panels today! 


= Foe ee 


“a 


i \sstom-designed collector portfolio will be provided to each subscriber, at no extra charge. 











The Prince and Princess appear on the halewary of Backingham Palace to ackewmbedee 
the cheers of the crowed 












Panels shown much smaller than 
actual size of 10” x 13”. 


RESERVATION APPLICATION 


Postal Commemorative Society 
47 Richards Avenue Please respond 
Norwalk, Connecticut 06857 by March 31, 1983 


Please reserve for mea collection of the Royal Wedding Philatelic 
Panels to be sent at the rate of two panels per month, ata price of 
$8.50 per panel (plus $.75 per panel shipping and handling). A 
deluxe collector’s album will be sent to me at no additional cost. 


I need send no money now. Bill me prior to my first month’s 
shipment, I understand this subscription may be cancelled by 
either party at any time. 


O As a convenience, I prefer to have each month’s shipment 
charged, at the time of shipment, to my: 


O MasterCard O VISA 


Credit Card Number Expiration Date 


Signature 

Name 

Address 

City 

Zip 


Allow 8-10 weeks for shipment of first set of Panels. 


State 





Le} OMELET UUNNIDOS 
OF F DRUGS By Nancy Reagan 


One of our First Lady’ priorities is to stem the drug abuse epidemic 
among the nation’s youth. Here is her urgent plea for your help. 


J confess, right off, that I cry very 
easily. Aren’t many of us like that? 
We cry not only when we're sad but 
when something sweet or sentimental 
touches us. If you send me a Christ- 
mas card, and I suddenly miss you, 
tears of nostalgia will fill my eyes and 
there is no stopping them. My hus- 
band kids me about it. He says I cry 
sending out the laundry! 

But until last year—until I began 
visiting and talking with children and 
parents whose lives have been abso- 
lutely devastated by drugs—I had 
never wept in public. It embarrassed 
me; I thought it was something you do 
privately. I was wrong. 

It began last winter with my visit to 
STRAIGHT, a drug treatment program 
in Florida. It is one of a growing num- 
ber of rehabilitation programs in the 
country in which drug-addicted chil- 
dren and their parents pull together, 
with professional guidance, to try to 
straighten out their truly tragic lives. 

The meeting was held in an enor- 
mous room. Sitting on one side of it 
were 350 teenagers. On the other side 
were 650 mothers, fathers and foster 
parents. I was told that during this 
first phase of the STRAIGHT program, 
the youngsters were put into foster 
homes and allowed to see their natural 
parents only twice a week—in this 
open forum. 

I thought I was psychologically pre- 
pared. But until you’ve seen the naked 
emotion at one of these confessional 
sessions close-up, you cannot know 
what it’s like. One by one the teen- 
agers stood up in front of their parents 
and me and described what their past 
lives had been like, how they had 
started on drugs—some had _ been 
“turned on” by their own parents— 
and the shocking things that had hap- 
pened to them as they sank deeper and 


deeper into drug dependency. 
In most cases, the problems had be- 
gun with marijuana or liquor, because 


both are so accessible in our schools 


and on our streets. From that, the 
youngsters had progressed to other 
concoctions I had never heard of. I was 
stunned when these kids told of grind- 


ing up leaves and soaking them in 
£ 8 
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mixtures like roach killer, gasoline, 
even embalming fluid—anything they 
could find to produce a greater “high.” 

Then they described how they con- 
cealed their drugs. They hid them in 
their underwear, in their pillows or 
mattresses, under rugs and in bushes. 
And they told how they had shared 
their booty with siblings, and with 
girlfriends and boyfriends. Some even 


At aie Leatiiont aes a lot of hugging 
and crying goes on. But tears won't 
save our children. We have to take action. 




















gave drugs to their pets. One preti 
girl admitted she regularly got tk 
family dog high! 

They confessed they had lied ar 
cheated, stolen and fought for drug 
Some had run away from home ai 
overdosed on whatever they could bi 
or beg—pot, PCP, cocaine, uppers ar 
downers, hashish, heroin, even insé 
ticides. Often (continued on page 4 
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Argo® or Kingsford’s® Corn Starch takes the lumps out of making} 
ravy. | hey blend in better than flour. No more lumps,no more floury 
ste. And since they thicken better than flour, you can get the same 
nount of gravy with only half the fat. And your gravy’s never greasy. 

Now really, why lump it when perfect gravy is as easy as Argo or 


ingsford’s Corn Starch? 

FOOLPROOF CORN STARCH GRAVY: 
Ibsp beef or poultry fat drippings pan. Stir in 2 cups liquid. Cook over medium heat, 
cups water or broth stirring to loosen browned bits. Remove from heat. 
lbsp ARGO or KINGSFORD’S Corn Starch Mix Corn Starch and % cup cold water until gs 
cup cold water smooth; stir into liquid in pan. Add seasonings. . . 9 
2sired seasonings Stirring constantly, bring to boil over medium ee a ei ni Ss 
ur off drippings andreturn2 Tbsptoroasting heat and boil 1 min. Makes about 2 cups. verything to like. Nothing 
rmore exciting foolproof Corn Starch recipes write to Argo and Kingsford’s, Box 307A, Coventry, Conn. 06238. to lump. 


983 Best Foods, CPC International Inc. 


Here comes 


BRIGH 


A fresh new taste experience 
that outshines menthol. 





It not only tastes fresher while you smoke. 
It even leaves you with a clean, fresh taste. 





7 mg. “tar”, 0.5 mg. nicotine av. per cigarette by FTC method. 


Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 


Fresh Clea Taste 
Low Far 


it this fresh! 





KIDS OFF DRUGS 


continued from page 44 


these drugs were mixed with alcohol, 
and that can be suicidal, but these 
children were too out-of-their-minds to 
know or care. 

At first I was horrified. Then gradu- 
ally, my shock began to give way to 
sympathy. Most of these children had 
begun their drug experiences with 
feelings of low self-esteem. Many be- 
gan using drugs out of desperation for 
attention and love. But in every case, 
the deeper they descended into drug 
abuse, the more worthless and un- 
loved they felt. 

As each child finished revealing a 
story, he or she would be crying, spill- 
ing out feelings of enormous guilt. 
Even when their family situation had 
been bad, which it usually was, these 
kids didn’t absolve themselves. The 
bottom line was always that they 
wanted more than anything to lead a 
normal, happy life with their families. 
I could see in their parents’ faces that 
they wanted this reunion, too. 

By the end of the meeting, after two 
and a half hours, I was expected to 
make a comment. My voice was trem- 


ters aescribead now they wouia come 
home, find nobody there, then go out 
on the streets to smoke pot or drink 
beer—or both—with friends. Then, re- 
turning for dinner, they would sit at 
the table “totally stoned,” and their 
parents didn’t even notice. Other par- 
ents just didn’t know what to look for. 

But smart parents are now forming 
groups to support one another and 
take action against drugs—not only 
on a personal level but on a political 
level, too. There are close to 3,000 of 
these groups now, and believe me they 
are effective! Some have pressured lo- 
cal legislators to outlaw “head shops” 
that sell drug paraphernalia in their 
communities. Others have pressed 
boards of education for early drug- 
awareness programs in schools. 

One example: In April, I sat in on a 
drug-prevention rap session with a 
group of Atlanta third-graders. The 
teacher asked, “Why do young people 
smoke marijuana?” and these little 
children piped up answers. “They 
think it’s cool,” one said. “They think 
it’s grown-up,” cried another. Then one 
said, “Peer pressure!” and everyone 
nodded in agreement. Well, I have 
high hopes that those children will 


As a former actress, I think the film indus- 
try has a responsibility to youth... 
and right now it’s not living up to it. 








bling and tears were rolling down my 
cheeks. I was upset, depressed at what 
these kids had gone through, but at 
the same time, encouraged by the fact 
they had made the choice to stop. So I 
said what I felt. “I’m so proud of you, 
and I love you, too.” If it were any 
other public gathering, you’d feel like 
a fool, but I promise you, at drug treat- 
ment clinics, tears are not only noth- 
ing to be ashamed of, they are essen- 
tial therapy. A lot of healthy hugging, 
kissing and crying goes on! But how I 
wish that parents and children could 
share these honest feelings before the 
peer pressure and drug pushers take 
control of their lives. 

But neither my tears nor yours are 
going to save our children; we have to 
take positive and specific action ... 
and we can. The first vital steps are: 


We must be aware and keep open 
the lines of communication with 
our children. The 1960s and early 
70s were a terrible time to bring up 
kids because drugs were a new con- 
cern. Parents were embarrassed be- 
cause they thought their child was the 
only one on drugs. Some were so 
caught up in their own lives and plea- 
sures they didn’t pay attention as they 
should have. Many of the children I 
have talked to in drug treatment cen- 
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somehow escape peer pressure, be- 
cause they know what it’s all about. 
This class was part of the GATE pro- 
gram—Gaining Awareness Through 
Education—sponsored by the local 
Junior League. And as the teacher 
said, “If we save one child in this class, 
it will be worth it.” 

Another fascinating project [ve vis- 
ited is Operation PAR/Alpha in Flor- 
ida. PAR is an acronym for Parents’ 
Awareness and Responsibility, and Al- 
pha, of course, means a beginning. 
This is a pilot prevention program for 
children aged 9 to 12 who have prob- 
lems that could later lead them into 
drugs — youngsters who are disruptive 
in class, are either overly aggressive 
or withdrawn, underachievers, or who 
come froin families that have suffered 
psychological trauma such as death or 
divorce. It is hoped that reaching these 
children early will help them resist 
peer pressure and avoid drugs. 


We must all “bone up” on the sub- 
ject of drugs, because there is a 
powerful propaganda network giv- 
ing children some very distorted 
information. Many kids will defend 
their use of marijuana with “facts and 
figures” based on the earliest research, 
which falsely concluded that the drug 
didn’t appear to cause lasting physical 


problems. Dut recent studies, in a 1o 
degree turn, show that it does const 
erable harm. Adults should fortif 
themselves with the latest findings a 
they may find themselves in the pos; 
tion of a mother and father I recentl 
heard about whose 16-year-old son ha! 
been smoking marijuana casually fo 
a year. One night he smoked pot heay 
ily, and began picking fights wit 
friends and showing signs of extrem 
paranoia. Police rushed him to a hos 
pital, where the psychiatrist who too 
charge asked the parents if their so 
used drugs. “No, he doesn’t use drugs 
the father said. “He just smokes pot.’ 

I wish all parents would not onl 
learn the dangers of drug abuse, bu 
also watch for certain personalit 
traits in young children that indicat 
that they could be “at risk” of becon 
ing drug abusers in the future. On 
classic warning signal is low self-e: 
teem. This indicates that a child | 
susceptible to mind-altering “escap 
from those feelings of inadequacy. A 
for the symptoms of actual drug abus; 
I find it incredible that some aduli 
still don’t recognize them: prolongeé 
sleeping, glazed eyes, combative or e 
ratic behavior, slurred speech, lack | 
interest in  once-loved activities- 
there are so many clues. 


We must realize that every yo 
child is at risk. Drug addiction is tl 
most democratic of problems. It cross« 
all social, political, color and econom 
lines, and celebrities’ kids are evel 
bit as vulnerable as ghetto childre’ 
And the sad truth is that what ha 
pens in Hollywood tends to set a tren. 
With so much being written now abot 
show business and sports celebriti: 
using cocaine and other dangerot 
drugs, those substances somehow 4 
tain an aura almost of glamour. 

Two of my close friends are Car 
Burnett and Art Linkletter, both 
whom, as you probably know, hé 
young daughters who began “expel 
menting” with pot and went on to b 
come drug addicts. Art’s tragedy w: 
enormous: His daughter leaped out 
window to her death while expe1 
menting with LSD. Carol's 19-year-o 
daughter, Carrie, is off drugs now, b’ 
the ordeal lasted several years. The; 
terrible problems brought the dri 
threat even closer to me. 

As a former actress, I think the fil 
industry has a responsibility to you) 
.. and right now it’s not living up 
that responsibility. Drugs are so cor 
mon now that they’re even used 
humor in films. The children I see 
the drug centers are bitter and ang} 
about that. They know how importa) 
TV and movies are in influencil 

young people’s lives, and they ask 
“Why do movies glamorize drug 
They can’t understand why (continue 
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Think about it. Since not one top-selling 
national brand cleans any better than 
Electrasol, why pay even one penny more? 
Buy Electrasol and you can save on every 
size. For example, save as much as 25¢ on 

our 65-ounce package when compared to 
the price of the leading brand. 

S10) meee an mia em tara (--ea mon e]0)y 
Electrasol. Our performance is. Electrasol 









cleans away the Dry-Hards-— yesterday's 
tough, dried-on food. In fact, with Electrasol, 
everything— dishes, glasses, silverware — 
comes out sparkling clean. 

Electrasol. Great performance at a great 
price. No wonder millions buy Electrasol year 
Ela ; 


ECONOMICAL E 


*|ndependent survey. Prices vary by package size and city. 
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CLEANS EVEN DRIED-ON 


FOOD SOILS 


CAUTION ouveous ro ers 
HARMFUL F SEAL OWED 


2CONOMICS LABORATORY, INC.,St. Paul, Minn. 55102 


Approved 
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RIDS OUFF DKRUUS 
continued 


writers and comedians are allowed to 
poke fun at the drug scene that nearly 
ruined their lives, and I share their 
frustration. 


We should all make use of and 
encourage the organizations that 
exist to fight drug abuse. Today 
there are dozens of projects, and thou- 
sands of great people, dedicated to 
ending this drug epidemic. Some peo- 
ple seem to think it’s the federal gov- 
ernment’s responsibility to wipe out 
drugs, but I don’t agree with that. I’ve 
seen firsthand that money doesn’t buy 
parental involvement or knowledge or 
love. Our children are our responsibil- 
ity, so it’s a people problem, and when 
people get together there’s nothing 
they can’t do! Look at Alcoholics 
Anonymous, a great program run by 
dedicated, caring volunteers. Now 
there’s Narcotics Anonymous [check 
your local phone book for your nearest 
branch], just as successful. And in 
Texas, the PTA is working with the 
Texans’ War on Drugs Committee to 
battle drugs in that state. Can you 
imagine what we could accomplish if 
that kind of cooperation took place in 
every state? 

One of the most recent and most 
encouraging signs in the fight against 
drugs is the growing counter-move- 
ment developing among young people 
themselves. Kids are banding together 
to talk about how bad drugs are, and 
they’re pressuring their peers not to 
try them. 

With peer pressure so powerful, it’s 
wonderful to see children becoming in- 
volved to help one another. And this 
anti-drug feeling surely is growing. 
On one of my trips, I made a remark 
during a radio broadcast that brought 
me a flood of letters. The comment I 
made—and I believed it at the time— 
was this: “I think it’s fair to say that 
most kids have probably tried mari- 
juana by the time they’re fifteen or 
sixteen.” 

Well, children by the dozens wrote 
to tell me, with friendly but justifiable 
indignation, that they had never 
smoked pot and never intended to. 

Finally, I'd like to ask everyone— 
parents as well as students—to get in- 
volved. If there are drugs in your 
schools—and its hard to find any 
schools that are completely drug-free 
—I hope you'll write to me at the White 
House [1600 Pennsylvania Avenue, 
Washington, D.C. 20500]. I'll send you 
a list of parent action groups in your 
area, and I urge you to join one. 

There is an important lesson to be 
learned here: If we close ranks, pull 
together and share our love and con- 
cern, nothing can stop us! End 
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DRUG ABUSE 


The Latest Facts 


There’s good news and bad news in 
the fight. against drug abuse. The 
good news is that, in general, drug 
abuse is down among the nation’s 
youth. According to the National In- 
stitute on Drug Abuse’s most recent 
survey, the use of marijuana and 
PCP (“angel dust”)—two of the most 
popular drugs—is on the decline. 

The bad news: The use of cocaine is 
rising, as is the use of stimulants and 
other pills. And unfortunately, the 
current trend is toward the use of a 
greater variety of chemicals by kids 
who are experimenting with them at 
younger ages. For example, 34 per- 
cent of American children have tried 
drugs before they enter high school. 

The illicit drug industry is such big 
business that experts estimate mari- 
juana will be the third largest cash 
crop in the country this year, worth 
more than $10 billion. And like all 
good entrepreneurs, drug dealers aim 
their sales pitches where the demand 
is greatest . . . at young people: 

e “Head shops” cater to children by 
selling Frisbees with pipes attached 
for smoking marijuana. 

eLSD is sold on Mickey Mouse 
stamps to children eager to lick the 
hallucinogen off the back. 

@ Books and pamphlets teach kids 
still too young to study botany at 
school the most sophisticated meth- 
ods for cultivating marijuana. 

These new trends in drug abuse 
have the experts worried. “There’s an 
explosion of chemicals we can’t keep 
up with,” says Kevin McEneaney of 
Phoenix House Foundation in New 
York, the nation’s largest drug educa- 
tion and treatment center. “There’s 
massive consumption by large num- 
bers of young people ... and that 
means heavy casualties.” 


Poty-drug abuse 


THE MOST DANGEROUS TREND 


Youngsters who are _ poly-drug 
abusers take drugs in combination— 
often whatever drugs happen to be 
available. John Belushis death from 
“speedballing”—injecting a combina- 
tion of heroin and cocaine—is one ex- 
ample, and other drug combinations 
are just as dangerous. Some widely 
used combinations are Dexedrine and 
Valium, Methedrine and Seconal, ma- 
rijuana and alcohol, Quaaludes and 
alcohol, and cocaine and Quaaludes. 
Teen-age poly-drug abusers often 
favor pill combinations, because pills 





are easy to take and leave no telltale 
needle marks. 


Look-alike drugs 


THE NEWEST PROBLEM 


Look-alike drugs are the newest fad 

. and they are a deadly one. The 
Food and Drug Administration 
(FDA) has already attributed at least 
12 deaths to “look-alikes.” 

Look-alike drugs are purposely 
fashioned to resemble amphet- 
amines, barbiturates, sedatives and 
tranquilizers—but unlike the pre- 
scription drugs, these pills and cap- 
sules contain only the substances 
found in over-the-counter medica- 
tions such as decongestants, cold tab- 
lets and diet aids. Look-alikes are 
sold in streets and schoolyards by 
dealers who pretend to be sellin 
prescription drugs so they can charge 
an exorbitant price. These drugs are 
also sold through the mail. 

Deaths from look-alikes occur be- 
cause the stimulants in these drugs 
increase the heart rate and raise 
blood pressure; taken in high doses 
they can cause stroke. High doses of 
the antihistamines, taken for seda- 
tive effect, can cause cardiorespira- 
tory collapse. 

Legislators are finally beginning ta 
respond to this problem, and so far 35 
states have laws to combat the imita- 
tion-drug industry. The FDA and the 
U.S. Postal Service are also planning 
to take action. But in 15 states, these 
drugs are still legal killers. 


Marijuana , 
THE MOST POPULAR DRUG 


eS ee TE 
Marijuana is still the drug of choice 
of America’s teenagers: Fully 60 per- 
cent of high school students have 
tried the drug, and 7 percent are 
chronic users who say they need the 
drug to get through the day. 

The marijuana that today’s pushers 
are selling is much more potent than it 
was ten years ago. THC (delta-9-tetra- 
hydrocannabinol), the chemical most 
responsible for the smoker’s high, has 
gone up tenfold—from 0.4 percent to 
4.0 percent. What particularly con- 
cerns experts is that with marijuana) 
users younger than they used to be, 
and marijuana stronger than it used to 
be, there is a population extremely 
vulnerable to physical and psychologi- 
cal damage. —BETH WEINHOUSE 
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ravel talk 


By ee Gross 


_ | PUERTO RICO: FORA 


MIDWINTER WARM-UP 


Forecasters are predicting that this is 
going to be the coldest winter of the 
century. Why not escape to warm, sun- 
ny Puerto Rico, where you can sip 
pina coladas under a palm tree, and 
leave midwinter blizzards far behind. 
Puerto Rico offers the lure of the exotic 
without the complications of “foreign” 
travel. It’s a U.S. territory, so you need 
no passport and no foreign currency. 

But you'll know you’ve gotten away 
from it all when you visit some of 
Puerto Rico’s tourist attractions, such 
as Old San Juan, where the streets are 
paved with iron cobblestones orig- 
inally melted down from the ballasts 
that sailing ships carried. Or climb up 
to El Morro fortress, begun in 1539 to 
protect Puerto Rico against Spain’s en- 
emies. Situated on the edge of a cliff, it 
still has its sentry posts to guard 
against enemy ships, and thick ram- 
parts banked to deflect cannonballs. 
Or, of course, you can just find the 
perfect spot on the perfect beach. 

Here are a few tips to help you get 
the most out of your vacation: 
@ When planning your trip, look for 
package deals, some as low as $144 a 
week per person, airfare not included. 
e Savor Puerto Rico’s tropical beauty 
by staying outside of San Juan. Try 
the Dorado Beach Hotel for a romantic 
getaway, which boasts the superb Su 
Casa restaurant, where four U.S. pres- 
idents have dined. Or the Cerromar 
Beach Hotel, a luxury resort developed 
by Laurance S. Rockefeller, where all 
rooms have an ocean view. 
e Keep in mind that winter tempera- 
tures average in the mid-70’s, perfect 
for participating in some of the is- 
land’s many activities: golf, tennis, 
horseback riding and water sports. 
e@ Hunt for souvenirs in Old San Juan, 
where the shops are filled with wo- 
ven hammocks and traditional hand- 
carved figures of the patron saints. 
@ For a taste of Puerto Rico’s past, visit 
the charming old-world town of San 
German on the southwest side of the 
island. Then stop in at the small fish- 
ing resort of Parguera with its Phos- 
phorescent Bay: At night the water 
gleams with the light of millions of 
tiny phosphorescent particles. 





e@ Be sure to see the lush El Yunque 
rain forest, and look for the Traveler's 
Palm, which spurts forth a stream of 


sweet water when punctured. 





Whether you're going around the world or 
around the corner, here are some up-to-date 
travel tips to help you get where you want to 
go, and have the best time when you're there. 





THAR SHE BLOWS! 


From the icy-cold waters of the Bering 
Sea, to the warm shallow bays off Baja 
California, enormous gray whales mi- 
grate each year in an ancient and cyc- 
lical pattern: southward in winter to 
breed, northward in spring to feed. For 
an unusual and educational family 
outing, consider taking a _whale- 
watching boat trip. Since the awesome 
animals often come right up to the 
edge of a boat to stare and flip their 
tails at curious onlookers, these boat 
excursions are an exciting experience 
for both children and adults. 

Because of the whales’ migrating 
pattern, late January and February 
are the best times to see them on the 
West coast and Hawaii; on the East 
coast, summer is the best time to catch 
a glimpse of the magnificent hump- 
back whales, the only species of 
whales to “sing.” 

From the vantage point of a boat 
railing—or from a high point on 
shore—you will be able to see the 
largest mammals on earth surface for 
air or a nap, stretch out of the water to 
look for landmarks (it’s called spy-hop- 
ping), and breach (leap high out of the 
water) from sheer exuberance. 

Most boat excursions last about two 
and a half hours, and cost around $8 
for adults, $6 for children. All-day 
trips for $20, and even week-long ex- 
peditions, are also available. 

For those who want to do more than 
just gape, “Earthwatch” offers dedi- 
cated amateurs the opportunity to 
work with scientists on research pro- 
jects. The expeditions can last for sev- 
eral weeks; the average cost (which is 
tax deductible) for a trip in the United 
States is $700. 

For more information about whales 
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and wale? WwatGHiNe trips, contact th 
American Cetacean Society at P.O. Bo! 
4416, San Pedro, Calif. 90731, (213 
548-6279 for the West coast; and P.C 
Box 232, New Milford, N.J. 0764€ 
(516) 878-2912 on the East coast. oO. 
contact Earthwatch, 10 Juniper Roac 
Box 127, Belmont, Mass. 02178, oi 
489-3030. 


WOMEN ON THE SLOPES 


If you’re tired of sitting by the fir 
while your friends are skiing dow 
snowy slopes, there are programs thé 
can help. Seminars taught by wome 
and geared specifically for women ar 
available across the country to tur 
terrified novices into confident skiers| 

When teaching a woman how to sk 
explains Karen Rooney, director of on 
such program, the Women’s Skiini 
Seminar at Colorado’s Copper Mour 
tain, “There are both physiologicé 
and psychological factors that must b 
taken into account.” She points ov 
that a woman’s skeletal structure an 
center of gravity are different from 
man’s, and both of these affect ba 
ance. Also, women may be afraid ¢ 
making fools of themselves whil 
learning, especially in front of mal 
instructors or classmates ... and th 
average novice skier can scarcely t 
called graceful. 

Women’s skiing seminars have bee 
designed with these considerations 1 
mind. Classes tend to be small, an 
students progress at their own rati 
without a lot of pressure. 

For more information conta 
Woman's Way Ski Seminars, P.O. Ef 
1182, Tahoe City, Calif. 95730, (91 
583-2904; or Copper Mountain, P. 
Box 3001, Copper Mountain, Col 
80443, (303) 668-2882; or a ski are 
near you. E 
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important things 


“Dog, you smell like a swamp,” she said. After a moment he put his — 
head on her knee. It was the start of a very special relationship. 


In the mirror, Lottie glimpsed Lottie. The 
mirror fastened to the bedroom door was just 
temporary, until the new walk-in closets 
were built. Nearly everywhere Lottie looked 
in the house this Sunday morning, she saw 
temporary. Even when she looked in the mir- 
ror. Lottie was pregnant. 

Pregnancy had brought her and Doug to 


this house, great mecca of the temporary. 
The floors were still uncarpeted. Workmen’s 
tools and materials lent it what Lottie called 
a casual construction-site look. 

She made a face at herself in the mirror, 
amazed that she could be so wide awake 
while Doug was so deep in sleep. If she 
started thinking about the house (continued) 


By Morton Fineman 
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Longer and more comfortable 


New Freedom Super Ma 
is better than Stayfree 
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ea e Longer for more protection than 
Stayfree Super. Unsurpassed 
absorbency. 
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i Stayfree Freeior : 
[ez ¢ Three adhesive strips to stay in 
Sev tite aes place better. 
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That Cigarette Smoking Is Dangerous to Your Health. 
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IMPORTANT THINGS 


continued 


too much, it would remind her of last 
night's quarrel. Mentioning that his 
seven-day work weeks were becoming 
hard to take hadn’t seemed unreason- 
able to Lottie. Especially his weekends 
at the office while the house needed 
his attention, too. Suddenly it seemed 
hard for Lottie to realize that this 
house was the same place they’d gone 
off to see with so much excitement 
only four months ago. 

The house was an hour's drive from 
their old one-bedroom apartment. “It’s 
a shambles,” Lottie had said. “But five 
bedrooms! And the fireplace works. 
That’s important.” 

Doug said that living there with all 
the renovation required would be 
tough on Lottie. She worked at home, 
doing free-lance art work. “We have to 
be sure we want it,” he said. 


“We want it,” Lottie replied 
Downstairs in the kitchen, Lottie 
stared outside, holding a cup of tea. 


The drenching Sunday 
gave the woods tha 


morning rain 
bordered the rear 


of the house a mist ospitable look. 
Upstairs she heard Doug’s alarm 
sound in the quiet 

They’d been livins for six 
weeks now, and this fourth 
weekend in a row ug was 
54 


spending at the office. It was too much. 
But resolutely pouring more tea, she 
told herself that their quarrel was 
over. She would not fight with him 
about it anymore. 


When Doug came into the kitchen, 
they looked warily at each other. “Lot- 
tie, I really am sorry I have to go in 
today. But this is the biggest project 
we ve ever bid on, and it’s important to 
the firm.” He laughed entreatingly. 
“That’s an understatement.” 

“I know you have to go in,” Lottie 
said, conscious that they were stepping 
around broken glass for each other. 
“But I reserve the right to hate it.” 

“Lottie,” Doug confessed, “I knew 
this project was coming up. But in all 
the excitement about the house, I just 
didn’t foresee the amount of work in- 
volved both here and at the office. I 
shouldn’t have dumped it on you at the 
last minute. But I don’t want another 
last night.” He looked at her reflec- 
tively. “I love you very much.” 

Then he gathered his raincoat, brief- 
case and armful of drawings. “Tonight 
we'll celebrate.” 

“What?” 

‘Everything. We’ll start with Magna 
Charta and work our way forward.” 

le kissed her and opened the kitchen 
or. “There’s a dog out there watching 
1e house,” he said. 


THE 
FIRST THING 
YOU NOTICE 

IS TASTE. 
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Holding the door partially ope 
Lottie looked at the dog. His mude 
brown coat was burnished with rai 
drops. He didn’t growl or snarl or we 
his tail ingratiatingly. He was a mixe 
breed about the size of a German she 
herd, but longer in the leg. He didr 
appear underfed or abused either; Lc | 
tie decided that he’d probably wai} 
dered this way from- another house | 
the vicinity. | 

“Go home,” Lottie said. “Don’t star 
in the rain like a dummy.” 

She closed the kitchen door. Goir 
upstairs, she told herself: Jf I work} 
won't brood about the house. Or Sui} 
day alone again. Get on with it. 

| 


Her current free-lance assignme’} 
was a series of watercolor illustratio1} 
for children’s clothes. They were su 
posed to be bright, charming. To ¢ 
bright, charming, she warned herself 
you had to feel bright, charming. NJ 
like a prisoner in an empty house, li 
tening to the sound of rain, with 
nutty dog on your front lawn. Lott 
peered out the window. The dog wi 
gone. Maybe he wasn’t so nutty aft 
all. Maybe he’d just been out jogginj 
in the rain. The image was funny. 
might even be the germ of a notion f 
an illustration for something som 
time. But not now. 
Obviously work wasn’t going 
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see a face, hear a voice. I'll go for the Sunday paper. I'll go 
to the supermarket and read all the labels on jars of baby 
food and boxes of paper diapers. I'll start witty con- 
versations in the checkout line. 

The rain made her old station wagon look even scruffier. 
The tires were caked with mud. As she opened the door on 
the driver's side, the dog emerged from beneath the car. 

“T thought you got smart and went home,” Lottie said. 

The dog’s eyes were greenish-brown set in amber. Close 
up, he was larger than he had seemed earlier, and much 
younger. When Lottie motioned for him, he stopped within 
touching range, his head up, eyes alert, steady. Lottie 
extended her hand, palm up. He just looked at her. Finally 
she smiled at him. 

“Hello, dog,” she said softly. 

When she said that he pressed his-jaw lightly on her 
palm and his tail moved back and forth. Dogs say hello, 
too, Lottie thought. 

“Want to go for a ride? But you have to promise to let me 
do the talking,” she said, opening the back door of the 
station wagon for him. 

He looked at her for a second longer, then leaped into 
the station wagon as if he were diving through a hoop. As 
she drove away, he climbed into the front seat and sat 
beside her, sometimes looking at her, sometimes at the 
rain-slick road. 

“A wet dog smells like a swamp,” Lottie said to him. He 
settled down with his damp head on her knee as if he 
trusted her absolutely to get where they were going. 

Lottie parked near the drugstore that sold the Sunday 
papers. The dog followed her out of the station wagon and 
sat beside it. Lottie could sense that he wouldn’t remain 
inside unless she was there. 

“I won’t go searching for you, dog,” she warned. “So you 
better stay put if you want a ride back.” 


The drugstore was next to the supermarket. A dozen cars 
were parked nearby and three teenagers were fooling with 
the shopping carts outside the supermarket. Their appar- 
ently aimless game with the carts became slower, more 
deliberate as Lottie approached. She sensed that they were 
watching her and that their horseplay was intended to 
divert her attention. She felt suddenly vulnerable, cau- 
tious, apprehensive. 

Something clattered behind her. A voice yelled, gleeful 
with malice, “Strike!” 

A shopping cart, cold and hard and wet, struck Lottie 
from behind, and she cried out as she fell to her knees. 
Someone passed her, sprinting hard, swooping down to 
tear loose the handbag she was trying to protect. The 
runner circled her, clutching the bag like a football, mur- 
muring, “Hope there’s a lot of loot here.” 

“Oh, God,” Lottie said tensely. “This is all I need.” Her 
knees felt as if they'd been pounded with the flat side of a 
cleaver as she got up stiffly. Her right hand—the one she’d 
thrust out to break her fall—ached. Forty dollars, her few 


charge cards, driver's license . . . What a mess, she 
thought, pitying herself. Then she realized that her car 
keys were in the handbag, too. . . . This was too much! 


At that moment, an old panel truck pulled out of the 
parking lot and drove away, gears grinding, muffler rasp- 
ing. And somebody was yelling, “Lady, lady!” as she 
walked gingerly toward the drugstore. She had to call the 
police, call Doug. 

“Lady, hey lady! Please!” 

Lottie looked around. Close to where the van had driven 
away so hurriedly, Lottie saw the teenager who'd stolen 
her handbag. The dog had him backed against a car, 
snarling softly but with unmistakable intent. The dog had 
cut off his escape to the van; his friends had left without 
him. (continued) 
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ORTANT THINGS 
continued 


“Take your handbag, lady. Every- 
thing is there.” 

Lottie had forgotten about the dog, 
but at this instant she was enormously 
happy that he hadn’t wanted to stay in 
the station wagon. 

“You're going to stay right there 
while I call the police,” she said an- 
grily, taking her handbag back. Then 
she patted the dog’s head. Under her 
touch, he seemed to gather himself in 
preparation for a new command to ac- 
tion. “Stay here,” she said softly. 

The drugstore manager telephoned 
the police for Lottie and waited with 
her until the patrol car arrived. 

“That’s some dog,” he said to Lottie. 

“He’s got more talent than I real- 
ized,” she replied. 

One policeman took charge of the 
teenager while the other offered to es- 
cort Lottie to the hospital as a precau- 
tionary measure despite her insis- 
tence that she was all right. Only her 
right hand was swollen from breaking 
the fall. The drugstore manager sup- 
ported the policeman. “With a preg- 
nancy simple things can get tricky.” 
The policeman agreed. “My wife’s 
pregnant. Third time. I wouldn’t feel 
right if I didn’t take you to the hospi- 
tal. When we get there, you can also 
call your husband.” 

“My husband’s working in New York 
today. ll tag after you in my car,” 
Lottie said. 

This time the dog leaped onto the 
front seat when Lottie held open the 
door. She put her arm around him. 
“You are a true-blue four-footer,” she 
whispered. “How’d you pick me?” 

The dog leaned against her with a 
kind of Buddha-like calm. 

In the hospital parking lot, he again 
refused to remain in the station 
wagon. And Lottie was happy to leave 
him sitting next to the car watching 
her go up to the hospital entrance. 

It was nearly three in the afternoon 
when the hospital certified Lottie and 
her baby undamaged. Doug had 
driven directly to the hospital from 
New York, and he was there waiting 
long before she was released. 

“Tonight,” he said, “I think we 
should go out to dinner. And forget the 
house, the inconvenience, the mess. 
Everything. Start Sunday over again 
at dinner. How about it?” 

“[ have other plans,” Lottie said. 

As they came up to the station 
wagon, the dog rose, waiting to see 
what Lottie would decide to do next. 
He ignored Doug. 

“Remember him?” Lottie asked. “I 
haven’t decided what his name is yet, 
so he’s still Dog.” 

“Wyatt Earp would suit him per- 
fectly,” Doug said. 
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before it closes,” Lottie said. 

“Tll trail you. Tell Wyatt Earp that 
I’m very glad he was with you,” Doug 
said softly. 

“..Old Wyatt Earp,” Lottie said. “I 
guess that’s his name.” 

That night there was a fire in the 
fireplace, the fireplace that had always 
worked. Lottie’s Chicken Viennese had 
turned out well despite the cantanker- 
ous old range. Stars—for a change— 
stars like tiny distant chariots of sil- 
ver and blue ice rode the night sky, 
promising a Monday of crisp, sunny 
vistas. Wyatt Earp sprawled by the 
fire, apparently dozing, but Lottie was 
never out of his sight. 

At one point in the lazing-after-din- 
ner interlude, Doug went into the kit- 
chen across uncarpeted floors, heels 
clattering, to bring more coffee. Then 
Lottie heard him calling. The dog 
raised his head, stood up when Lottie 
did, and followed her into the kitchen. 

“I wanted you to see this. You’ve 
kind of become the specialist in this 
sort of thing.” He swung open the 
kitchen door. 

A black and white cat looked up at 
them. Lottie grinned. 

“Hello, cat,” she said. 

The cat ambled into the kitchen, tail 
high. A second later it leaped onto the 
countertop. For another second, the cat 


GS MV VUES ON VU R WW 
fear or hostility. | 

“We don’t have any cat food,” Dou; 
said. “Ill give her a little milk.” 

Lottie nodded. “A dog, a cat, a baby 
a mother, a father. I guess we are mak 
ing progress in this house, Doug. De 
spite everything.” 

Doug poured milk for the cat an 
went back into the living room witl 
Lottie. Wyatt Earp padded after them 

In a few moments the cat joine¢ 
them. She staked out a corner of thi 
hearth and sat there blinking. 

“The cat needs a name,” Doug said. 

“We'll find one,” Lottie said. “Wi 
have a name for the baby, boy or girl 
and for the dog. The cat’s name is jus 
waiting to be discovered.” 

The flames in the fireplace turnes 
Lottie drowsy. Little and big, majo) 
and minor, temporary and permanent 
Maybe leve was the only importan 
thing to be sorted out of all of it on ; 
rainy Sunday, she thought sleepily. 

Why of all days had Wyatt Ear) 
appeared today? And the cat? 

Maybe I'll find out tomorrow, she tol 
herself sleepily. That was the secret of i 
tomorrow. You found something ou 
even if it took a while to realize it. Loolf 
at what she’d found out today. What 
she asked herself. But she didn’t reply 
because she was asleep, her head o1 
Doug’s shoulder. En 





“He rarely talks but would you care to see 


him lip-synch Pavarotti’s ‘Vesti la Giubba’?” 
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New 
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— [litter odors 
top secret. 


It works like nothing ever has. 

Top Secret is concentrated with a 
patented, long lasting formulation that 
works overtime to stop litter odors 
before they start. Four foil pouches to 
a package. And each pre-measured 
pouch does a full litter box. Keeps any 
litter odor-free. Use Top Secret with 
every litter change. And your litter 
box will be one of America’s best-kept 
secrets. Look for it in the litter 
section of your store. 
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A budget steak 


Bound to be a big hit... 
this quick-and-easy menu 
for 4 is perfect when meat 
and potatoes are the order 
of the day. 

MENU 


Inflation-Fighter Tournedos* 


Frozen French Fries 
Orange/Beet Salad* 
Jiffy Rice Pudding* 


*Recipe given 


INFLATION-FIGHTER 
TOURNEDOS 


Strips of bacon and minced onion 


add zest to sliced flank steak rolled 
into pinwheels and broiled. 


Place a 1-pound flank steak on a 
cookie sheet in freezer for 15 min- 
utes. Combine 1 tablespoon instant 
minced onion with 1 tablespoon 
water. With sharp knife cut steak 
horizontally almost in half without 
cutting all the way through. Open, 
press fold flat. Sprinkle with meat 
tenderizer, ¥2 teaspoon crumbled 


rosemary, ¥4 teaspoon salt and onion. 
Slicing across grain, cut into four 
strips. Roll up. Wrap each with a 
bacon slice and secure with tooth- 
pick. Broil cut side down about 4 
inches from heat, 5 to 8 minutes on 
each side. 












































Cracking a tough nut 


Drive a nail into coconut’s three “eyes.” Invert over a 
bowl or cup to allow liquid to drain out. Then bake 
coconut in preheated 375°F. oven 15 minutes. Wrap in a 
towel to prevent pieces from scattering. Tap hard with a 
hammer all along “equator” of the coconut. Shell should 
split readily, so that meat can be easily removed. 


Super Quick Meals 


AS 


dinner in a jif, winning tips, how to open a coconut 
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ORANGE/BEET SALAD 


A picture-pretty salad with so much 
wonderful piquant flavor you'll want 
to serve it as is—without an oily 
dressing. (No dressing: means fewer 
calories—a big plus!) 


Drain a 16-oz. jar of pickled sliced 
beets. Peel 1 orange; slice into pin- 
wheels, then halve. Combine beets 
and orange in medium bowl. Add 1 
small sweet onion, sliced and sepa- 
rated into rings. Toss. Refrigerate if 
desired. Serve on lettuce leaves. 







JIFFY RICE PUDDING 


Bubbly brown sugar glaze makes this 
one of the best rice puddings ever. 


In saucepan combine 1 regular pack- 
age vanilla pudding.and pie filling, 
¥2 cup enriched precooked rice, ¥2 cup 
raisins and 242 cups milk. Bring to a 
boil over medium heat and cook until 
thickened, stirring, 10 to 12 minutes. 
Spoon into 4 custard cups. Sprinkle 
each with 1 teaspoon brown sugar. 
Place on cookie sheet; broil until 
sugar melts, 1 to 2 minutes. Chill. 


KITCHEN HINTS 


- Here are the first three winners of our "Calling All Hints” 









contest. Our thanks and a $25 prize for each. 

Lazy lasagna. No need to cook pasta before making 
lasagna. Instead, prepare lasagna according to your fa- 
vorite recipe—but without cooking the pasta. Add 1 cup 
water or wine, pouring it along the inside of dish, then 
bake as usual. Let stand 15 minutes before serving. No 
large pot to wash. No draining of pasta. No messy pasta 
to handle.—Lynn Hurt, San Antonio, Texas 

Dream frosting. To make out-of-this-world frosting, 
soften a 3-ounce package cream cheese, then blend in any 
flavor packaged frosting mix. With this little trick, even 
the most inexpensive mix will taste wonderfully rich and 
creamy.—Mary Fueber, Waukesha, Wisconsin. 

Celery saver. A whole stalk of celery usually spoils 
before we can use it, so I divide it into 2 portions, one of 
which I wrap and freeze. Frozen celery isn’t great eaten 
raw, but it’s terrific for seasoning soups and stews.—Mrs. 
Ervin (Margaret) Denlinger, Dayton, Ohio 
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a model 1590 with Auto-Cook, Auto-Defrost and Even Wave" 


One microwave oven is used in knowledge. And that increased knowledge goes into 


the kitchens of tens of thousands 
of restaurants and millions of 
homes. Litton. Litton started making 


microwave ovens for restaurants 20 years ago. Since 
then, tens of thousands 


~) of restaurants have 
used Litton microwave 





where an oven has 


se to cook right 
ae every day. 1A 
= And what os! 


j ail weve 
Pamned making ovens for restaurants, 
we use making ovens for millions of 
homes. Both are designed with the same 
goal in mind. Better cooking. 


One microwave oven comes — 
from a company that specializes 
in microwave cooking. Litton. 


At Litton Microwave Cooking Products, 
microwave products are all we make. All we design. 
All we think about. This specialization increases our 









every new oven we make. The result? Our ovens 
cook better than ever. 


One microwave oven has a 
patented cooking system that 
makes it cook better than it ever 
did before. Litton. One secret behind 


ovens in their kitchens — the way Litton cooks is Even Wave’. a simple but 


ingenious patented system 

—_ pa tat sends microwave 
energy into the 
oven from two 
sources rather 
than one to 

fy cook food 

7 evenly. Even Wave’ has made Litton 

#Y microwave ovens cook significantly better 
= than they ever did before. 

In the 20 years weve been making microwave 
ovens, weve had just one driving ambition: lo make 
Litton microwave ovens cook better and better. And 
isnt that what you want your microwave oven to do? 


[LHLITTON 


Microwave Cooking 
©1982 Litton Microwave Cooking Products, Division of Litton Systems. Inc 





Nobody knows more 
about arene ae 
Litton. 














ollege loans: don’t 
count yourself out. 


Here’s an ironic twist to the 
grim problem of college financing. 
Lately, many parents and students 
who are eligible for low-interest loans 
simply aren’t applying because they 
assume the situation is hopeless. Yet 
contrary to popular belief, many fam- 
ilies with incomes between $30,000 
and $50,000 who qualified for loans in 
the past, still do. 

“There’s mass confusion among par- 
ents,” says student financial aid expert 
Bob Leider of Octameron Press, which 
publishes many guides on the subject. 


it make 

sense financially 

to buy a service contract on a 
television or other appliance? 


While this kind of prod- 
uct “insurance” may 
give you peace of mind, 
its rarely wise finan- 
cially One study at the 
Massachusetts Institute of Technol- 
ogy, for instance, found a five-year 
TV service contract was roughly ten 
times the average cost of repairs for 
that period. And a refrigerator con- 
tract was almost sixteen times as ex- 
pensive as the average cost of repairs 
over ten years. 

Remember, however, that these fig- 
ures refer to averages. If you are 
rough on appliances or use them con- 
siderably more than other people do, 
you may want to buy a contract any- 





way. But otherwise, try to self-insure | 


by budgeting your money for possible 
| repairs. 





“The Reagan cuts have bottomed out 
and the main casualty now is public 
understanding of programs, not pro- 
gram dollars.” He cites figures which 
indicate that nearly two million stu- 
dents have not taken advantage of 
loans available to them. In New York, 
for example, applications for the Guar- 
anteed Student Loan program dropped 
28 percent last year, and 50 percent 
during the peak spring filing period, 
partly because students think that the 
money is no longer available. 

If you want to learn more about this 
or other college loans, eligibility re- 
quirements and application proce- 
dures, send for College Loans From 
Uncle Sam from Octameron Press, P.O. 
Box 3437, Alexandria, VA 22302. It 
costs $1.25, plus 50 cents postage. 


Stocks: When is it 
time to sell? 








A nytime conversation 
turns to investments, 


you're sure to hear tales of woe from 
people who bought a stock that went 
up, and then hung onto it until it 
came down again. Picking stocks is 
only half the equation for an inves- 
tor. The other half is knowing when 
to sell and take your profits. 
To help you decide when to sell a 
stock, here are four tips from Alan 
| Shaw, of the investment firm, Smith 
| Barney, Harris Upham Inc.: 
1. Keep a running chart of the stock’s 
price. After a few years you'll see 
certain trends develop quarter by 
quarter. When a trend is broken, 
question your broker. 
2. If you’ve bought a stock because 
you expect a new line of widgets 
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Dial-a-solution 
For consumers who have something tc 
complain about, there’s an extremely 
useful book available free from the 
government. It’s the newly revisec 
Consumer's Resource Handbook, and it 
contains hundreds of telephone num 
bers that will enable you to cut 
through federal and state bureaucracy 

You'll also learn how to complair 
successfully (where to turn for aid 
how to write a complaint letter, ths 
function of various federal, state anc 
private consumer offices, etc.). 

You can get this manual by writing 
to the Consumer’s Resource Handboo 
Dept. 579L, Pueblo, CO 81009. Wher 
you order, you'll also receive a fre 
copy of the Consumer Information Cat 
alog, which lists about two hundres 
free and low-cost consumer booklets. 


a gicittask ee ere are ashi ee 0 Fanedon aa, 
to double the company’s earnings, 
and this happens, consider selling. 
No stock goes up forever, and there’s 
an old saying on Wall Street that 
“Bulls make money and bears make 
money, but pigs get slaughtered.” 
3. Watch newspapers to find tiny 
news items saying that corporate “in- 
siders”—high-ranking officers—have 
sold their stock. Technically, insider 
buying or selling based on private 
information is illegal, but it happens 
and since insiders do know the com- 
pany, it’s worth following their lead. 
4. If astock’s price has been bouncing 
up and down, never going below a cer- 
tain point, then the first time the 
stock breaks that barrier, watch out. 
Again, it’s time to call your broker 
and find out what’s going on. 
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Wherever the music |. ~ 

is hot, the taste is Kool. *- 
Because there's only one > 
sensation this refreshing. - 


\y 


Warning: The Surgeon General Has Determined Ls 
That Cigarette Smoking Is Dangerous to Your Health. Kings, 16 mg, “tar”, 1.1 mg. nicotine; Longs, 14 mg. “tar”, 


eT ee cigarette, FTC Report Wo ai 
























Vint > EW ULTRA SENSE 


YOU'VE GOT PULL! 


eee new Ultra Sense; the 
sheer pantyhose with pull. Ultra ae 
looks es like department store 
pantyhose, but it’s even better because 
Ultra Sense won't pull out of shape the 
way some department store pantyhose 
may. A fabulous new yarn makes Ultra 
Sense look elegantly smooth, delectably 
sheer, and fit beautifully pull after pull! In 
fact, once you try new Ultra Sense, your 
eee will look so sensational you Biri 
never buy a pair of pantyhose in a 
department store again. 

So go out there and show the 
world you've got pull. You've got new 
Ultra Sense. 


ULTRA P 
1. ma 
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You might eve 


[s there a budding scientist ; 
in your house? Keep him or 
her busy with these ines- 
pensive science projects. 
“How to make paper 
by hand,” a 25-cent pam- 
ohlet from Educational 
ervices, Hammermill Pa- 
ers Group, E. Lake Rd., 
rie, PA 16533. 

solar kit that explains 
ow to make a solar work- 
hop at home. Send $1 to 
roop 70-Solar Kit, 69-05 
itmars Blvd., Box WKC, 
ackson Heights, NY 11370. 
n orienteering kit, 
ith practice map and com- 
ass, to help your child 
arn to find his way in the 
ilderness. Send 50 cents to 


















laza, Box 1604, Dept. LHJ, 
n, NY 13902. 


d static electricity 


n want to 


g Services, USA, Marine Midland 






Send-away 
science kits 


Orienteer- 


Bingham- 
Finally, the 


feeling 


available free from the Edmund Scien- 
tific Company, 101 E. Gloucester Pike, 
Barrington, NJ 08007. 


__ prettier 
n pebbles pre d it 














































lection of six easy projects 
Send a postcard to Educa- 
tional Materials, Chevron 
Chemical Co., Public Af- 
fairs Dept., P.O. Box 3744, 
San Francisco, CA 94119. 
‘Doing Is Fun” and 
“How to Grow a 
Garden,” free pamphlets 
with backyard projects for 
children. Send a self-ad- 
dressed, stamped envelope 
for each pamphlet to the 
Conservation Committee, 
The Garden Club of Amer- 
ica, 598 Madison Ave., New 
York, NY 10022. 
Edmund Scientific 
Catalog,with more than 
4,000 scientific items listed, 

























4-H Club offers projects 


















co-News, a 30-cent environmental 
ewsletter for young people. For a list- 
g of back issues write to Environmen- 
1 Action Coalition, 417 Lafayette St., 
ew York, NY 10003. 

ideas kit, a free col- 


that range from wildlife and forestry to 
woodworking and electricity. There is no 
fee to join; children can work in group 
projects or alone. Contact your 4-H Club 
county cooperative extension service. 
— LINDEN Gross 
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Make your best 
boots last 


Better care means longer wear for win- 
ter boots—both dress boots and the bad- 
weather kind. 

Dress boots of leather or suede with 
leather soles shouldn’t be worn for 
sludging through slush; though some 
are water-repellent, none are weather- 
proof. But we all have a pair of good 
leather boots that get pressed into serv- 
ice in that unexpected shower, snow- 
storm—or thaw. To preserve water 
repellency, apply a silicone spray all 
along sole lines. Spraying also helps 
protect leather uppers, as does a coat or 
two of transparent shoe wax. 


Routine boot care: 


1. Keep ’em clean. Waterproof boots can 
simply be wiped off with a damp cloth. 
Ditto for leather boots, but wipe dry 
afterwards. Brush dirt off suede with a 
brush or dry sponge. If boots are muddy, 
let the mud dry, then brush it off. 

If dress boots get drenched, stuff the 
toes with crumpled newspaper and let 
them dry away from heat for twelve 
hours or longer. Then spray sole lines 
with silicone. 

2. Remove salt stains from leather by 
wiping with a cloth dampened in a vin- 
egar-water solution. Be sure to wipe 
heels and soles, too. Salt stains on suede 
should be brushed away with a suede 
brush or dry sponge. Salt can damage 
boot material, so treat stains quickly. 
3. Avoid wearing the same boots every 
day. This advice applies to all boots— 
suede and smooth leather as well as 
rubber and vinyl. Boot interiors need 
time to dry thoroughly between wear- 
ings. Otherwise, bacteria inside the boot 
will proliferate, causing unpleasant 
odors and—in time—rotting the lining. 
(Bacteria can also cause foot infections.) 
For these same reasons, it’s a good idea 
to remove all-weather boots of rubber or 
vinyl as soon as possible after you get 
into your house. 

4. Keep boots in shape. Use boot forms, 
or slip rolled-up magazines or news- 
papers into boots to keep them standing 
upright when you're not wearing them. 
—JULIE MAXEY 







































Star treatment 


o you really want to be a | 


star? Or would you settle 
for being treated like one? 
It’s easier than you think 


to put a little glamour in e 5 
your life—and the special treatment | — 


often costs little or nothing. 
e Many department stores, for example, 


offer a free “personal shopper” service | 


that puts you in a class with Jackie O. If 
you call and request this assistance, a 
fashion coordinator will shop with you 
(or for you, if you prefer), and whether 


you need a wardrobe for a Caribbean | 


cruise, a nine-to-five job or a dress for a 
single special occasion, she'll help you 
find the appropriate attire. 


e Or, if you want to make Mom and Dad ss 
(or Grandpa and Grandma) feel like a | 


VIP on an anniversary (50th and up) or 
a birthday (80th and up), how about 
arranging for a card from the President 
of the United States? Nothing could be 
easier. Write Greetings Office, The 
White House, Washington, D.C. 20500, 
and include the following information: 
the full name and address of the recip- 
ient, the occasion being celebrated, the 
date of the occasion. They request four 
to six weeks notice. 


® Would your child feel like a star if he | 


or she could, say, be in the Ringling 
Brothers Barnum and Bailey Circus pa- 


rade—the one with the stagecoaches | — 
drawn by elephants? You don’t have to | 
be rich or famous. Just write or call the | ~ 
office of the promoter or local publicist | 
(check the advertisement for this infor- | — 


mation) and ask, making sure to men- 
tion if it’s a special occasion. (Also, 
always give your seat location.) But re- 
member, there’s space for only a limited 
number of children in the parade—so 
even if you call far in advance, your 
request might not be granted. Of course, 
you can always try again next time. 

e Nothing can make you feel less glam- 
orous than delayed flights or the holiday 
crush at an airport. If you travel a lot, 
you may find it worth your while to join 
one of the private clubs sponsored by 
most airlines. You do have to pay ($40 to 
$100 annually, plus an initiation fee in 
some cases), but it can open up a whole 
new VIP world to you. While you’re 
waiting for your flight, you can relax in 
the luxury of an elegant private lounge, 
sip tea (or cocktails if you prefer), make 
free local phone calls, watch television, 
read your favorite magazine—the list of 
services could go on and on. And don’t 
worry that you'll get so comfy you'll 
miss your plane—club personnel will 
make sure you get on board. (Tip: shop 
around, as prices, initiation fees and 
services vary.) 

e Finally, if you want a VIP tour of the 
White House or the FBI, all it takes isa 
quick phone call to your senator or rep- 
resentative. Give him or her plenty of 
advance warning (two months is ad- 
vised) as passes are limited. Just call 
the Capitol in Washington, D.C., and 
ask for your congressperson by name: 
(202) 224-3121—_Mary MouHLer 








JANUARY 


Pickpocket prevention 


You have to be pretty smart to 

outsmart a pickpocket. Police 

have even uncovered “classes” 

—complete with exams and 

homework—where these 

_ crooks learn exactly how to 

‘make your wallet vanish 

without your ever knowing it. 

| (One such course tested the 

= “students’” skill with special- 

ly wired mannequins that 

sounded bells if the pick- 
pockets weren’t careful.) 

How do you stay ahead 

of such “educated” crimi- 

nals? Here are some sug- 

gestions to protect your 

wallet and your handbag. 

@ Provide as many deterrents as 
possible. Bury your wallet under every- 
thing else in your bag, and carry the 
side of the purse that contains your val- 
uables closest to you. 
® Do not carry all your money in your 
purse, especially if you must carry a lot. 
Split it up; money belts or side purses 
that strap under your jacket like a hol- 
ster can come in handy. 

@ Consider carrying a small alarm that 
fits inside your purse. One product, for 


instance, weighs less than five ounces 
and is attached to a lanyard by a pir 
(picture a grenade). The lanyard hooks 
onto either your wrist (to protect you 
from purse snatching) or your wallet (tc 
protect you from pickpocketing). lif 
someone tries to snatch your purse ong 
wallet, the pin is automatically pulled 
out, setting off a 90-decibel alarm 
(From Total Concept Marketing Com- 
pany, this alarm lists for $9.95.) 

@ Don't carry a single-strap, one-clasp 
bag that can fall open and expose all you 
own. The best purse has a flap with a 
clasp, plus a zipper inside, and is made 
of sturdy leather. 

@ Never ask someone to watch your 
purse, even if she’s asked you to watch 
hers—requesting this favor may be a 
ploy to gain your trust. (Watch out espe- 
cially for this in restaurants and bars.) 
@ Never put your purse on the seat next) 
to yours in a restaurant or theater. 

@ Never hang your purse from the hook 
in a public restroom stall, as it’s easy for 
someone to grab from above. 

@ Finally, look alert and confident. Look 
straight at people’s faces rather than at) 
the ground. Make sure you're not pegged 
as an easy victim.—LINDEN Gross 
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. Test your canine/ 


Do you know what dogs are the gentlest? 
The smartest? The best with children? 
Here’s a quiz to help you test your canine 
sensibility. 

1. Which breed is the most popular? (a) 
Golden retriever (b) German shepherd 
(c) Poodle (d) Beagle. 2. What is the 
average life expectancy for a dog? (a) 8 
years (b) 10 years (c) 13 years. 3. Which 
breed is the strongest? (a) Siberian husky 
(b) Great Dane (c) St. Bernard (d) Labrador re- 
triever. 4. Which breed is the most likely to bite? (a) 
Daberman pinscher (b) German shepherd (c) Blood- 
hound (d) Bullterrier. 5. Rank these dogs in order of 
their steady temperament and gentleness with chil- 
dren. (a) Beagle (b) St. Bernard (c) Labrador re- 
triever (d) Pomeranian (e) Scottish terrier. 6. Which 
breed is the smartest? (a) Poodle (b) Collie (c) Beagle 
(d) Chihuahua. 7. A female dog is more suitable than 
a male dog for young children. (a) True (b) False. 


a hole 


Ove 
Tom co] ; ty 
ds— it’s an 


Old Wives’ 
Modern Medicine es’ tale that 


), consciousness 


Doberman pinschers running a close sec- 


dogs tend to live longer than larger dogs. 
3. (c) 4. (b) German shepherds account 
for more than eighty percent of reported purebred 
dog bites. 5. (c,a,b,e,d) Labrador retrievers make 
excellent family dogs, while Pomeranians and Scot- 
tish terriers are generally too independent and high- | 
strung for most children. Beagles and St. Bernards, if 
properly trained, are also good with children. 6. (a) 
Poodles are the smartest dogs, with Chihuahuas 
scoring lowest on the canine IQ scale.7. (a) Female 
dogs are generally less likely than male dogs to stray 
from home or engage in fights.—Lis Wien. 
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Answers: 1. (c) According to the Amer-| — 
ican Kennel Club, the poodle is the most] — 
popular breed, with cocker spaniels and fo 


ond and third. But the golden retriever| | 
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in recent years. 2. (b) The average dog's} — 
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of making a mistake. 
Nougat: Pronounced nugget only if the 
candy to which you refer contains traces 
of 14-karat gold. Otherwise, this chewy 
confection is pronounced noogat. 
Pecan: The second syllable in this 
word is what gives people trouble. It 
rhymes with “wan,” not with “tan.” 
Defense: Pronounced deFENSE when 
employed in a discussion on military 
capability, but as DEfense when shouted 
at football games. Never vice versa. 
Vice versa: Though frequently (and 
incorrectly) intoned with only one sylla- 
ble, the first word of this pair does in- 
deed have two. Pronounced visah versah. 
Often: The ¢ in this word should be 
seen, but never heard. Pronounce offen. 
Taupe: Suppress the urge to pronounce 
taupe tawp. Rhyming with rope, taupe’s 
pronounced tope. 
February: Don’t ignore that easy-to- 
skip r in the middle of the word. Re- 
member, a warm brew will make feb- 
rew-ary easier to take (pay heed to the r 
in library, too). 
Impious: Though logic would seem to 
dictate that this word be pronounced 
im-PIE-us, the dictionary insists on IM- 
pee-us. As with many of the words on 
this list, logic has again struck out. 
—Marcort GILMAN 
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Selene ae, aes On the other hand, fluoride-vitamin supplements tal 
duce cavities 50% to 70%. And fluoride-vitamin supplements help your 
18 ed levels of key vitamins. 

ut fluoride-vitamin supplements. The American Academy of 
an. Dental Association both recommend that a fluoride supplemen 
no lite [el i=To) Melis areas, from birth through at least 13 years of cli 
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| | 

iv : pee generally offer a 20% to 30% reduction in | 
| 
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uldren, between the ages of one and five, received less 
or more key vitamins from their diets. 
oth decay and nutritional risk. Ask your doctor about 


el) oY) prescription only. “For a summary write: Mead Johnson Nutritional Division, 
35-2F, Dept. 46, Evansville, Indiana 47721. 
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The latest findings to keep your family healthy. 








For your eyes only 


eserve the precious gift of sight by 
sing a simple eye test in your own 
me. The Adult Home Eye Screening, 
rticularly recommended for people 
ar 35, is a four-part test which can 
at several serious eye diseases in 
2ir early, treatable stages. While the 
st is not intended to replace a regu- 
eye examination by an ophthalmol- 
ist or optometrist, it will enable you 
monitor your vision between visits. 
id if you detect a change or a possi- 
» problem, you can make an appoint- 
nt immediately. 

The eye test folder contains complete 
structions and all the necessary charts 
d materials for taking the tests. To 
fain your copy of the Adult Home Eye 
reening, send $1 (to cover postage and 
ndling) to the Minnesota Society for 
2 Prevention of Blindness, 1208 Pio- 
er Building, St. Paul, Minn. 55101. 
nsidering that half of all blindness is 
2ventable, it may be the wisest dollar 
u ever spend. 


Chills and pills: A bad mix 


you take any medication—even 
mething mild like aspirin—heed 
is winter warning: Extreme weather 
n modify drug action in the body, 
it can hinder your body’s ability 
maintain a constant temperature. 
mter sports enthusiasts and others 
10 spend a lot of time outdoors 
ould know which drug actions are 
ected by cold weather. 

Dr. Stephen Rosen, a physicist and 
thor of Weathering: How the Atmo- 


sphere Conditions Your Body, Your 
Mind, Your Moods—and Your Health 
(M. Evans Co., Inc., $12.95) suggests 
that you consult your physician about 
decreasing the dosage if you are tak- 
ing any of the following medications: 
analgesics, sleeping pills, anti-depres- 
sants, painkillers, “sulfa” drugs, anti- 
biotics or tranquilizers. 


Appearances do count 


Children with Down’s syndrome are 
doubly stigmatized—by their charac- 
teristic “mongoloid” appearance, and 
by their mental retardation. Now a 
radical new treatment improves the 
appearance of these children with 
plastic surgery so that they look more 
like other children—and are treated 
more normally by peers and adults. 

In the last ten years educators have 
found that many children with Down’s 
syndrome can learn to read, write and 
function at nearly normal levels. But 
often their appearance—which labels 
them “retarded” to the world—stands 
in the way of their development. 

So far more than 250 children in 
Germany and 11 in Israel have had the 
relatively minor plastic surgery, with 
impressive results. The Israeli pioneer 
in this work, Dr. Reuven Feuerstein, 
told a conference at the University of 
Washington in Seattle that the opera- 
tion takes under an hour and a half 
and leaves no visible scars. Freed from 
prejudice, the Down’s syndrome young- 
sters are able to learn more and de- 
velop socially. 


The milky way 


Besides being the all-American drink, 
milk is an important source of dietary 
calcium—especially for young chil- 
dren and post-menopausal women. But 
an estimated thirty million Americans 
cannot drink milk or eat dairy prod- 
ucts because they are unable to digest 
lactose (milk sugar). Dairy products 
cause these people to suffer uncomfor- 
table cramps, bloating and diarrhea. 
A new product, LactAid Lactase En- 
zyme, can be added to milk, enabling 
people with lactose intolerance to 
drink it comfortably. The enzyme 
works by splitting lactose into two di- 
gestible sugars: glucose and galactose. 
LactAid Lactase Enzyme is sold in 
pharmacies, and a_ ready-to-drink 
LactAid milk with the enzyme already 


| 
By Beth Weinhouse 

















added is sold in supermarkets. The 
company plans to market other prod- 
ucts soon, including cottage cheese, 
Cheddar and American cheeses, and 
ice cream. To find the nearest outlet 
for LactAid products, call their toll- 
free number: (800) 257-8650. In New 
Jersey call (609) 645-7500. 


The case against infant walkers 


Some things are best left to nature, and 
learning how to walk seems to be one of 
them, according to recent studies. 

Two New York pediatricians con- 
ducted a survey and found that one- 
third of their young patients who used 
walkers had been injured while using 
them. Still another study by a Massa- 
chusetts pediatrician found that half of 
the infants who used walkers had been 
injured using them. The injuries 
ranged from minor cuts and bruises to 
more serious head injuries and fract- 
ured skulls. Furthermore, it’s never 
been proved that walkers are actually 
helpful. In fact, one study has found 
that babies learn to walk earlier with- 
out them. 

The doctors theorize that the acci- 
dents occur so frequently because 
many parents think a child in a walker 
does not need constant supervision. 
Based on their evidence, they advise 
that parents either not let their chil- 
dren use walkers, or that they take 
greater precautions—watch children 
closely, examine the walker carefully 
to make sure children can’t get their 
fingers tangled in the mechanism and 
that the walker can’t collapse, close all 
doors and gates leading to stairs. 
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Virginia Slims remembers when — 
the woman of the house was the breadwinner, 









Warning: The Surgeon General Has Determined 
That Cigarette Smoking 


is Dangerous to Your Health. 







You've come a long way, baby. 
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When you buy a whipped bargain brand instead of Cristal] 
you get more air...and less of a bargain than you may think. 


Before you give in to the temptation to buy a Most bargain brands are part meat fat. That 
bargain brand | sho »rtening, you should consider: means cholesterol. Crisco is pure, all-vegetable 
Most bargain brands are shortening. No cholesterol. 
pre-creamed. That means And, since Crisco is all 
they are whip; ed with air. £2. \__WHIPPED AIR vegetable, it gives your food 
Crisco’s not whipped. You less : | less greasy taste. All things 
get six ounce : ~° | Bargain (risco | | considered, Crisco’s a better 
every 3 Ib. ca et | Brand | | value. 

| 
| ___4 | Choose Crisco and put} 
When they are both melted down your money on 


the extra air removed, the bargain brand good taste everyam 


comes up 6 ounces short. 
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s the new year begins, it’s time to take a 


close look at how much progress we've 
made, and what is still ahead for women in this 
decade and those to come. Tum the page for an 
insightful four-part report on the public and the 
private aspects of women’s lives today.... 








The past fifteen years have been a 
period of tremendous change for 
women. To assess what we’ve ac- 
complished during that time and 
to predict what lies ahead, the 
Journal went to six leaders in- 
volved in women’s issues: Betty 
Friedan, founder and first presi- 
dent of the National Organization 
for Women and author of The Sec- 
ond Stage (Summit Books, 1981); 
Karen Nussbaum, executive direc- 
tor of 9 to 5, the National Associa- 
tion of Working Women; attorney 
Phyllis Schlafly, leader of the 
Stop-ERA forces and founder of 
Eagle Forum; Congresswoman Pa- 
tricia Schroeder (D., Colorado), co- 
chair of the Congressional Cau- 
cus of Women’s Issues; Felice N. 
Schwartz, founder and president of 
Catalyst, a nonprofit national net- 
work of employment counseling 
centers for women; and Kathy Wil- 
son, president of the National 
Women’s Political Caucus. 














What do you consider the most im- 
portant gains women have made in 
the last ten years? 

FRIEDAN: We’ve broken through 
the barriers that kept women from 
moving in society as equal per- 
sons. Poll after poll shows that 
men as well as women of the youn- 
ger generation, people in their 
twenties and thirties, now believe 
in equality between the sexes, 
equal opportunity for women in 
pay and jobs, and sharing of 
housework and child care. A Wall 
Street college recruiter recently 
told me that men are now asking 
about paternity leave. If that’s not 
a gain, I don’t know what is. 
SCHROEDER: To me, gaining the 
right to equal credit has been one 
of the most practical achieve- 
ments. Before we got the Equal 
Credit Opportunity Act through 
Congress, women suffered all sorts 
of financial outrage. When I first 
came to Washington in 1972, a 
Harvard lawyer and an elected 












congresswoman, was told I 
couldn’t sign for the mortgage on 
our house because I was of child- 
bearing age, and therefore my in- 
eS 
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HOW FAR HAVE 
WE COME? 
WHERE DO 

WE GO 
FROM HERE? 


By CATHERINE HOUCK 


We asked six prominent women 
to talk about the issues that 
affect all of us. Herewith, their 
diverse opinions. 


come wasn’t considered perma- 
nent. American Express wouldn’t 
even let me have a gold card in my 
own name; they told me to use my 
husband’. 

SCHWARTZ: Undoubtedly, the big- 
gest gain is that women now have 
access to many jobs—from astro- 
naut to construction worker—that 
were formerly denied them. In the 
corporate world, executives now 
see that women can function su- 
perbly at almost any level. They’re 
more sympathetic to all women’s 
aspirations these days because so 
many have daughters who are 
graduating from college and are 
brimming with career ambitions. 
SCHLAFLY: Getting the Equal 
Rights Amendment stopped. 


When the economy gets rough, 
women’s gains in the job market 
usually tend to dry up. Is the reces- 
sion hurting us now? 

SCHWARTZ: Polls have shown no 
sign of reversals for women despite 
changes in the economy. One hope- 
ful sign is that women who have 
infiltrated formerly male middle- 
income and upper-income jobs in 
the corporate world haven’t been 
fired. Large companies seem to be 
saying, “Times are tough. We 
should keep the best people, which 
has nothing to do with gender.” 
NUSSBAUM: The recession hurts 
everybody, but since more women 
than men are clustered in low-pay- 





ing jobs, they are particularly a 
fected if they don’t get a pay rais: 
Also, cutbacks in government su] 
port systems, such as food stamp 
and Aid to Families with Deper 
dent Children, have hurt wome 
especially, because they tend 1 
rely on the programs more. 
FRIEDAN: For many families 1 
which a man has been laid off, th 
recession has underlined the in 
portance of the woman’s emplo; 
ment. The poorly paid job a wil 
was holding for extra money | 
now all that stands between th 
family and extreme want. 
































According to 1981 Department « 
Labor statistics, women earn abot 
sixty cents for every dollar a ma 
earns. How is it that we’re farin 
so badly after a decade of women 
rights legislation? 


SCHLAFLY: Womén’s earnings mai 
be less than men’s, but I don’t b 
lieve this is from discriminatio1 
Women leave their jobs to becom 
mothers, which means they foreg 
the learned skills and seniorit 
that lead to promotions and highe 
pay. I’m one of those women wh 
bring down the average of fema 
earnings. After spending twent 
five years raising my children, I’ 
never earn what my _ husban 
makes, even though I have thre 
degrees. 

NUSSBAUM: Women still mak 
less than men because discriminé 
tion is profitable. If an employe 
can get away with paying | 
woman half what he’d pay a ma 
why not? We’ve had plenty of hi 
tory lessons on how to beat thi 
problem. In the 1930s, factor 
workers were the largest and mos 
exploited sector of the labor force 
But they formed powerful union 
and got salaries that have no\ 
brought them into the o 
class. This is what women wi 
have to do. | 
SCHWARTZ: Until recently, wo 
men haven’t had access to the ed 
cation and training necessary f 
moving into higher-paying field 
But now that fifty percent of a 
awarded (continued on page 1 



































































































n the job 
THE 


and in politics, At = | FEMINIZATION 
women are a i | OF POVERTY 


Se tee | Sy ARvene poRRASTON.woOD 
But inequities I was brought up 


i‘ to stand by my man. I did all 
remain... the right things. 
So how come I—and millions 
of women like me— 
have ended up alone 


and poor? 


In forty-one days, Ill be 38 
years old, and I’m working at an 
amusement park. It’s not as bad 
as it sounds. I’m not operating a 
merry-go-round or selling cotton 
candy; I take instant snapshots of 
people who dress up in the funny 
costumes we have on hand in a 
booth perched on the shores of 
the Great Salt Lake. Most cus- 
tomers are tourists, some of them 
fascinating foreigners who can’t 
speak a word of English, and we 
get motorcycle gangs in, too, so 
its not as though I’m bored. I 
could be drowning in tedium— 
and making much less money— 
stuck in some dreary factory or 
office. ’'m lucky: I have my job 
because a friend of mine owns the 
business. As a divorced mother of 
three, I’m well aware that I could 
be doing what another middle- 
aged woman I met recently is 
doing: She scrubs toilets in the 
airport restrooms at night. 
A cousin of mine who had been 
visiting from out of town had a 
six-hour delay at the airport here 
and I waited it out with her. It 
was one oclock in the morning 
before her flight took off and by 
then the airport was practically 
deserted. My heels echoed on the 
linoleum of those long concourses 
and I was glad to see the cleaning 
woman. My face must have 
broadcast relief | se she 
ws Dia smiled and said, “Come on, I'll 
walk you out.” I felt like taking 
hold of her hand. 
We stood on those moving 
walkways, holding on to the rail- 
ing. Her (continued on page 128) 
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During the last decade, the number 
of first births to women over 30 in 
this country has more than doubled, 
jumping from 57,000 in 1970 to 
119,000 in 1979—and demographers 
expect this pattern of “deferred 
childbearing” to continue. The rea- 
son that more and more women are 
putting off motherhood is almost 
certainly the “having-it-all” rhetoric 
of recent years, which goes like this: 
If a woman concentrates on estab- 
lishing her career while in her 
twenties, when she bears a child 
later on, motherhood will dovetail 
nicely with work. She'll have the 
clout to negotiate for a generous 
maternity leave, and perhaps a flex- 
ible schedule when she returns. 
Then, too, she’ll be earning enough 
to afford a good day-care center or to 
hire household help. Also, today’s 
popular mythology promises that if 
a woman waits until age 30 or even 
40 to have a first child, she will be a 
more mature and patient parent 
than her younger sisters-in-mother- 
hood who have not yet experienced 








WHAT'S THE 
BEST TIME TO 
HAVE A BABY? 


By SALLY PLATKIN KOSLOW 


Once upon a time, the majority 
of young wives started families 
while still in their twenties. 
Now, more and more women are 
postponing pregnancy as they 
let their marriages ripen and 
their careers build. But is 
over-thirty motherhood really 
the best option? 


the vicissitudes of life’s ebb and flow. 

Sound good? Yes, but maybe a 
little too good, too facile. Can older 
motherhood possibly be the panacea 





that its proponents claim? Or cou} 
it be that, thanks to both media aij 
word-of-mouth hype, a whole gen 
ation of women is selling itself a bij 
of goods? qT 

Obviously, there is no clear-cj 
answer to the complicated questiiffr 
of when to have a child. There aijpii 
however, compelling reasons to ta ji 
a hardheaded look at the advaj- 
tages (and disadvantages) of puttii 
off motherhood. 

At first glance, the career-relat} 
advantages seem inarguable. Mai 
women believe that getting beyoijfi! 
the apprentice stage at work offe 
tremendous psychic rewards th 
are beneficial in all aspects of the 
lives. “When you do well in yo 
work, your sense of self-esteem skiff 
rockets,” says a 31-year-old fili 
maker and new mother. “Seeing n 
own projects through to fruition hf 
made me whole.»I had to put in 
good twelve years before I got 
this stage. Without the confidence} 
feel about my work, I doubt if |] 
have felt (continued on page 13 


























































erhaps our greatest gains 
have been made on the home 


front. Never before have we 


had so much influence in our 


| ‘marriages, nor so many choices 
about motherhood. 





When I got married sixteen years 
30 at the age of twenty-two, I ex- 
ected to defer to my husband's 
ishes—as though he were the 
ass and I were his subordinate: 
hat attitude seems like ancient 
story now. My husband and I 
ave both been affected by all the 
lk about women’s rights. He has 
ore respect for me, and I have 
ore respect for myself. We func- 
on like a team, like equals. We 
ake decisions together, where 
wce I would simply have gone 
long with whatever he said.” 

-A 39-year-old housewife and 
other of two. 


jalance in a_ marriage has 
othing to do with whether the 
ife has a career or the husband 
es the dishes. Its not about job 
escriptions. Balance is how you 
el about each other. My husband 
9esn’'t see me as someone to serve 
is needs, but as a whole person to 
ve and share life with.” 

-A 25-year-old newlywed and ex- 
sutive secretary. 


he two women quoted above have 
rikingly different lifestyles, but 
ey have in common an attitude 
pout marriage that is becoming 





THE EQUAL 
OPPORTUNITY 
MARRIAGE 


Whether a woman is a home- 
maker or is employed, whether 
she’s a bride or a wife of many 
years, she has the best chance 
ever of achieving a balance of 
love, power and respect in this 


most important relationship. 


increasingly prevalent in the ’80s. 
Whatever else came out of the 
Women’s Movement during the 
"70s, a sense of the worth of 
women as human beings has 
clearly emerged. And a corollary 
of that fortunate development is 
that wives are able to see them- 
selves as people who deserve a full 
measure of love, power and respect 
in marriage. This is a tremendous 
gain for both women and men. 

In fact, Dr. Mel Krantzler, co- 


director with his wife, Pat, of a 
marriage counseling center in Pa- 
cific Palisades, California, thinks 
this is the very best of times for 
marriage. As he notes, “In the ’80s 
people are marrying later, which 
means they have had some experi- 
ence with careers and with the 
opposite sex.” He also notes that 
people, especially women, no 
longer have to marry to be 
thought of as adults. Another sig- 
nificant change he sees is that cou- 
ples want to make their marriages 
work. Krantzler, whose most re- 
cent book is Creative Marriage: 
Making Your Marriage Work in the 
‘80s (McGraw-Hill, 1981), says, 
“Divorce was becoming as Ameri- 
can as apple pie. Then things 
shifted. People are coming in for 
counseling now with a determina- 
tion to work things out. Couples 
are trying harder.” Krantzler is 
convinced that out of the sexual 
revolution and divorce epidemic of 
the ’70s has come the possibility of 
a new kind of marriage based on 
both traditional values (such as 
fidelity and stability) and new val- 
ues (such as personal growth, mu- 
tual respect and more _ equal 
partnerships). This new “equal op- 
portunity” (continued on page 136) 
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e Hot Muf- 
EN Ouh remo 


eggs, cheese, spinach, bacon, mushrooms an 
tomatoes heaped into a scooped-out Italia 
loaf. Recipes for this and other champion san¢ 
wiches, including a robust Tostada Grand 
and a lusty Italian Grinder, begin on page 11! 
By Sue B. Huffman, Food and Equipment Edito 
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You've seen women go from ordinary 
to sensational on magazine pages. 
But haven't you wondered if those 
women ever put makeup on that well 
again? These how-to's are certified 
reader-tested—quaranteed to make 
you look terrific. 


By Wendy Kom 





9 7 
led by makeup artist 
Stan Place. Rather than 
apply makeup for them, 
we showed the women 
several techniques for 
solving the most typical 
problems: using more 
than one eyeshadow, 
covering under-eye 
circles, applying blusher 
effectively, correcting 
uneven lips. The women 


66 Most of us 
thought it was 
complicated to 
apply makeup. We 
were wrong.© § 


Ellen Etcrecge, 32 


In an ettort to take the 
mystery out of applying 
makeup, we polled 
women on what they fee] 
is the most difficult and 
what they’d most like to 
learn to do. Next, we se 
up a “practice session” 
with a panel of readers, 
78 


assessed the methods for 
clarity, judged the results 
and finally chose the 


easiest and most 
effective. We believe 
that, with their help, 
we've come up with 

the simplest and best 
makeup techniques ever. 


roundation facts 


Our panel felt that 
although foundation 
could enhance the 
complexion, it often looks 
heavy and “mask-like”— 
which is especially 
disastrous for women 
over 30 or for anyone in 
the glare of strong sun- 
light or harsh fluorescent 
lights, such as those in 
most offices. The panel’s 
discovery: A small sea 
sponge (available at 
pharmacies) imparts 
sheerest, smoothest 
coverage for a natural 
look (see photo, below). 


soa. 
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e Apply moisturizer; blot 
excess with facial tissue. 
@ Use liquid foundation 
in a shade that matches 
your skin. © Dampen 
sponge; pour a dab of 
foundation into palm of 
hand. Pick up some 
foundation with sponge 
and, starting at center of 
face, quickly blend color 
downward (no, this won’t 
make facial muscles sag) 
using light, circular buff- 
and-polish movements. 

e Thin out fluid as you 
near jawline; blend color 
over jawbone but not on 
neck, as color there 
smears on clothes. With 
sponge, buff foundation 
out to sides of face, over 
eyes, forehead, thinning 
near hairline. 





Play them up! 


Blending three or more 
eye makeup shades can 
be difficult—yet a single 
color is rarely enough to 
define eyes. The answer? 
Our group found that a 
combination of two colors 
is just right and they say 
application is a cinch! To 





Keith Trumbo 





Hair by Rory Berna 


makeup 
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pre-coordinated double 
eye-color compacts (see 
inset, next page). 


Se: Was 
skeptice about 
using two eye- 
shadow c:!ocrs, 
but with iocis 
of buffing up- 
wards to biend, 
my eyes look 


really big.§ > 


Viki Fleckenstein, 27 


Applying 
eyeshadow 

Look for a light 
eyeshadow color with a 
dark, harmonizing shade 
in powder form. With 

a sponge-tip applicator, 
smooth light color over 
entire lid. Next, to “open 
up” eyes, apply the 
deeper shade to center of 
crease of eye. Use tiny 
buffing strokes to spread 
color on a diagonal, from 
middle of crease to outer 
quarter of browbone, 
then to outer corner of 
the eye in a triangular 
shape. Working on 





a diagonal instead of 
coloring along the crease 
gives a more natural 
look and makes eyes 
seem larger. Next, apply 
the deeper shadow under 
lower lashes in a thin 





line from inner corner of 
iris to out rner of 
eye. (Lining only the 
outside ha f lashes 
makes ey: k bigger.) 
Smudge color with 


a cotton swab 
79 
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a save «ew confidence in 


mescup.” cere’s nothingtobe 
«\-a.c Of -it's one or two steps here 
= there, and it’s really easy.@@ 





A wand applicator puts 
you in control. 


Camouflaging 
undereye circles 


Undereye shadows can 
be difficult to hide—the 
coverup is almost always 
obvious. But our panel 
found a new way to use 
concealer and they were 
amazed at the natural 
effects. 

e Apply foundation to 
face as usual, blending 
it over undereye area 

to lighten shadows 
somewhat so you won't 
need much concealer. 

® Choose concealer 

in a shade lighter 

than foundation. 

@ Using fluid 
concealer-in-a-tube 

or a coverup stick, pat 
concealer on skin with 
an applicator. Apply 
directly to inner corner 
of eye, just below tear 
duct, where shadows are 
concentrated. To blend, 
pat with pad of ring 
finger (the weakest 
finger with the gentlest 
touch) working concealer 
down in a thin line 


toward nostril, rather 
than spreading it across 
the eye. Pat rapidly so 


concealer blends in with 
foundation for a smooth 
finish. If you find you’ve 
applied too much con 
cealer, don’t smudge it 
in. Instead, place facial] 
tissue over area to blot 
excess; pat to blend. 


Dinah Prince, 28 


BLUSH 


While the women in 

our panel all wore blush, 
they wanted to learn how 
to achieve a “glow” that 
looks healthy, instead of 
painted on—and they 
did! A special finger test 
(see “Blush Test,” box 
below) to pinpoint where 
blush goes, plus easy 
application tricks, let 
them create a believable 
rosiness. 


Blush test 


Place back of one hand 
against cheek at opposite 
side of face. Rest tip of 
middle finger at very top 
of ear; touch tip of index 
finger to bottom of ear- 
lobe. Blush should be 
worn in the triangular 
area between these two 
fingers. It should not be 
worn higher or lower and 
not nearer to nose than 
outer corner of your eye. 









66 Bags under 







Applying blush 


tractive and agir 7 


a 
wo 


Harmonize shades on 
eyes, lips. cheeks. 


















First, if cheekbones are 
less than prominent, 
contour along hollows 
(this is where index 
finger rests in “Blush 
Test” below). Press 
along groove in base 

of cheekbone from ear 
down, until you feel 

the “V” where your 
cheekbone meets the 
gumline—that’s where 
contour goes. To contour, 
use a contour or blusher 
brush with a brown 




























































ring and middle fingers;»> — 


powder blush in a matte 
finish. Sweep color along 
predetermined area, 
from cheek toward ear 
and never the opposite 
way; blend by feathering 
with bristle tips. Blush 
goes just above contour, 
in area predetermined by 
“Finger Test.” Our group 
found cream and powder 
blush equally easy to 
apply—the choice is 

a personal one. Cream 
blush: Pick up a tiny 
amount of color with 
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Camouflaging 
undereye 
puffiness 


To create the illusion 
that puffiness (fluid 
retention) or bags (excess 
tissue) under eyes have 
receded, apply founda- 
tion to face and eye 

area as usual, then use 
concealer or a shade of 
foundation that’s darker 
than your skin tone (a 
lighter shade accentuates 
puffiness). Using a clean 
eyeliner brush, paint 
concealer directly over 
puffiness, feathering 
edges to blend com- 
pletely. (Don’t paint 
surrounding skin or 
effect will be lost.) 

If further blending is 
needed, gently pat with 
pad of ring finger, then 
smooth edges with brush. | 









| 


| 





: figle of the wrist 


spreads and blends blush. 


raise elbow up and back 
(this allows wrist flexi- 
bility, and a raised elbow 
reminds you to stroke 
color on horizontally) 

and gently pat blush on, 
using quick, soft, circular 
motions, going from pad 
of cheek toward ear. Use 
a tapping motion to 


_. blend edges. Powder 


blush: A fluffy “profess- 
ional” blusher brush is 
the best applicator. With 
elbow up and back, make 
tiny strokes (working 
fast, from pad of cheek to 
ear) by placing brush flat 
against cheek (see how 
Pat does it, above); then 
flick your wrist so bristle 
tips touch cheek to 
“polish” color in. 









LIPS 


The women in our group 
wanted to accentuate 
their lips, but they 
weren't sure how to 
define the shape. Once 
they tried—and 
mastered—special lining 
techniques, they loved 
the way the results 
enhanced lip shape, kept 
lipstick from “bleeding” 
into the tiny lines 
around the mouth. 


How to line lips 


@ Use a slim liplining 
pencil, in a shade close 
to—and no darker 
than—the lip color you'll 
wear. @ Keep mouth 
relaxed and slightly 
open. Keep elbow down 
or rest it on a table for 
support. Hold lip pencil 
as you would a regular 
pencil; rest your pinky 
on the side of your chin 
for balance. @ Place 
pencil tip at center point 
between crests of upper 
lip. Following natural 












- outside my 
lipline made 
my lips look 
fuller. A pencil 


_ makes it easy 


to fill in.@g 


: 6 6Lining ' 


shape of lips, draw a line 
from center to top of 
crest on one side; repeat 
on other side. Extend 
line from top of crest, 
along edge of lipline to 
outer corner of mouth; 
repeat on other side. For 
bottom lip, find exact 
center by holding lip 
pencil vertically under 
tip of nose. The point 
where pencil touches 
bottom lip is the center. 
Draw a dot there. Line 
from dot along edge of 
lipline to outer corner of 





Define lips with a brush. 


661 feel certain 
that I can go 
home and do this 
on my own.9g 
Debby Sulcer, 37 





mouth; repeat on other 
side. You can easily do 
corrective techniques by 
“re-lining” your lips. The 


effect is natural, as long 
as you don’t stray too 
far from your lipline. 


To enlarge tiny lips: 
Line lips as usual, then 
make lines thicker so 
they extend just outside 
edge of natural lipline. 
To minimize large lips: 
Coat edges of lips with 
foundation to camouflage 
color, then line just 
inside natural lipline. 
Uneven lipline: Draw in 
straight lines to even it 
out. If lips are higher in 
one place than another, 
line just inside lipline on 
lower portion. 

About lipcolor: Apply 
color within outlined 
area, carefully extending 
color to penciled lines. 

A lip brush offers the 
best control in applying 
and blending color into 
lined area, and the finish 
looks smoother than 
when color is applied 
with a lipstick tube. 
Another option: Using a 
flat lip pencil to color 
lips (see Rosemarie, 
below) offers easy 
control, and it’s less 
creamy than lipstick, 

so color lasts longer. 














Rosemarie Butler, 52 


Keith Trumbo 81 
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NITH broccoli, tofu, ginger . - great flavor with a Chinese accent! 


uce Fields 








AND macaroni, simmered with red wits Tae garden a= 
ee page 120 for salmon, ham and other half-pound-feeds-fo 






Once celebrated 


| Here, Cesena sy 
- first time, her 















In her cheerful sun-filled living 
room, an attractive older woman 
studies herself in a mirror— 
staring fixedly at her own shoul- 
der-length red hair, her stylish 
silk dress, her dark brown eyes. 
She seems bewildered and con- 
fused—unable to tell that the re- 
flection in the mirror is her own. 

“See ... it us you,” the young 
woman beside her gently tells 
her mother, almost as if she were 
speaking to a child. “See, it’s 
Rita.” She touches her mother’s 
shoulder and points to her own 
reflection in the mirror. “And 
this is me, Yasmin, Yassy.. .” 

Rita Hayworth, once the “love 
goddess” of Hollywood, the 
World War II pinup queen, the 
glamorous movie star, smiles 
slightly. But her eyes stare past 
her daughter. They are clouded 
and uncomprehending. “It’s so 
hard to know what she’s feeling, 
what’s going on inside,” Yasmin 
Khan says softly. “I don’t know 
what she can understand, but 
there are fleeting moments 
when I’m sure that she’s at least 
somewhat aware. 

“I do know that she needs the 
security of my love, that in some 
way I bring her joy. And I visit 
her as often as I can because / 


rete ae ice 
Rita Hayworth no 
longer recognizes 


her own name. 


daughter, Princess 
Yasmin, talks 
about her mother's 3 
CCeIsieciatelsw tl bears 
TERR AR mc atT 
make you weep. 


By ies SS ttaasc tT 
cere Cie shoes 


need to be there for her, to tell 
her I love her, to tell her every- 
thing is all right.” 

Clenching her hands tightly 
together, Princess Yasmin, the 
adored only child of Rita and 
Prince Aly Khan, Rita’s third | 
husband, is speaking for the first 
time about her mother and the 
devastating illness that has 
slowly been robbing Rita of her 
memory, her ability to function 
and, finally, of her personality. 

It is called Alzheimer’s Dis- 
ease, and because it affects the 
outer layer of the brain—creat- 
ing a chaotic tangle of nerve fila- » 
ments—a patient's intellectual | 
ability is eventually destroyed. 
Other victims’ relatives have 
likened it to “a slow death,” a 
“funeral that never ends.” Often 
they speak of their afflicted 
wives or husbands or parents in 
the past tense. Like Yasmin, 33, 
they describe the agony of not 
being recognized, or their feeling 
that a stranger has inhabited 
the body of their loved one. 

“My mother is not the same 
person,” says Yasmin. “When 
she smiles, it’s the same smile. 
When she loses her temper, it’s 
the same gestures, but her per- 
sonality (continued on page 139) 
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THE DEST OF EVERY 





HAVE IT ALL WITH AN ELEGANT BLEND OF STYLES 


he crisp, clean lines of 
contemporary, or the 
softness and warmth 
of traditional? Why 
not use both and get the best 
of everything? No longer do 
you have to lock yourself into 
one strict textbook method of 
decorating. Creating a unique 
mix of styles is much more 


interesting and personal. It’s 
a sophisticated approach that 
can be adapted to any room of 
the house. Practical, too, since 
it allows you to retain old 
pieces or add new ones on the 
basis of how much you love 
them rather than because 
they are stylistically correct. 
(In fact, the sleek simplicity of 





modern played off against 
the romance and rich detail 
of traditional enhances the 
beauty of both!) Most of all, 
blending diverse styles affords 
a wonderful new freedom to 
select and arrange elements 
that reflect your own individ- 
ual taste and personality— 


and express the best of you! 


Gea! 


MARILYN D. GLASS 
‘CORATING AND DESIGN EDITOR 





ASTERING THE 
BLENDED STYLE 





mtemporary with tradition- 
touches or vice versa? It’s a 
atter of personal preference. 
it when in doubt, consider 
e style of your home. Old 
uses with ornate architec- 
ral detailing are natural 



























settings for traditional pieces 
punctuated with contempo- 
rary accents. Likewise, mod- 
ern spaces take to contempo- 
rary designs softened with 
traditional elements. 

Almost any style mixes 
with any other if pieces are 
related in scale. A good rule 
of thumb: Avoid placing 
small, spindly pieces next to 
big bulky ones. 

Use color to unify a mixed- 
style room. If you have one 
wonderful piece—an antique 
rug, for example, or a marvel- 
ous painting—let it dictate 
the color scheme. Choose 
wall, upholstery and accesso- 
ry colors to complement. 


Left, elegant living room done pri- 
marily in traditional French style is 
lightened with contemporary coffee 
table and sofas. The handsome African 
sculpture on the mantel adds another 
element to the mix. 


Above, the beautiful and serene mostly 
modern bedroom is gently warmed by 
traditional touches—the quilt, the an- 
tique Windsor chair, the precisely 
spaced Rodin drawings. 


Below, airy, pastel colors are the unify- 
ing factor in this living room. Marble 
pedestal coffee tables, antique counter 
supports, Japanese boxes are all tradi- 
tional. The portrait is an old painting 
reworked by a contemporary artist. 
Left: Coffee table, Paul M. Jones. Crystal goblets, 
Block China. Throw, New Country Gear. Room 
designed by Renée Leonard. Above: Antique quilt 
from the collection of Phyllis Haders. Cannon 
Mills bed linens. Sointu desk set. Below: Painting 
by Guy Romagna. Firetools, Wm. H. Jackson 
Both rooms designed by Barrett/Siskin, Inc 

For more shopping information, see page 144 
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ODERN PLUS 
TRADITIONAL EQUALS 
TODAY'S CLASSIC STYLE 





Above, contemporary directors chairs 
and a traditional American settle of 
classic design become part of a related 
whole through the use of pastel-plaid 
Indian cotton upholstery fabric. The 
antique pine table is set with Japanese 
plates and modern flatware. Shedding 
light on it all: a wrought-iron chan- 
delier in an Early American design. 


Right, in this fresh and pretty bed- 
room, colors are crisp and emphatic, 
while major pieces are soft and curved 
or draped with fabric. We love the 
marvelous contrast of the ornate 
French iron bed and the modern rich 
blue-and-white striped bed linens. On 
the far wall, a series of brilliant flower 
photographs, all mounted on black. 








Right, a second view of the bedroom o 
page 87, with the focus here on the chi 
and unexpected combination of conten 
porary laminate headboard/desk, pal 
pink bed linens of traditional Frenc 
design, and the magnificent Earl 
American Amish quilt, with its ge 
metric blocks of subtle color. Leafy ficu 
behind the bed adds color and softnes 
to the setting. 


Left, sophisticated and contemporar 
an oval laminate table on a black pede: 
tal base provides a cool, neutral back 
drop for the lush formalism of tradition 
al flower-patterned china, elegant sil 
ver, embroidered linen napkins. Wovel 
wicker chairs are an interesting con 
trast to the smooth, matte table surfac 


Top left: Flatware, H. E. Lauffer Co. Sointu vas 
Pratesi table linens. Glassware, J. G. Duran 
Dishes, Japan Interiors. Left: Colorcore tableto 
Formica Corp. Royal Doulton china. Oneida fla 
ware. Painting by Guy Romagna. Top right: Da 
River bed linens. Marimekko blanket. Phot 
graphs by Robert Mertens. Right: Cannon Mil 
bed linens. Ridgeway clock. 

For more shopping information, see page 144. 






















Cuddly 
eee. “oaimere 
scarf 


Easy-fitting 
cardigan 


CLIMATE a 


Silk blouse, 
collar “upped” 
with a bow tie 


Three-season 


coat with 

Long-sleeved button- 

undershirt of soft- out lining 
as-down cotton 

Wool beret, 


soft and 
sassy 







Leg-warming 
ribbed tights 


Combed 


cotton ee 
leggings 


Man-tailored 
gabardine trousers 


HOW TO BUY A COAT 


A GOOD WINTER COAT 
is top-priority 

layering—and there’s no 
better time to buy 

one than now, during the 
January sales. 


GO FOR QUALITY 
FABRIC—cashmere if 
your budget allows; 
otherwise, the best quality 
wool you can afford. A 
well-made coat in a 
wonderful fabric will look 
terrific for three years at 
least. That’s economy. 


SEARCH OUT CLASSIC, 
uncomplicated shapes. 
Gimmicky styling tends to 
* date quickly. Watch out for 
too many pockets, buttons, 
zippers, hugely padded 
shoulders. Avoid offbeat 
lengths; mid-calf or 
slightly longer is most 
versatile. Colors that look 
right year after year: tan, 
black, greige, gray, ivory. 
Left, fabulous way to face the cold— 
all slicked and shined with moisture- 
rich makeup by Cover Girl, including 
MoistureWear Cream Makeup in Soft 
Beige; MoistureWear cheek color in 
Rose Petal and Shimmering Rose 
Eye shadow in Rosa with Pink Pear! 
Highlighter. Smoke Gray Pro-lining 
Pencil. Sweet Sherry lip color 
Makeup by Rex; hair by Stephane 
Lempire for John Sahag 





CHECK the lining. Pile, 
cashmere and quilted 
linings all help trap air 
close to your body to keep 
you warmer. Marvelous 
buy: the coat-for-all- 
seasons with button-out or 
zip-out lining. A coat with 
no lining can be equally 
all-season if it’s cut so that 
you can wear lots of 
layering underneath. 


FOCUS ON FIT. 
Slightly roomy is better 
than just right, since it 
gives you leeway for 
layering. Try potential 
buys on over a sweater. 


LOOK FOR chill- 


blocking features: front 
fastenings with ample 
fabric overlap to keep the 
wind out; sleeves you can 
button, buckle, snap up at 
your wrists; a collar to tie 
high around your neck 


with a scarf. 

Right, the coat with everything 
Calvin Klein's menswear classic in 
gabardine, with straight-from-the- 
shoulder styling, mouton collar, 
button-out lining. Worn here with 
straight-leg trousers, cardigan and 
silk blouse, all by Calvin Klein 
Sonia Rykiel beret; scarf by John M 
Mendez, Inc. Boots, Andrew Geller 
Above, undershirt and leggings by 
Ripcosa. Hot Sox tights 


Rubber boots, 


CONTROL STRATEGY 





How to stay warm and 
look terrific while it’s 
freezing? Savvy layering 
is the key. Several light 
layers keep you toastier 
than one or two hea\ 
ones because they tr 
more air between them— 
sealing heat in and cold 
out. And, with multi- 
layering you can strip 
down a little or a lot for 
indoor comfort. Tip: 
There’s no awful “stuffed 
sausage” look when you 
choose layering that’s loose 
and easy. A great way to 
pile it on: Start with 
undies of silk, combed 
cotton or wool (natural 
fibers are better insulators 
than synthetics). Pull on 
ribbed tights. Choose a 
blouse with a collar that 
snugs up close to your 
neck. Add a cardigan, 
woolen trousers, lined 
boots, a hat. Top with a 
wrap of scarf and a 
wonderful, classic coat that 
slides on easily over all! 
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CHILL CHASER 


Snap-brim fedora 
















































Skim-the-body 
cardigan slides 
effortlessly 
over easy- 
fitting 

crewneck 





HEAD FIRST. In coldest 
weather, as much as eighty 
percent of body heat can 
be lost through an 
uncovered head, so keep 
it under wraps. For extra 
warmth, layer: Tie hair up 

fj ina silk scarf, pull a hat 

on over it. What if 

fj you look horrible in a hat? 
Knit up an oversized 
rectangle of soft wool 
muffling and wear as our 
model does, above. Or, 
frame your face in a 
cuddly headwarmer, toned 
in colors that go with your 
coat; top with a hat, as 
shown opposite. Instructions 

for a shawl and 

headwarmer on page 139 


Weightless 
silk knit 
undershirt 


Long-legged knit 
silk undies in hot 
red to layer under 
ribbed pantyhose 








DON’T OVERDRESS. 
Too much heavy, close- 
fitting clothing will cause 
you to perspire. Result: 
Clothing becomes damp 


Light, loose layers to pile on 


THE MOST important 
layer is the one closest to 
your skin. It should 
insulate, absorb moisture, 
feel good. Cotton does it 
all. So does silk, and 
without bulk. Wear silk 
socks or hosiery under 
tights. Get silk liners 
(available where sporting 
goods are sold) to wear 
under gloves. 


WOOL RATES A+ for 
warmth, too. If you don’t 
like the feel of it next to 
your skin, layer it over 
cotton or silk. Wools feel 
softer if you add a few 
drops of vegetable oil to 
Left, a smash-of-a-coat, unlined to 


“float'’ over as many—or as few— 
layers as you choose to slip under it 
(Comes with its own scarf), by Dianne 
B. for Cygne Designs. Suede boots by 
Vittorio Ricci. Whittall & Javits hat 
Underlayering, top: knit crewneck, 
blouson pants, slouchy cardigan, all 
of wool, also by Dianne B. for Cygne 
Designs. Red silk knit undies by 
Ripcosa. Hot Sox tights 
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FASHIONS 


/ARM, WARMER, WARM 


and clammy and so do you. 


or peel off solve the problem. 


Yards and yards of 
knitted muffler 


Headwarmer, cozy 
for ears, neck 


Easy, unstructured 
coat takes any 
amount of layering 


Soft boots to wear 
“crushed” for 
cold-weather 

swagger 


Blouson pants 
snug in at the ankle 


the rinse water after 
laundering. 


LONG GLOVES 
extending partway up the 
arm block chilly breezes 
that sneak up coat sleeves, 
help prevent chapped wrists. 


TREAT YOUR FEET 
with cold-weather boots 
that are a half-size large 
to accommodate thick 
tights. Rubber or vinyl 
storm boots should have a 
fleece or fabric lining to 
absorb moisture and keep 
out the cold. Crepe soles 
act as a built-in insulator 
between feet and icy 
pavement. So do thermal 
insoles, which you can 
insert in any boots. 


METAL CONDUCTS 


cold, so skip metal jewelry 
if you’re going to be 
outdoors. Same goes for 
metal eyeglass frames. 
Right, our beauty braves the elements 
in luscious Lancome face fashions, 
layered over their Nutribel moisturizer 
Then: Maquisatin Liquid Makeup in 
Beige Sand and Maquiriche Blushing 
Powder in Camille. Eye shadowing Is 
Pink Ivory and Pink Organdy. Moonlite 
Lumineuse Liner. Freesia Lipcolour. 
Headwarmer, by Hansen, at 
Bloomingdale's. Makeup by Rex; hair 
by Stephane Lempire for John Sahag. 
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hese luscious-to-look-at desserts 
are so devilishly delicious, each 
bite tastes like a splurge! But the 
Cherry Cheese Pie has just 114 
skinny calories per serving—se- 
ductive filling, glistening fruit and all. 
And the ravishing, rich-tasting Lemon 
Soufflé has a barely-there 90 calories! Rec- 
ipes for these and other guilt-free des- 
serts—including a sensuous chocolate 
mousse and a frothy zabaglione—begin on 
the next page. (Our Health and Beauty 
Calendar, page 99, tells how you can have 
these treats and lose weight, too.) 
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CHERRY CHEESE PIE 





pictured on page 94 


Aspartame is the main ingredient in a 
new low-calorie granulated sweetener 
available at most food and drug stores. 
A 1-gram packet, equivalent in sweet- 
ness to 2 teaspoons sugar, contains 4 
calories. A granulated saccharin-based 
sweetener, which contains 3¥2 calories 
per packet, may also be used. 


Cherry Glaze 


1 can (16 oz.) red sour 
pitted cherries 

2 teaspoons cornstarch 

3 packets granulated low-calorie 
sweetener 

Yg teaspoon almond extract 

8 drops red food coloring (optional) 


Cheese Filling 


1 teaspoon unflavored gelatin 
1 tablespoon cold water 
1% cups low-fat cottage cheese 
Y2 teaspoon vanilla extract 
3 packets granulated low-calorie 
sweetener 


8 ladyfingers, split 


Cherry Glaze: Drain cherries, reserv- 
ing liquid. In small saucepan combine 
cornstarch and reserved liquid; stir 
until smooth. Cook over medium heat, 
stirring constantly, until mixture 
comes to a boil. Reduce heat and cook 
1 minute longer. Remove from heat; 
stir in cherries. Let cool to lukewarm, 
then stir in sweetener, almond extract 
and coloring, if desired. 

Cheese Filling: Meanwhile, in custard 
cup combine gelatin and cold water; let 
stand 1 minute. Set cup in ¥2 inch boil- 
ing water. Heat just until gelatin is 
completely dissolved. Remove from 
water; let cool slightly. In food pro- 
cessor or blender combine cottage 
cheese and vanilla. Process until 
smooth. With motor running, gradual- 
ly add dissolved gelatin. Transfer to 
bowl; stir in sweetener. Chill, stirring 
occasionally, just until slightly thick- 
ened, about 20 minutes. Meanwhile, 
cut 4 or 5 split ladyfingers crosswise in 
half; arrange rounded side up around 
edge of 8-inch pie plate. Line bottom of 
plate with remaining ladyfingers, cut- 
ting into small pieces if necessary. 
Spoon in filling; spread evenly to edges. 
Top with glaze. Chill at least 3 or up to 
24 hours before serving. Makes 6 serv- 
ings, 115 calories each. 
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pictured on page 95 


This is so delicious that even the non- 
dieter will flip over it. 


Vegetable cooking spray 

¥3 cup sugar 

2 tablespoons cornstarch 
Dash salt 

¥4 cup skim milk 

4 eggs, separated 

2 tablespoons lemon juice 

1 teaspoon grated lemon peel 

Y2 teaspoon vanilla extract 
Confectioners’ sugar 

(about 1 teaspoon) 


Spray a 1¥2-quart soufflé dish or eight 
4-ounce soufflé dishes or ramekins 
with vegetable cooking spray. In heavy 
1%-quart saucepan combine sugar, 
cornstarch and salt; mix well. Stir in 
milk. Cook over medium heat, stirring 
constantly, until mixture comes to a 
boil. Reduce heat; cook and stir ¥2 min- 
ute more. Remove from heat; stir about 
2 tablespoons into slightly beaten egg 
yolks, then gradually stir yolks into 
sauce. Add lemon juice, peel and va- 
nilla. Let cool to lukewarm, stirring oc- 
casionally. (Can be made ahead. Cover 
surface directly with plastic wrap. Let 
stand at room temperature up to 2 
hours. Do not refrigerate.) 

Preheat oven to 350°F. In large 
mixer bowl beat egg whites at high 
speed just until they hold a soft peak. 
Do not overbeat. Add half the whites 
to lemon mixture; fold in gently and 
thoroughly. Fold in remaining whites 
(it’s not necessary to be as thorough 
with second addition). Pour into souf- 
flé dish(es). Bake 35 to 40 minutes for 
large soufflé and 20 to 25 minutes for 
individuals. Sprinkle with confection- 
ers sugar and serve immediately. 
Makes 8 servings, 90 calories each. 


FLOATING ISLANDS 





Skim milk and less sugar are the calo- 
rie-cutting secrets here. 
Custard 
¥4 cup skim milk 
2 egg yolks, lightly beaten 
2 tablespoons sugar 
Dash nutmeg 


Dash salt 
Y2 teaspoon vanilla extract 


Meringue 
2 egg whites 
Dash salt 


Y4 teaspoon vanilla extract 
Ya cup sugar 


Custard: In small heavy saucepan 
combine milk, egg yolks, sugar, nut- 
meg and salt. Cook over medium-low 
heat, stirring constantly, until mixture 
thickens and coats a metal spoon. Do 
not boil. Remove from heat; stir in 
vanilla. Pour into four 6-ounce custard 
cups or ramekins. 


mixer bowl beat egg whites with se 
until frothy. Add vanilla and grad 
ally beat in sugar. Continue beati1 
until stiff peaks form. Spoon onto h 
custard. Broil 6 inches from he 
source until meringue is_ light 
browned. Serve warm or chille 
Makes 4 servings, 133 calories each. 


PEACH CRISP 





Light fruit has significantly fewer cal 
ries than fruit canned in heavy syrup 
a terrific boon to dieters. 


2 cans (16 oz. each) light sliced 
peaches, drained 
Topping 
3 tablespoons flour 
3 tablespoons sugar 
Ye teaspoon cinnamon 
Dash nutmeg 
Dash salt 
1'% tablespoons butter or margarins 
2 tablespoons quick oats, 
uncooked 


Preheat oven to 400°F. Pour peach 
into shallow 1-quart casserole. 

In bowl combine dry ingredients | 
topping; mix well. Cut in butter 
margarine, then mix in oats. Sprink 
over peaches. Bake 40 minutes or u 
til lightly browned. Serve war 
Makes 6 servings, 107 calories each. 


TORTONI 





A low-cal version of a favorite Itali 
dessert. 


¥3 cup flaked coconut, toasted* 
Y4 cup sugar 
Y3 cup water ns 
3 egg whites 

Dash salt 
Y4 teaspoon almond extract 
2 cups prepared whipped topping 
¥3 cup chopped glace red cherries 
Y3 cup chopped, toasted, 

blanched almonds* 


it resembles the texture of dry br 
crumbs. Line 12 medium muffin c 
with paper liners. , 

In very small saucepan conf 
sugar and water: bring to a boil 01 
medium heat. Continue to cook un 
syrup reaches soft-ball stage (232°F. 
candy thermometer). In large mi 
bowl combine egg whites and sé 
beat at high speed until foamy. A 
hot syrup in a fine steady strea 
beating constantly. Beat in almond | 
tract. Fold in whipped topping, th 
cherries and almonds. Spoon il 
muffin cups and sprinkle with cocon 
Freeze until firm. Makes 12 servin 
89 calories each. | 
*To toast coconut and almonds: Bé 
in shallow pans in 350°F. oven, shak 
pan occasionally, until golden, abou 
minutes for coconut, 10 to 15 min 
for almonds. (continued on page 1 


a ee 
In food processor process coconut : 
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That Cigarette Smoking |s Dangerous to Your Health. 
17 mg. “tar”, 1.4 mg. nicotine av. per cigarette by FTC method. 


Warning: The Surgeon General Has Determined 
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If you're watching calories, vegetables to spreads and If you cant find if in your 
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Diet Delight: For dieters with good taste. 
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Dirk DESSENRIS 
continued from page 96 


CHOCOLATE MOUSSE 





The chocolate mousse freak in our test 
kitchens loved this low-cal version. 





1 envelope unflavored gelatin 
2 cups skim milk 
6 tablespoons semisweet 
chocolate chips 
1 tablespoon cornstarch 
1 egg, separated 
3 packets granulated low-calorie 
sweetener 
1 teaspoon vanilla extract 
Dash salt 
Prepared whipped topping, 
for garnish (optional) 


nt seer ea a len oar Ni ee lira tl eet a en: et Loe el atl of Get, ey 


and milk. Let stand 1 minute, then 
add chocolate chips, cornstarch and 
egg yolk. Cook over medium heat, stir- 
ring constantly, until mixture comes 
to a full boil. Reduce heat and cook 1 
minute longer. Chill until slightly 
thickened, stirring occasionally. Set 
saucepan in a larger bow! of ice cubes. 
Add sweetener and vanilla. Beat with 
mixer at high speed 5 to 6 minutes. 

In another bowl] with clean beaters, 
beat egg white with salt until stiff 
peaks form. Fold into chocolate mix- 
ture. Spoon into 6 individual serving 
glasses. Chill at least 2 hours before 
serving. Garnish each serving with 1 
tablespoon whipped topping. Makes 6 
servings, 119 calories each. 


ae eae an ee eee ee oe 





We used the new light wine in th 
frothy treat, which is equally good ov 
oranges or pears. 


1 quart strawberries, hulled 
2 eggs 
Y4 cup sugar 

1 cup light Chablis 


; 


Prepare strawberries; set aside. | 
deep 2-quart saucepan combine egg 
sugar and Chablis. Beat with electr 
mixer until blended. Set over m 
dium-high heat; continue beating u 
til tripled in volume, about 4 to 
minutes. Serve immediately ov 
strawberries. Makes 8 servings, $ 
calories each. Ei 





SUPPER SANDWICHES 


continued from page 77 
HOT MUFFULETTA 





pictured on page 76 


Here we take great (and we think tasty) 
liberties with the New Orleans muffu- 
letta—developed in 1906 by an Italian 
grocer in the French Quarter. 


1 round 8-inch loaf Italian bread 
7 tablespoons melted butter or 
margarine, divided 
1 cup chopped onions 
Y4 cup dry white wine or vermouth 
1 pound mushrooms, sliced 
1 teaspoon fresh lemon juice 
Y4 teaspoon thyme 
Salt 
Pepper 
1 package (10 oz.) frozen 
chopped spinach 
4 slices bacon 
3 eggs 
Y4 cup grated Parmesan cheese 
1 cup ricotta cheese 
1 tomato, sliced 


With serrated knife, slice ¥2 inch from 
top of loaf; set aside. Cut and scoop out 
the interior, leaving a ¥2-inch shell. 
Brush inside loaf with 4 tablespoons 
melted butter or margarine; set aside. 

In large skillet over medium heat 
heat 1 tablespoon butter or margarine. 
Add onions and sauté until browned. 
Add wine, mushrooms, lemon juice, 
thyme, ’% teaspoon salt and % tea- 
spoon pepper. Cook over medium heat, 
stirring occasionally, until all liquid 
has evaporated, about 45 minutes. 
Chop mushrooms finely with knife or 


in food processor; set aside. (Can be 
made ahead to this point. Cover and 
refrigerate up to 1 week.) 

Cook spinach according to package 


directions just until thawed. Drain 


well, squeezing out excess water. In 
skillet cook bacon until crisp; drain 
bacon on paper towels and pour off 
drippings. In same skillet over me- 


dium heat add spinach and sauté until 
all moisture has evaporated, about 2 
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minutes. Crumble bacon and combine 
with spinach. Remove from heat and 
set aside. 

Preheat oven to 375°F. In small bowl 
beat eggs, ¥s teaspoon salt and dash 
pepper with fork. In small skillet heat 
1 teaspoon butter or margarine over 
low heat until foamy; add beaten eggs. 
Cook just until edges are set. Flip over 
with spatula and cook 10 seconds. 
Carefully place omelet in bottom of 
hollowed loaf. Sprinkle Parmesan 
cheese evenly over omelet. Layer spin- 
ach and bacon over cheese, then ricotta 
cheese, then mushroom mixture and 
tomato slices. Top with reserved bread. 
Brush loaf with remaining melted but- 
ter. Wrap in foil and bake in oven 1 
hour. Makes 4 to 6 servings, about 745 
calories per 4, 500 calories per 6. 


TOSTADA GRANDE 





A colorful spectacular for aficionados of 
Tex-Mex (and these days, who isn’t?). 


Meat Layer 


2 tablespoons salad oil 

1 cup chopped onions 

1 tablespoon cumin 

1 teaspoon chili powder 
¥4 pound ground beef 

3 garlic cloves, crushed 

1 tablespoon wine vinegar 
Y4 teaspoon oregano 

Y4 teaspoon bottled red pepper sauce 
V4 teaspoon salt 

Ye teaspoon pepper 


Guacamole 


2 ripe avocados 

1 tablespoon lemon juice 

¥3 cup minced onion 

4 drops bottled red pepper sauce 
Ye teaspoon salt 


10 flour or corn tortillas (7-inch) 
1 can (101% oz.) jalapeno bean dip 

1% cups grated Monterey jack cheese 
Y2 cup sour cream 

2 cups shredded iceberg lettuce 

1 tomato, diced 

/2 cup chopped green onions 
Bottled taco sauce 


Meat Layer: In medium skillet heat ¢ 
over medium heat. Add onions, cum 
and chili powder. Cook 5 minutes, st’ 
ring occasionally. Add ground be 
garlic, vinegar and seasonings, st! 
ring occasionally to break up me; 
Simmer over low heat until dry a) 
crumbly, about 10 minutes. Set asid 
Guacamole: Peel avocados and rema 
seeds. Cut into chunks; place in m 
dium bowl. Add remaining ingre: 
ents. Mash with fork until w 
blended but still chunky. Set aside. 
Preheat oven to 350°F. Place 6 t 
tillas on two lightly greased cool 
sheets. Divide and spread bean dip 
2 tortillas, beef. mixture on anotk 
two, and sprinkle cheese on still ¢ 
other two. Wrap remaining four t 
tillas in foil. Bake all for 15 minute 
To assemble: Make two stacks, w 
bean dip tortillas on bottom, th 
cheese tortillas, then beef tortillas. | 
vide and spread guacamole on t 
plain heated tortillas and place on { 
of beef tortillas. Spread (continu 


JANUARY RECIPE INDEX 


a 
Here is a listing of recipes appearing in this issue includi 
those from the Journal kitchen and advertisements. 


DESSERTS 


Cherry Cheese Pie p. 96 
Chocolate Mousse p. 116 
Floating Islands p. 96 ' 
Jiffy Rice Pudding p. 58 
Lemon Soufflé p. 96 

Peach Crisp p. 96 

Tortoni p. 96 

Zabaglione Light p. 116 


ENTREES 

Canned Salmon Sur-Fry p. 9 

Chicken with Kasha and Noodles p. 120 
Corn Bread Sloppy Joes p. 119 

Fish 'n’ Slaw Sandwich p 119 

Fried Rice p. 122 

Hearty Ground Beef Soup p. 120 

Hot Muffuletta p. 116 
Inflation-Fighter Tournedos p. 58 
Italian Grinder p. 118 

Monte Cristo p. 118 

Pasutsio p. 120 

Philadelphia Cheese Steak p. 118 
Salmon Croquettes p. 122 

Sausage and Potato Casserole p. 120 
Sur-Fried Chicken and Broccoli p. 120 
Tostada Grande p. 116 


MISCELLANEOUS 


Foolproof Corn Starch Gravy p. 45 
Marinade for Chinese Salad p. 9 
Orange-Beet Salad p. 58 

Sauce for Mandarin Sur-Fry p. 9 
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GET ONLY 
THE BEST 
PART OF THE 
PINEAPPLE. 


IN EVERY CAN 
OF DOLE: 














oe 


Every slice of Dole comes only 
from the sweetest, tenderest, 

juiciest part of the pineapple. . 
Inits own juice. No sugaradded. j 
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This is one of those indescribably delicious greasy-spoo 
attractions. Yum! 


2 tablespoons butter or Y2 teaspoon salt 
margarine Yq teaspoon pepper 

4 medium onions, sliced 1 tablespoon salad oil 
¥e inch thick 8 slices pasteurized 

4 hero rolls (6 to 8 processed cheese 

ee Se inches) Bottled steak sauce 

| , go 8 12 pounds beef cube steaks (optional) 








| _ ae In medium skillet melt butter or margarine; sauté onior 
| on , © | over medium heat until browned, about 10 to 15 minute 
~ eee : | Set aside and keep warm. 
. qa Preheat oven to 350°F. Slice rolls lengthwise, wrap i 
| % $ _ Fe foil and warm in oven. Meanwhile, place each steak b 
™~ tween sheets of wax paper and pound with mallet | 
Fae % rolling pin to Ye-inch thickness. Remove from paper ar 
i ae season with salt and pepper. Heat oil in large skillet ov: 
3 high heat. Sauté steak until browned, about 1 minute ¢ 
each side for medium-rare. After turning once, pla 
cheese on steak to melt. 
Serve on warm rolls with onions on top and your favori 
steak sauce, if desired. Makes 4 sandwiches, about 94 
calories each. 


ae 
ee x MONTE CRISTO 
Smucker’s has a bright new A classic worth reviving. We’ve thrown in the applesauce f 


twist on Orange Marmalade. 070i purisis can leave tout 


Salad oil for deep frying Y4 cup applesauce 


Naturally. 8 slices thick-sliced 4 slices Swiss cheese 














A little coconut, a little marmalade and here's the twist 2t white bread d g sites cooked 0 

? eas ee easpoons prepare eggs 
Smucker’s contains no preservatives or artificial ingredients. Sea soa 2 tales Gone milk 
With a name like Smucker’s, it has tobe good? + slices cooked bab 1 cup freshibread crumb 


SUPPER SANDWICHES 


continued 


sour cream on remaining 2 tortillas and place on top. 
Sprinkle sour cream with lettuce, tomato and green 
onions. Cut each stack into thirds. Serve immediately with 
taco sauce. Makes 6 servings, about 665 calories each. 


ITALIAN GRINDER 





Know how street-fair sausage and pepper sandwiches ooze 
out all over? This compact version lets you enjoy every bite. 


4 hero or French rolls (6x2 inches) 
1 cup water 

Y2 pound sweet Italian sausage links 
2 teaspoons salad oil 

1 cup chopped onions 

1 medium green pepper, diced 

1 cup prepared spaghetti sauce 

Ye to 4 teaspoon oregano 

Yg teaspoon pepper 

1 garlic clove, crushed 

4 ounces mozzarella cheese, cut into /s-inch cubes 








Cut % inch from one end of each roll; reserve. Hollow out 
each roll with a knife, leaving a Y4-inch shell. 


In medium saucepan combine water and sausage. Bring Pick a great Red Raspbe 


to a boil; lower heat and simmer until water has evapor- 


ated, about 20 to 30 minutes. Remove from heat and cut and bake a great cake. 


sausage into ¥2-inch cubes. In medium skillet heat oil over 


medium heat. Add onions and green pepper and sauté Naturally. j 


until onions are translucent. Add sauce, sausage, oregano, 





pepper and garlic. Reduce heat and simmer 5 minutes. There’s cream cheese ee a | 
| Preheat oven to 375°F. Mix cheese with sauce and fill fruit flavor in the middle, Serve it warm! 
| rolls. Replace reserved ends and wrap individually in foil. - : ‘ 
Bake directly on oven rack 20 minutes. Makes 4 sand- With a name like Smucker's, ithastobeg 
wiches, about 695 ca ies each. Smucker’s is a registered trademark of The J.M, Smucker Company. 
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SMUCKERS 





A Peach of a preserve 


nakes a peach of a cookie. - 
Naturally. — 


A dab of Smucker’s quality Peach Preserves on these 
cinnamon cookies makes a real peachy treat. 


ha name like Smucker'’s, it has to be good? 


n heavy saucepan or electric skillet heat 1 quart oil to 
25°F. Trim crusts from bread. On each of 4 bread slices 
ayer ingredients as follows: 2 teaspoon mustard, one slice 
iam, 1 teaspoon applesauce, 1 slice cheese, 1 teaspoon 
pplesauce, 1 slice turkey, 1 teaspoon applesauce. Top with 
emaining bread slices. Trim cold cuts evenly with edge on 
read; cut in half. 

In pie plate beat eggs and milk with fork. Dip each 
andwich into egg mixture, turning to coat all sides, then 
epeat with bread crumbs. Deep fry in preheated oil, 
urning until all sides are browned. Drain on paper towels. 
erve immediately. Makes 4 servings, about 675 calories 
ach. 






FISH ’N’ SLAW SANDWICH 


ast food at home—but better. 


ressing 





Y2 cup mayonnaise 

1 teaspoon Dijon mustard 

1 tablespoon red wine vinegar 
1 tablespoon sugar 

Y4 teaspoon salt 

Ye teaspoon pepper 


cups (1/2 lb.) shredded cabbage 

package (12 oz.) frozen breaded fish fillets 
Slices pasteurized processed cheese 

| sesame-seed hamburger rolls, split and toasted 


2 medium bowl! combine dressing ingredients, stirring 
mtil smooth. Add cabbage and toss until well-coated. (Can 
2 made ahead. Store in refrigerator up to 24 hours.) 
lakes about 4 cups coleslaw. 

| Meanwhile, bake fillets according to package directions. 
bp hot fillets with cheese slices immediately after remov- 
ag from oven. Place fish on bottom half of rolls; spoon 
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540 calories each with garnish. End 





sandwiches, about 580 calories each. 


CORN BREAD SLOPPY JOES 





Corn bread from a mix with some sharp Cheddar thrown 
in forms the base for this all-time favorite. 


1 package (10 oz.) corn bread mix 
Y2 cup (2 oz.) grated Cheddar cheese 
1 tablespoon salad oil 

1 cup chopped onions 
¥4 pound ground beef 

2 cans (16 oz. each) tomatoes, drained and chopped 
1 tablespoon wine vinegar 

2 garlic cloves, crushed 

Y4 teaspoon oregano 

2 teaspoons cumin 
¥4 teaspoon salt 

Y4 teaspoon bottled red pepper sauce 





Garnishes 


4 tablespoons sour cream 
Y2 cup chopped green onions 


Grease an 8-inch square pan. Prepare and bake corn bread 
mix according to package directions but add grated cheese 
to batter. 

In medium skillet heat oil over medium heat; add onions 
and sauté until brown. Add beef and remaining ingredi- 
ents except garnishes. Simmer over low heat 20 minutes or 
until almost all liquid has evaporated. 

To serve, cut corn bread into 6 pieces; cut four in half. 
(Reserve remaining 2 pieces for another use.) Place corn 
bread cut side up on 4 plates. Spoon meat sauce over corn 
bread. Garnish each half with ¥2 tablespoon sour cream 
and 1 tablespoon green onions. Makes 4 servings, about 
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Send ‘Gur- Special Edition Recipe | 
Notecards to someone special. _ 


Write today for a special boxed edition of 12 originally illustrated 
notecards with individual recipes and matching gingham envelopes. 
rT Mail to: Smucker’s Note Cards, P.O. Box 7040-Dept. B. Colorado Springs, Co. 80933 a 
{ For each box enclose check or money order (no cash please) 
| for $1.50 plus 30¢ for postage and handling 
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ie Allow 6 to 8 weeks for delivery. Offer expires April 36, 1983. J be 











POUND 


continued from page 83 


SAUSAGE AND 
POTATO CASSEROLE 








pictured on page 83 





A hearty casserole for hearty meat ’n’ 
potato appetites. 





2 tablespoons butter or margarine 
1'% cups chopped onions 
3 eggs 
1% cups half and half cream 
1 cup shredded Swiss cheese 
2 teaspoons caraway seed 
Ye teaspoon dry mustard 
Y4 teaspoon salt — 
Yg teaspoon pepper 
2 cups cooked sliced potatoes 
Y2 pound Polish sausage, sliced 


Preheat oven to 375°F. Grease an 8- 
inch square baking dish. 

In medium saucepan melt 1 table- 
spoon butter or margarine; add onions 
and sauté until browned. Combine 
eggs, cream, cheese, caraway seed, 
mustard, salt and pepper. 

Layer half the potatoes in bottom of 
dish. Cover with one third of egg mix- 
ture, then add onions, sausage and 
remaining potatoes. Pour rest of egg 
mixture over potatoes. Dot with re- 
maining butter or margarine. Bake 30 
to 40 minutes until golden brown. 
Makes 4 servings, about 625 calories 
each. 


STIR-FRIED 
CHICKEN AND BROCCOLI 





pictured on page 83 


Tofu (bean curd) is available in super- 
market produce sections and at green- 
grocers. It's a wonderfully inexpensive 
source of protein. 


Y4 cup soy sauce 

2 tablespoons dry sherry 

1 teaspoon cornstarch 

1 teaspoon sugar 

Ye teaspoon red pepper flakes 

3 tablespoons salad oil 

1 bunch broccoli, cut into florets 
and stems thinly sliced 

3 slices fresh ginger (optional) 

’2 pound boneless, skinless chicken 
breast, cut into thin strips 

’Y2 pound tofu, cut into cubes 

1 garlic clove, chopped 

2 cup red pepper, cut into strips 

2 Cup green onions, thinly sliced 

2 cup water chestnuts, sliced 





Blend soy sauce, sherry, cornstarch, 
sugar and red pepper flakes; set aside. 
In large skillet or wok heat oil until 
very hot. Add broccoli and stir-fry 
about 4 minutes or until bright green. 
Remove with slotted spoon; set aside. 
\dd a slice of ginger and chicken to 
killet; stir-fry 5 minutes. Remove 
hicken with slotted spoon; reserve 

broccoli. Add tofu, garlic, red 


green onions, water chestnuts 


SS a ae eee ae 


utes. Return chicken and broccoli to 
skillet with soy sauce mixture and 
cook until. heated, about 3 minutes. 
Remove ginger. Makes 4 servings, 
about 275 calories each. 


HEARTY GROUND BEEF SOUP 





pictured on page 83 


Chock-full of veggies, this soup freezes 
beautifully. Just double or triple the 
recipe. 


Y2 pound ground beef 
Y2 cup chopped onion 
1 garlic clove, crushed 
Ye cup sliced carrots 
1 can (16 oz.) pinto beans, drained 
1 can (16 oz.) tomatoes 
13/4 cups beef broth 
1 cup water 
Y2 cup dry red wine 
1 bay leaf 
1 teaspoon salt 
Y2 teaspoon basil 
Y4 teaspoon pepper 
Y2 cup ditalini or elbow macaroni 
1 package (9 oz.) frozen 
cut green beans 
Grated Parmesan cheese (optional) 


In Dutch oven or saucepot, brown beef, 
stirring occasionally. Add onion and 
garlic; sauté 5 minutes. Pour off fat. 
Add carrots, beans, tomatoes with li- 
quid, beef broth, water, wine, bay leaf, 
salt, basil and pepper. Heat to boiling; 
cover and simmer 45 minutes, stirring 
occasionally and breaking up toma- 
toes. Add macaroni; cook 10 minutes. 
Add green beans; cook 10 more min- 
utes. Serve with grated Parmesan 
cheese, if desired. Makes 4 servings, 
about 325 calories each without 
cheese. 


CHICKEN WITH 
KASHA AND NOODLES 





Just like Grandma used to make, ex- 
cept weve added a few other good 
things. 


1 egg, slightly beaten 
Y2 cup kasha (buckwheat groats) 
1 cup boiling water 
3% cups chicken broth 
Y3 cup chopped celery 
1 garlic clove, chopped 
Yg teaspoon pepper 
Y2 pound skinless, boneless 
chicken breast, cut into strips 
4 ounces broad noodles 
2 tablespoons salad oil 
3 cups shredded cabbage 
7/4 cup sliced green onions 
1 teaspoon vinegar 
2 tablespoons butter or margarine 
2 tablespoons flour 
2 tablespoons sesame seed, 
toasted (optional) 





In 3-quart saucepan combine egg and 
kasha; toss until all grains are coated. 
Cook over medium heat, stirring con- 
stantly, until grains are separated and 


MAT GANYVMOYH YU A444. SAUNA VIVAL 
water; cover and simmer 15 minutes. 
Remove from heat, let stand covere 
until softened. 

Meanwhile, in another saucepan 
cook chicken broth, celery, garlic and 
pepper 10 minutes. Add chicken and 
cook 5 more minutes; remove chicken 
from saucepan and add to kasha. Re- 
turn broth to a boil, add noodles and 
cook 5 minutes. With slotted spoon, 
add noodles to kasha. Reserve broth. 

In large skillet heat oil. Add cab- 
bage, green onions and vinegar and 
sauté about 3 minutes. Add to kasha. 
In same skillet melt butter or marga- 
rine; stir in flour until smooth. Gradu- 
ally add reserved broth, stirring con- 
stantly until thickened. Add sauce to 
kasha and toss until well mixed. Cook 
until heated through; spoon onto sery- 
ing platter. Sprinkle with toasted ses- 
ame seed, if desired. Makes 4 
servings, about 395 calories each. 


PASTITSIO — 


A Greek dish that’s one of our favorite 
everyday budget-stretchers. 


































Meat sauce 


1 tablespoon butter or margarine 
Y2 cup chopped onion 
Y2 pound ground beef 
Y4 cup dry white wine 
V4 teaspoon salt 
4 teaspoon cinnamon 
Y4 teaspoon nutmeg 
Ye teaspoon pepper 
1 cup tomato sauce 
1'2 cups grated Parmesan cheese, 


divided 
Macaroni al 


8 ounces macaroni (ziti or elbow) 
V4 cup butter or margarine 
2 eggs, slightly beaten 





Cream sauce 


6 tablespoons butter or margarine 
3 tablespoons flour 

3 cups milk 

V2 teaspoon salt 

Y2 teaspoon nutmeg 

4 eggs, well beate 





ENERGY CONSERVATION 
By Hazel Watt 


For the winter I'd like to pretend 
I'm a bear 

And sleep through it all in a 
favorite lair. 

While the others go jogging and 
shoveling snow 

And diet on health foods as their 
“way to go,” 

| will live off my fat and emerge in 
the spring 

An elegant sylph who has not 

done a thing! 


| 
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avor the fresh-caught flavor 


aska Canned Salmon adds delicious flavor and 
w-cholesterol nutrition to your favorite crisp 
sgetables in this quick creation. 


‘Canned Salmon Stir-Fry 


can (7% oz.) salmon 1 tablespoon oil 
to 3 cups cut or sliced vegetables Water 
clove garlic, minced 1 teaspoon cornstarch 


rain salmon, reserving liquid; break into chunks. Stir-fry veg- 
ables and garlic in hot oil 1 minute. Add water to reserved 
Imon liquid to measure ¥3 cup; blend in cornstarch. 

ir mixture into vegetables; cook and stir until slightly 
ickened. Gently stir in salmon; heat thoroughly. 

‘ason to taste. Serve over rice. Makes 2 or 3 

rvings. Recipe may be doubled. 


a 


ood for 
the new free 
Alaska Canned Salmon 


Name 

Address 

City aes 
State 

Zip a 


Send to: AlaskaiSeafood-M asketing Institute 
F 526 Main Street - Juneau, AK 99801 











Fre 








HALF POUND 


continued 


Meat Sauce: In large skillet melt but- 
ter or margarine; add onion and sauté 
until translucent. Add ground beef, 
breaking up with fork, and cook until 
no longer pink. Drain off fat. Add 
wine, salt and spices. Simmer 5 min- 
utes. Stir in tomato sauce; cover and 
simmer 45 minutes. Stir in %4 cup 
cheese; mix well. Set aside. 

Macaroni: Cook macaroni according to 
package directions. Drain. Melt butter 
in same pan; return macaroni and toss 
until well coated. Add eggs and 2 cup 
cheese; stir until well mixed. 

Cream sauce: In medium saucepan 
melt butter; stir in flour. Remove from 
heat; add milk, salt and nutmeg. Re- 
turn to low heat and cook, stirring 
until mixture thickens. Add small 
amount of hot sauce to beaten eggs 
and mix well. 


Add eggs to cream 
sauce; mix well. Stir in ¥2 cup cheese. 
To assemble: Preheat oven to 350°F. 
Butter an 8-inch square dish. Make 
layers: half the macaroni, 2 table- 
spoons cheese, all the meat sauce, 4 
cup cream sauce, remaining macaroni, 
2 tablespoons _ cheess remaining 


cream sauce. Bake 45 minutes or until 
knife inserted in center comes out 
clean. Let stand at room temperature 
about 20 minutes to set before cutting 
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i land with Jif’Extra Crunchy <i 
you get 30% more big peanut chunks by weight than any le 


Choosy mothers choose Jif. 


Makes 4 servings, about 970 calories 
each. 


FRIED RICE 





If you have leftover rice, try this 
quickie, adding whatever vegetables 
you have on hand. 


2'/2 cups water 
1 cup brown rice 
3 tablespoons salad oil 
2 eggs, beaten 
Y2 pound cooked ham, diced 
cups bean sprouts 
cup sliced green onions 
cup sliced celery 
package (10 oz.) frozen 
green peas, thawed 
3 to 4 tablespoons soy sauce 
Y4 teaspoon pepper 


— pd mem [\) 


In medium saucepan bring water to a 
boil; add rice. Cook 50 minutes or un- 
til water is absorbed. Refrigerate. 

In large skillet or wok heat 1 tea- 
spoon oil. Pour in eggs; cook without 
stirring until set. Turn out onto a 
plate; cut into strips. Heat remaining 
oil until very hot. Add rice; cook about 
10 minutes, stirring frequently. Add 
ham, bean sprouts, green onions and 
celery; stir-fry about 3 minutes. Add 
soy sauce and pepper; stir-fry 
about 2 minutes. Stir in egg strips. 
Serve immediately. Makes 4 servings, 
about 505 calories each. 


peas, 





scoop on rresn peanut taste 


pn <# 
ee : 


ee 


ading brand. 
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SALMON CROQUETTES 
a... 
If its been years since you've madé 
croquettes, it’s time to put them back on 
your culinary agenda. They’re a great 
budget item and tasty to boot. 





1 cup mashed potatoes 

1 can (7% oz.) salmon, drained and flaked| 
egg, slightly beaten 

tablespoon lemon juice 

teaspoons grated onion | 
teaspoon salt | 
Ya teaspoon pepper | 
1 cup dried bread crumbs, divided 

2 egg whites, slightly beaten 

Y4 cup salad oil , 


SNe 


1 





Sauce 
Se Me OS eee 
1 cup sour cream | 
¥4 teaspoon drained horseradish 
Y2 teaspoon prepared mustard 
Y4 teaspoon salt 


Combine potatoes, salmon, egg, lemon 
juice, onion, salt and pepper; mix well. 
Add enough bread crumbs to make 
mixture easy to handle, about 4 cup) 
Shape into 8 patties. Dip in egg whites, 
then in remaining bread crumbs. 

In large skillet heat oil. Fry cro+ 
quettes until golden brown on both 
sides. Drain on paper towels. Serve 
with sauce. Makes 4 servings, about 
330 calories each without sauce. 
Sauce: Combine ll ingredients! 
Makes 1 cup, about 30 calories per 
tablespoon. End 
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C-O 

n.\: dernu cat 1: word commonly 
sociated with Mix, as in Meow Mix. 

<2 1a: the only cat food cats ask 
(.,; tor by name (¢.g, meow, 
<= meow, meow). 2: N “slag 
i. meal. 3: Tuna, 
ver and chicken flavors. 
4: syn., great tasting. a7- 
haic, cry of a cat. 933 usu. 
Asage, only Meow Mix’ 
astes so good cats ask , 
or it by name: 




























Warning: The Surgeon General Has Determined 
That Cigarette Smoking |s Dangerous to Your Health. 






ig. tar’, 0.6 mg. nicotine av. 
per cigarette by FTC method. 





te 
Hunts’ 
new improved 
paste... <= 


Hunt’s already 

had the best 
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continued from page 32 


His parents, Bob and Martha Selleck, have been mar- 
ried for forty years and friends say that the breakup of 
Tom’s marriage six months before he signed to play Mag- 
num was the biggest trauma of his life. 

“It was his wife, Jacki, who wanted the separation,” says 
a friend. “Tom’s devotion to the marriage was always 
stronger than hers, and he was devastated. They met when 
they were both making commercials. She was even more 
successful than he. Even today, her face is all over the 
magazines selling a line of Swedish cosmetics.” 

Says Tom: “My wife and I had marriage counseling 
before and during our breakup, because you don’t want ta 
give up on something like that too easily ... . I thought I’d 
be married forever. I believe in monogamy. If fidelity 
doesn’t work we're all in trouble.” 

“It pains him terribly that they couldn’t live fopethes 
happily,” says his agent, Bettye McCartt. “But they love 
and respect each other very much and Jacki is his 
staunchest supporter.” 


Suprisingly conservative | 

Besides his old-fashioned views on marriage, Tom is 
surprisingly conservative in many ways. He may have 
grown up in California (his parents moved there from 
Detroit), but it’s middle America that formed him. 

He’s anti-abortion—“Nobody can tell me when a fetus 
becomes a human being and I kind of resent it wher 
women consider abortion their only choice”; anti-drugs— 

“I have friends who are not here today because of drugs” 
pro-nuclear power—“Everyone’s scared of nuclear powel 
and it’s obviously got to be controlled, but no one’s been 
killed in an accident yet in a nuclear power plant, to m 
knowledge”; and pro-Reagan—“I think a lot of ppeeaiel 
to him has been obstructionist. His “economic policies 
haven’t been in effect long enough to get results.” | 

If things had worked out just a little differently, Selleck 
probably would have gone into business like the rest of his 
family. His two brothers and his father—all taller thar 
Tom—are all executives with major real*estate companies 
In fact, Tom was at the University of Southern Californig 
studying business on a sports scholarship when he quit 4 
semester before graduation to make a Pepsi commercial. 

His parents, though proud of his success, would have 
been just as happy if he’d become a businessman. “Whil 
he was at college,” says Bob Selleck, “he was offered a ‘ok 
with United Airlines. If he’d chosen to go with them, 
know he would have become a top airline executive by no 
That’s the kind of person he is. He would have been a hig 
achiever in whatever field he chose.” 

But Tom liked the easy money of médeling and neve} 
went back to school. Even back then it_was obvious that hi 
was special. Spotted by a talent scout, he signed a contrac 
with 20th Century Fox—even though he had little a 
experience. And later when he signed to represent Revlon 
Chaz, women stole his life-sized cutout images from store} 
faster than the company could replace them. 

But it wasn’t until he appeared in the TV movie Th 
Sacketts that his own agent recognized his star quality. “H 
knocked me out,” says McCartt. “Then when he played th 
pompous, perfect private investigator opposite Jim Garne| 
in The Rockford Files, | knew we were on to something.” 

Filmtown was slower to catch on, and Selleck is the firs 
to admit that his early career didn’t exactly set the worl 
on fire. “I always had a strong sense of the kind of thing | 
could do. I thought I belonged in adventure films and 
wanted to do sophisticated comedy because I knew ther! 
was a big market for that and not much of it around. B 
until now, quite honestly, no one would have cared wh 
the heck I wanted to do. 
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dicated. Alter all, 1 ve not changed. Im still the same 
an I was two years ago. Now people are calling me who 
st a short time ago wouldn’t return my calls. What’s 
anged? I have a hit TV show, that’s what. As Burt 
ynolds once said, ‘It took me seventeen years to become 
overnight success.’” 

Tom's “overnight success” came with an old private- 
tective-in-Hawaii concept that the actor initially turned 
wn. “It was written as a kind of Bond character orig- 
illy—flashy women, fast cars and violence,” recalls 
n Bellisario, Magnum’s executive producer and co-crea- 
. who was called in to rewrite the CBS show. “Tom was 
amant about not playing it that way. He said he didn’t 
ve to get the girl all the time. Of course, the character 
still a hero but if he looks a bit foolish from time to 
1e, if the goofiness occasionally comes through, that’s 
ay. 

“ven today Tom still monitors the scripts of Magnum 
efully for gratuitous exploitation of the Selleck body 
autiful. “I don’t want to become a male Charlie’s Angel. 
ere has to be a good script line before I go into the ocean 
run around with my shirt off. When I read a scene, I 
ike sure it isn’t in there just to get me barechested. I feel 
f-conscious without my shirt on.” 

\ shy, regular guy, Magnum, in the end, turned out to 
emble Selleck in personality, and Tom is the first to 
mit it. “I’m more comfortable playing someone reason- 
ly close to myself,” he says. “I don’t want to be strong and 
isculine at the expense of softness and vulnerability.” 

If course, Magnum can walk down the street without 
ning every woman and man’s head, something Tom can 
longer do. In fact, today he seems like a man struggling 
iantly to retrieve the last vestiges of a normal life, and 
sperately aware of the need to keep his feet on the 
uund. He works at it constantly, worries about it and 
ks of little else. 

foday, the biggest problem for Tom is lack of privacy. How 
4 he deal with the fact that he can “never again go 
wntown on a rainy afternoon and wander in to see a 
vie,’ he wonders. Yet, characteristically, he says he 
»sn’t want to gripe, because “success is a heck of a lot 
re attractive than failure. 

I know Ill handle it if I can just keep the same self- 
age I had a couple of years ago and remember that 
hing is changed except that I have a hit show. If I can 
t keep a low profile ...” his voice trails off, as if 
nowledging the impossibility of that simple request. 


Lifestyle protected 


3ut he is trying. His lifestyle in Hawaii is far more 
tected than it could be on the mainland. He stays away 
m tourist haunts, and the natives, for the most part, 
pect his privacy and leave him alone. He works a six- 
7, eighteen-hour-a-day week, which leaves little time for 
l-raising even if he had the inclination for it. 

dis house on Oahu, Hawaii, stands on a cliff overlooking 
» ocean in a protected, tree-shaded area full of older 
nes. It’s an unpretentious one-story bungalow with bare, 
1 floors and lots of wicker furniture. His neighbors are 
1k presidents and company executives—conservative 
es, a million miles removed from the movie-star inhabi- 
its of the Kahala section of the beach where Carol Bur- 
t, Jim Nabors and Burt Reynolds maintain homes. 

"he ambience suits him. “Hawaii has been very good for 
, he admits. “It’s kept me out of things. When the worst 
the fame business began to happen, I wasn’t subject to 
tant rush. I got things on a saner level. In Hawaii, I 
1t do that many interviews, and just because of the 
noteness, there aren’t so many professional photogra- 
srs hounding you. It has made it possible for me just to 
down to work.” (continued) 
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continued 


Describing himself as “boring,” Tom 
often comes across like the business- 
man he could have been. One of his 
favorite ways to unwind is volleyball— 
he plays with a team from Honolulu’s 
Outrigger Canoe Club—and the fact 
that his team finished second this year 
in the national championships is “one 
of the biggest things that’s happened 
to me in the last two years,” he says 
quite seriously. 

Vestiges of his business training 
have also stayed with him, as well as a 
certain perspective about what he 
does. “I don’t have a business man- 
ager,” says Tom, “and I don’t want one. 
I don’t see any reason to give a person 
twenty percent of my money. I make 
my own decisions. Years from now, I 
want to know that even if my choices 
were wrong, they were my mistakes 
not someone else’s. 


Wants to keep working 


“I also know that in the scheme of 
things I’m not as important as Dr. 
Jonas Salk .. . and that making faces 
in front of a camera is not a very 
serious way of making a living. But I 
just want to keep working. I’ve seen 
guys come and go in this business. 
People who can’t get work now who 


ing and luck involved, but mostly it’s 
hard work.” 

With that kind of attitude, Tom is 
not about to antagonize his audience 
or colleagues in any way. He has been 
thoroughly—and unusually—loyal to 
the people who helped him in the be- 
ginning of his career, retaining his 
original agent and publicist instead of 
leaving them for the better-known 
large companies that usually handle 
the big-time stars. His rules of conduct 
are simple—“show up on time, no tan- 
trums and know your lines”—and his 
choice of material isn’t likely to give 
anyone a jolt. His movie, High Road 
to China, is an adventure film “in the 
same ballpark as Magnum .. . I 
wouldn’t have wanted to do Taxi 
Driver or Hamlet to prove how ver- 
satile I could be. I know that people 
don’t want the characters I play to be 
one hundred and eighty degrees dif- 
ferent from Magnum. You've got to 
know who you are to the people who 
support you.” 

He’d love eventually to play a psy- 
chotic killer, but not yet. His next film, 
Lassiter, will be a To Catch a Thief 
kind of romantic comedy with great- 
looking cars and wonderful women— 
very stylish, but, Tom insists, it’s 
rated G. 

So, in fact, is his love life. His idea of 


around Oahu in his red, white an 
blue jeep and then pop over to 
friend’s house for dinner. And h 
doesn’t date compulsively. The womel 
he sees tend to be those he’s workei 
with, like Bess Armstrong, his co-sta 
in High Road to China (although sh 
seems to be mainly a good buddy), an 
Mimi Rogers, his co-star in the T' 
movie Divorce Wars who is currentl 
his number-one date. 

It’s not that he isn’t interested i 
dating more, but he knows that a 
woman he’s with will be on the i 
page of the tabloids in a second. 
sides, he says, “Being a sex oa 
puts a lot of pressure on a guy. 

“A woman has an image of me 
fore she’s met me because of cet 
she’s read or seen or what she thin 
I'm like. But what about me? - 
meeting her for the first time andl 
have no preconceived notions. 

“There's a lot of pressure on me nt 
just to be good, but to make bells ring 
And if on a scale of one to ten, yo 
happen to be a two that particule 
night, well, God help you. 

“And you know something?” 
pauses reflectively. “You can never | 
as good as a woman’ preconceived i 
tasies.” 

Alan Markfield contributed to F 
story. 








POVERTY 


continued from page 73 


hand was chapped, the cuticles raw, 
probably from cleaning chemicals. I 
asked her if she weren’t scared work- 
ing in such a huge place late at night. 
She said you get used to anything. 

I’m not so sure about that. 

I have always hoped Id learn to get 
used to things—like wars and bigotry, 
illness and poverty. Especially the 
poverty. I recently read government 
statistics which said that almost fifty 
percent of all families living below the 
poverty level ($9,287 a year for a fam- 
ily of four) are headed by a woman. 
The report called this a “trend” and 
said that if it continued we would 
have: The Feminization of Poverty. As 
a female head of household, with an 
income not much above the govern- 
ment-designated bare minimum, I 
guess I’m part of that trendy Feminiza- 
tion of Poverty—a fact that still 
amazes me. I wasn’t brought up to 
expect I'd live my adult life this way. I 
thought I’d be cherished by a good 
man, taken care of and respected as 
the mother of his children. It’s a shock 
being on my own, responsible for my- 
self and my youngsters, and I’m ill- 
prepared for the challenge. 

Most of the time I feel so helpless. 
Of course, my parents didn’t intend for 
me to grow up to be poor and helpless. 
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All I remember of my childhood is 
feeling good. My older sister and I 
went to bed cozily tucked between 
clean sheets that smelled of rainwater 
and fresh breezes; our long black hair 
in ringlets that Mom wound around 
her finger and pinned tight every 
night. Dad worked two jobs, but when 
he had a night off he told us bedtime 
stories. Dad called me “Bootsie” and 
my sister “Beetle-bug” and said we’d 
grow up and marry nice, rich men; 
Mom thought we’d grow up and win 
the Miss America title so we took tap 
dancing and piano lessons for years. 

But I short-circuited those dreams 
by marrying my high school sweet- 
heart at the age of 16. What we did, 
actually, was elope because I suspected 
I was pregnant. It seemed like the 
only thing to do at the time. Both of us 
wanted to do what was right. Still, I 
felt so ashamed. 

I wasn’t allowed to finish school in 
“that” condition, but then, in the re- 
ligion I was born to, women are taught 
that our calling in life is to marry and 
respect a man and provide bodies for 
the little spirits waiting in heaven. 
Everybody said an education was fine 
for girls, but that the only thing that 
really mattered was being a good wife 
to some man and bearing his children. 
Well, so I got started a little early, but 
I was still on the right track. 

Our son was born eight-and-a-half 


months to the day after our dreal 
wedding in the chambers of a judge 

Idaho, whom we had told we were 1 
And, like the rest of the town, I real 
couldn’t help wondering whether m 
baby arrived a week or two early, or 
few weeks late. Not that it matters no 
He’s a wonderful young man and I’ 
loved him wildly all his life. He’s in la 


and I’m looking forward to saying, “ 
son, the lawyer.” I’m equally proud | 
my 16-year-old daughter, who is 
honors student planning a career as 
an architect, and of my youngest chil 
a spunky 7-year-old boy who's so sma 
he scares me. ' 
And I was enormously proud of n 
husband the day he took his unive 
sity diploma in hand. During the a 
years of our marriage, it seemed we! 
been dragging ourselves up the face 
Mount Everest for him to first fini 
high school, then college and, final 
two more years in pharmacy scho 
Meanwhile, besides caring for our ’ 
two youngsters, I had _ baby-sat 
other students’ children during t 
day and worked toward my hi 
school diploma in night school. I 
nally graduated at the age of 19. Bu 
was hard, harder than anyone W 
hasn’t done it could ever imagine. 
had to save for two months to go t 
drive-in movie, and there were ti 
when there wasn’t a (continu 
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thing in the refrigerator but milk for 
the kids. Both our parents did a lot, 
bought all our clothes, put gas in our 
car, scraped up furniture for us . . . we 
couldn’t have done it without their 
help. 

But it was hard to be young and 
have so little fun. There was always 
the terror over things like a light bill 
or the cost of a visit to a dentist. So 
when my husband graduated, I 
thought it was over—all that austerity 
and fear. Our son was 7 and our 
daughter 2 by the time he walked 
across the lawn in the football stadium 
at the University of Utah in his cap 
and gown. I was so proud sitting up 
there in the bleachers, watching, that I 
cried. And I thought that diploma he 
grasped was mine and our kids’ as well 
as his—as though he’d graduated by 
proxy for the whole family. 

He always promised Id go to college 
after he did, to study English and 
journalism, but not long after his 
graduation he had a chance to open a 
pharmacy of his own in an isolated 
Nevada town that didn’t have a college 
within three hundred miles. I knew 
my job was to make the best of things, 
work in our little business and just get 
on with our lives. 

Four years later he left me for a cute 
blonde. It was then I had to face the 
truth: It wasn’t our business, it was 
his. It wasn’t our education. It wasn’t 
our diploma. Those things were his. It 
wasn’t even our life; it was his life and 
I'd been living inside the perimeter of 
it. Suddenly, I became what people 
have come to call a “displaced home- 
maker.” 

I was stunned, but I kept function- 
ing because of the kids. Within three 
months, I found a fairly decent job as a 
typist at an environmental-planning 
company and I cleared four hundred 
dollars a month. In addition, my ex- 
husband had been ordered by the 
court to pay me one hundred dollars a 
month for each child. That two hun- 
dred dollars was always crucial to my 
stretched budget, but nevertheless I 
hated his checks when they showed up. 
There was never a note enclosed, such 
as, maybe, “Is everything okay there?” 
or “Do the children need anything?” 
Just a set, cold, calculated, court-or- 
dered sum. Of course, statistics say I 
should be damned grateful even to get 
that, because only about half the men 
ordered to do so keep sending the 
child-support checks for more than a 
few months. Actually, on some pro- 
found level I am grateful, but there’s 
been too much pain and humiliation 
layered over my gratitude to allow it 
to shine through. In fact, eight years 
went by after our divorce before I fi- 
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cared about those kids two hundred 
dollars a month worth—and not two 
cents about me. 

Times got harder. The kids got older 
and needed more. Prices started going 
up. Yet every time he flew the children 
home to me after they’d visited him 
for a week he’d deduct their airfare 
from the next month’s support check. 
Once, he took our boy shopping, 
bought him a new baseball mitt and 
cleats. I was touched—but the next 
month he deducted the cost of that 
mitt and those cleats from the support. 
He couldn’t do that legally, but if I'd 
had the money to pay an attorney to 
force him to stop those damned deduc- 
tions of his I wouldn’t have been so 
desperate in the first place. 

I remember one morning, when the 
kids were 11 and 6, standing with my 
nose pressed against the windowpane, 
crying while I watched them slip and 
slide off to school through the snow in 
their old canvas shoes. I felt guilty be- 
cause their little feet would be wet and 
cold all day at school and it was my 


The Grim Facts 


These statistics on women’s eco- 
nomic status are from the Bureau of 
the Census, the Bureau of Labor 
Statistics or were compiled by the 
Women’s Research and Education 
Institute in Washington, D.C.: 

e® During the 1970s, the percentage 
of female heads of household in- 
creased by almost one third, from 11 
percent to 15 percent. 

@ From 1965 to 1981, the number of 
female-headed families living in 
poverty increased 70 percent, while 
the number of all other poor fam- 
ilies declined 25 percent. 

e Among black women who head 
families, 53 percent live in poverty; 
for white female-supported fam- 
ilies, the rate is 27 percent. 

e Today, a female single parent is 
more than three times as likely to 
be poor as a male single parent. 

@ Among full-time, year-round 
workers in 1981, the median income 
for men was $20,260; for women, 
$12,001. 

@ In 1981, thirty-five percent of em- 
ployed women worked in clerical 
jobs, compared to 6 percent of men; 
8 percent of women were in man- 
agement, 16 percent of men. 

e Among families receiving Aid to 
Families with Dependent Children, 
80 percent are headed by women. 

e In 1978, sixty percent of female 
single parents with children under 
21 were awarded or had an agree- 
ment for child support. Of those, 49 
percent received the full amount 
and 28 percent received none. 





them. Then I became furious becau 
there was their dad, with that diplo 
of his earning him a few thousand a 
lars every month, sitting around 
ducting the cost of a mitt and airfa 
from the support. More than guilt a 
fury, though, I remember that naggi 
perpetual helplessness. 

Then, I married again. It’s hard 
remember clearly now, but I know 
was in love with my second husbal 
There were many emotions to make 
that love, however, including the fea 
and hopelessness of living as a ¢ 
vorced mother without real job skil 
And I needed some other adult to he 
on to and to share my fears—and r 
joys—with. When I married Chet 
knew he didn’t have much money, ik 
he was eighteen years older than) 
had a small business of his own, = 








thought I'd be safe with him. It ma 
me sad, but I know of a lot of wo 

who marry the second time out of f 
and helplessness. Still, I did love hi 

We'd been together less than a y 
when he started staying out all ni 
with a woman who worked for hi 
sat staring at a black living-room wi 
dow one of those nights and decided 
been edged out of one marriage 
another woman and wasn’t going to 
it happen twice. I ignored the a 
until it stopped. Now, because we evé 
tually had a son and I'll never be 
tally free of contact with the man 
cause of that bond, I wish I ha 
ignored the affair; I never truly 
gave him anyway. But I tried. So w 
he decided to move his business i 
an isolated area» of Montana, o 
went, like an instant replay of my 
marriage. Again I went to work i 
husband's business, and I cared a 
it, too—a lot. When he decided to { 
pand it and began to travel to oth 
states, gone for a week or two a 
time in the beginning, then t 
weeks, I worked hard and I held do 
the fort at the main office. His m. 
office. The last year he was gone 
long as seven weeks at a crack, 
small son and I missing him, feeli 
like some kind of time-out from w 
truly mattered to him. When I fin 
decided to end the marriage, I coul 
feel much; I’d learned to quit holdi 
on to him a long time before that 
hardly knew the man I was plann 
to divorce. 

So here I am, sneaking up on 
still trying to get used to things. A 
there are my parents, sneaking up 
70, still worried sick about how 
make ends meet, still hoping es 




















nice, rich man will come along 
save me from myself. They and 
friends keep trying to line me up 
men, and when I tell them all i 
absolutely cannot afford another m 
they look at me with (continu 
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expressions I can only describe as mystified. It’s t 
though; I cannot afford another man, emotionally or fin 
cially. I need the rest of my life to get used to things 
they are rather than as I believed they'd be. Realistica 
now, if I invest even ten more years in some other maj 
education, career or business, if I move to some God-aw 
town where a husband wants to “expand,” well, all Ic 
think of is how much worse it could be to be sneaking up 
50 and trying to retrench—again. 

So you see, I’ve been a displaced homemaker. I know w 
poverty is being feminized. And I also know that some nit 
analytical title like “Women in Transition” can make cont 
tions sound acceptable, can clean up the bitter reality. W) 
don’t we just call ourselves “Women Who Were Raised to | 
Helpless” or “Women Who Have Nightmares about Feedi 
Their Kids in the Morning”? Personally, I think that 
scribing an uneducated, unskilled woman of middle-a 
who was married the better portion of her life, at hor 
cooking and cleaning and raising kids, then dumped by k 
caretaker and suddenly cast into the job market as a “d 
placed homemaker” is like referring to World War II as 
little skirmish.” : 





I never wanted to work 


Pll be honest. I never wanted to work—probably becaus; 
never got to become anything, never had a career. If I'd beer 
heart surgeon or a pilot maybe I'd have adored getting 
every day and organizing my life madly to fit in the kids a) 
the house cleaning and the meals around a job I cared ab 
doing. But all work has ever meant to me was leaving my ki 
and wondering how they’re being treated while I’m gone. A) 
its always been unpaid labor in a husband's business, 
marriage over, typing and filing in some office day after d| 
making hardly enough to pay the bills, for a lot of bosse| 
didn’t care about and who didn’t care about me. 

It’s not that I think it’s bad for kids to have moms 
work, but in my case it’s been bad—for me. All I’ve had t 
meant much to me was the kids, and I’m furious I can spé 
only a few hours with them before their bedtime. I want 
drink in their exuberance and share all their growing; 
thoughts. And I am sick to death of the debates over w 
women should or shouldn’t work. It’s nauseating that y 
rarely hear stated clearly why most of us out here 
working mothers: because we must feed and shelter o 
selves and our children. And we are those who are too, t 
quickly escalating that trendy Feminization of Poverty, ¢ 
here in a world we never banked on entering, living al 
we were never prepared to live—because we had no cho 
but to enter and live it. / 

I'll tell you one thing. I'm rearing my daughter : 





ferently from the way I was reared. Actually, I’m loving 
as I was loved, but rearing her exactly the way I am bri 
ing up my boys—to be a self-contained human being, not 
appendage to a male,-not only somebody’s wife and son 
body’s mother. I have the highest expectations for this you 
woman who is my child. And though it’s important to | 
that all three children have truly fine, successful lives, 
my daughter I look to for my own eventual peace of ou 





Maybe I’m even living my own life all over vicariou 
through hers, just by expecting her to look to herself for 
own wants and needs, her own goals. Of this I am certait 
cannot even imagine that one day my daughter would 
about to turn 38, working at an amusement park, reme 
bering only her husbands’ and children’s accomplishmel 
and scraping by just above the poverty line. How coul 
stand having her wait from month to month for the supp 
checks so she could pay the rent and buy food, feeling lik 
beggar with a tin cup in hand—always amazed that 
sold her entire life and self so damned cheap? 
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The captivating charm of copper. 

This gleaming colander com- 
ines good looks with durability. 
flandcrafted, with heat-proof wood- 
n handle, it’s nickel lined to en- 
ire hygienic use. 9” diameter x 
7¥2" long with convenient hooks. 
29.95 plus $3 p&h. Free brochure. 
appan Zee Antiques and Gifts, 37 
o. Broadway, Nyack, NY 10960. 

The classy elegance of crystal. 
= What could be lovelier than a 
ibulous crystal ice bucket to keep 
our favorite white wine perfectly 
1illed? Imported from Mexico. Full 
4% lead crystal, measures 6h 
7¥%4"d. $24.50 plus $3 p&h. New 
ngland Collector's Society, Dept. 
HJ5, 62 Eastview Ave., Pleasant- 
lle, NY 10570. 
2 An irresistible delight for the eyes! 
# Crystal stained-glass bevel with 
jlid brass filigree borders sparkles 
ith the beauty of light. Hang on 
alls, mirrors, in windows. Hand- 
vafted. Choose from birds, butter- 
es, fruit or flowers. 3’x5" $8.95; 
x6” $10.95; 6x9" $14.95. Add $2 
th. Crystal Elegance, P.O. Box 
149, Dept. LJ4, Alpine, CA 92001. 
| Ah, sweet memories of yesteryear. 
TF These old-world tins with an- 
que labels not only add a dash of 
1arm to your home, but are won- 
erful filled with favorite goodies. 
vafted in England. Rose Brand, 
"dx5%s";, Wilbur’s Cocoa, 4%/4’x 
“4"x7"; Bank’s Flour, 573"x4%’x 
4". $4.95 each, or a set of 3 for 
13.95. Add $1.50 p&h. Diana 
aniels, 5 Lawrence St., Dept. LJ2, 
‘oomfield, NJ 07003. 


collection of superb products 
to order by mail, chosen 
just for you by LHJ’s savvy 
shopper. By Lucille Ducé 


If you have the potential to write 
a newspaper article, novel, 
play, you name it...we have a 
revealing test that can help 
pinpoint that potential and let 
you know whether or not you 


CAN WRITE. eno 
FREES eer 


Send for FREE Writing Aptitude Test today. No Obligation. 
Writers Institute, Inc., Dept.42-01-83A Home Study School, 
112 W. Boston Post Road, Mamaroneck, NY 10543 


FIND OUT 
IF YOU 


Kodacolor Fitm Processing 


BORDERLESS PRINTS 


Kodak Disc— 1.98 


12 Exp 110 























126 & 135 mm only 1.69 Reprints (rom Kodacolor ' 

208 24Exp 1108 126 only $B,4Q | Negatives Sizes 110. 126, 

35 mm 24 Exp $3.49 seraony 

35 mm 36 Exp $4.99| 101 s219 
Pleasesend NOLIMITON CARTRIDGES 
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order-Known 
by the quality 
we keep Offer expires 6/31/83 


American Studios 


Dept LJ La Crosse WI!.54601 


We use 
Kodak paper 
for a good look 


ALL ORDERS RETURNED 
1ST CLASS MAIL POSTPAID 








YOUR FULL 


CHOICE $1 95 SIZE 
24 Wallet Photos or 3— 5 x7 
or 1 — 8 x 10 Enlargement 
Send any photo or polaroid 8 x 10 or smalier 
(retu Add 55¢ per selection for postage 
and handling and an additional 50¢ for 1st class 
service. Satisfaction guaranteed or money back 


P.O. Box 230A 


COLOR LABS ivington, Nu 07111 


TR a 


FIVE CHOICES only $2.50 each! 



















¢ 40 POCKET PHOTOS ’ 
© 8 POCKETS & FOUR-5”x7” \ 
e 2 CUSTOM 8” x 10” \ 
© 20 JUMBO WALLETS \ 
© 16 JUMBOS & ONE-5” x 7” \ 
’ BEAUTIFUL COLOR COPIES on KODAK paper! ALL BORDERLESS! \ 
Niaeriaiece COLOR LABS. Ine. tetnestieeatectec tains 
\ Studio 852-1 Box 159, Stamford, ct. 06904 SIs. cess postege sara 





Terrific Gift Item 
Kids love assembling a puzzie of 
themselves. Grandma s love it 

too Send us a picture of your 

little darling (returned 

unharmed] and we Il make a 
deluxe B” x 10° color 

completely interlocking puzzle 
Send $4.99 for each puzzle rush 
handling add $2.00 

American Studios 

Dep! LJ La Crosse Wi 54601 
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‘CAVALIER I’ 
LADIES’ pant boot favorite, 
crafted in Genuine Glove 
LEATHER. Smooth, 
no-seam vamp with adj 
buckle strap. Resilient 
ribbed sole and 1” 

heel. CAMEL, GREY 
BROWN, BLACK. 
WHITE, NAVY 
or BONE 















Salneee . of CALIFORNIA 
6-10%N SATISFACTION 









5-10% M & Ww. GUARANTEED OR MONEY BACK! 
CHARGE ORDERS 

ADD $1.95 P&H 

AZ vee nddl O tax CALL (602)747-5000 

Send $1 for our Dept. AAF1A, 

NEW CATALOG 3740 East 34th St., 

(credited to Ist purchase) Tucson, AZ 85713 


OLD PUEBLO TRADE 


VISA" 
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REMOVE HAIR FOREVER 


Perma Tweez®) electrolysis safely and permanently re- 
moves all unwanted hair from face, arms, legs and 
body. No-puncture safety feature—clinically tested and 
Save hundreds of 
14 DAY MONEY 
BACK GUAR. 


recommended by dermatologists 
dollars over salon electrolysis 


$16.95 —ADVERTISED 
ELSEWHERE AT $19.95 


Cal. residents add 6%, sales tax. 


(1 I enclose $16.95. 
(J MasterCard/Visa #/Exp. date 
(J) COD requires $4.00 deposit. Pay balance plus COD 
charges and $1.00 handling. COD in U.S. only. 
GENERAL MEDICAL CO., Dept.1J-121 





1982 GENERAL MEDICAL CO 


America’s most famous catalog 
for make-it-yourself rugs, 
wall hangings, pillow covers. 


With our latchet — 
hook kits it's as easy ‘* nil ae 
as tying a knot. 7 a, 
See our collection, 
featuring ORLON" 
ACRYLIC FIBER, 
wool, and wool 
blends. Our kits 
are available by 


7 ile ee 
mail order only 


Pilko Corrs 


SEND NOW FOR FREE CATALOG. 
COPYRIGHT © 1982 Shilicratt 


Please send me, free and without obligation 
your new, full-color Shillcraft catalog with 
exclusive latchet hook designs in 56 colors, 
plus exciting designs in other needlecrafts 
L-45 


(print) 


Name 





Address 





City 





State 
Offer good only in U.S.A. and Canada 


Mail to: Other countries send $2 


Dept. L-45, 500 N. Calvert St., Baltimore. Md. 21202 
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SALE 


Beautiful 


100% Natural Cotton, soft but ever so durable. 
A true legacy of Early America. This elegant 





he 
Qa 
~ 





Early American woven bedspread is fully pre-saruak ale ioe 
»; chine washable, with no ironing ever. Rich, full, 
“COLONIAL LOFT all-cotton decorator fringe. Guaranteed. We 


BEDSPREADS _ ship fast. 


¢ Heavy—soft— durable 








Be a ee a ae 
F omespun Cratts . Boot tia Ren Tay 





. 100% Quality Cotton 4 Gentlemen: Please Rush “Colonial Loft” 
¢ Machine washable . Size spreads & shams, color. 

¢ Choose white or natural Ci Check O™M.O.enclosed OMC. CO Visa O AmEx. 
: Special Prices: Credit Card No. Exp. Dt. 

Twin 80x 110, value$40...... now only $32.95 i Name 

Full96x110,value$50 ...... now only $39.95 

Queen 110 x 120, value $65 . ..now only $47.95 Address 

King 120x 120, value$75..... now only $55.95 } 

Sham (standard), value $15 now only 11.95 ea. City State Zip 


Add $2.50 per order for shipping 
N.C. residents add 4% tax. 





TIME TO HAVE BABY 
continued from page 74 


mature enough to become a mother.” 


Interestingly, Jane Bryant Quinn, 
the noted newspaper columnist and 
author of Everyone's Money Book 
(Delacorte, 1979), disagrees. “It’s the 
new wisdom that you should get 
your career established and then 
have children,” she says. “But if you 
have a child while you're in an en- 
try-level job during your twenties, 
you can count on keeping regular 
hours and not having to travel far 
from home on business or spend eve- 
nings and weekends on work assign- 
ments. You can still build up experi- 
ence, skills and contacts—gradually. 
Then, in your thirties, when your 
children are a little older, you can 
move ahead quickly at work. 

“And from an economic viewpoint,” 
she continues, “if you have a baby 
when you're young and perhaps just 
beginning a career, you build a baby 
right into your budget. 

“[m a pro-baby person,” Ms. Quinn 
is quick to admit. She married at 22, 
had her first of two children at 23, and 
also has three stepchildren and one 
stepgrandchild. “The joys of babies are 
so sensational. Postponing them be- 
cause of money is sad . . . because the 
money part always works out.” 

At any age, of course, new mothers 
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MIC, VISA order call toll free 24 hours, 800-438-7939, Ext. LH-1 or 
800-458-3491, Ext. 81-H. CALL NOW! 


frequently experience a conflict about 
whether or not they should continue to 
work or stay home to raise their chil- 
dren on a full-time basis, at least dur- 
ing the preschool years. But for women 
with high-paying, prestigious jobs 
earned through years of dedication, the 
conflict can be especially bitter. 

On one hand, there’s the Super-Mom 
myth that having a job and family 
allows a woman to do everything. But 
the other side of the coin is that many 
women continually feel guilt-ridden: 
They don’t want to leave their babies, 
nor can they justify being, as one older 
mother put it, “the kind of woman who 
does just what men traditionally say 
she’ll do—train for a position and 
then leave when she has a child.” 


Doing it all 


Some women manage to work out 
reasonable compromises. Ruth Rich- 
mond, for example, a 34-year-old 
mother of an infant, was able to take a 
six-month hiatus from her job as a 
banker after her baby, Rachel, was 
born. “But when I returned to work, I 
felt both Rachel and I were missing 
something.” Fortunately, Ruth was 
able to parlay her thirteen years of 
solid job experience into a different 
version of her former job: She is now a 
financial consultant and works three 
days a week for her former employer. 

Finding such reasonable compro- 


ae a ee ete a ae ee or a - a ae 


had everything worked out,” says 
a journalist. “After my daughter wa 
born when I was thirty-two, I quit m 
newspaper job to free-lance, which wa 
ideal because I could spend a lot : 
time with my daughter. But when 
attractive job offer came my way, 
couldn’t resist it. Now I’m back g 
staff. We’d like to have another chill 
but I can’t figure out how I'll cope wit 
my wonderful new job and two ch 
dren. So much for planning.” 

Other unexpected developments, to 
can throw off even the most careful 
thought-out timetables for starting 
family. “I was cavalier about gettin 
pregnant,” says Antonia Becker, 
Chicago lawyer, aged 39. “At thirt 
two, Bill and I thought we had all t 
time in the world to have a fami 
Now it’s seven years with fertility sp 
cialists and two operations later, al 
I'm finally expecting. Two adopti 
agencies had already turned us do 
because we were too old.” 


The best-laid plans 


Many couples who assume they | 
be able to choose the timing of pre 
nancy are shocked and dismayed w 
they have difficulty conceiving. “Mq 
fertility specialists concur that ma 
women in their late thirties begin| 
ovulate less frequently,” report 
ilyn Fabe and Norma Wikler, auth 
of Up Against’ ‘the Clock (Wa 
Books, 1980), a study of older mothe 
The reproductive capacity of men a 
declines gradually after their 
twenties, and it is estimated that o 
one out of four couples over 35 who 
to conceive will succeed. 

One reason is that as a wom 
grows older, she is more likely to 
velop one of several pelvic conditil | 
that may adversely affect concepti 
The most prevalent of the pelvic ‘ 
dromes is endometriosis, a conditif} 
in which pieces of the lining th 































uterus break away and attach theft 
selves elsewhere, causing pain, bl 
ing, difficulty conceiving, and in s 
rare cases, sterility. Fibroid tu 
are also more common in olf 
women. These benign growths in 
uterus appear in one out of 
females, and as a woman ages, a 
mor that would not have caused png, 
lems in its early state may role 
size large enough to interfere wh 
conception or prevent a woman fi}, 
carrying a child to term. h 
Moreover, when a woman like .fh 





confronted with age-related ri 
While there’s a consensus among 
tors that no serious medical risks 
posed to either mother or baby wh 
healthy woman in her early thi 
has her first child, after (contin 
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Are you ready tor your 
great romance? . 


4 Silhouette — 
J ueerle welts 


Silhouette Special Edition® romances go far beyond any 
romances you have read before. Because they have more— 
more pleasure, more passion, more pages. These are big, 


imate moments of tender passion. 
houette Special Edition will keep you 
tranced as you turn each page. 


‘Silhouette Special Edition romances 
FREE—no strings attached 

‘w-you can get the first four Silhouette 

ecial Edition titles ever published, abso- 

ely free. “Terms of Surrender’:.‘‘Intimate 

‘angers’? .‘‘Mexican Rhapsody ”’.‘‘ Valaquez 

de?’ A $7.80 value, yours free, if you act now. 


»t 6 books, pay for only 5—one book 
'FREE each month you subscribe 
) believe you will want to receive Silhouette 
scial Edition™ regularly through our home 
scription service. Every month we will 
jd you six new books as soon as they are 
lished. Look them over for 15 days. One 
ilways yours to keep free as long as you 
scribe. 
Silhouette Special Edition is delivered with 
ver a charge for postage or handling—and 
‘re’s no obligation to buy anything at any 
e. 


‘uette Special Edition® is a service mark and a registered 
'ymark of Simon & Schuster. 


powerful stories that will fire your imagination. You’ll meet 
ardent lovers—thrill to exciting conflict and drama—share 


r-------- 
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Selhouctle Special Edition, ee 


Silhouette Special Edition, 120 Brighton Road, P.O. Box 5020, Clifton, NJ 07012 





Yes, please send me FREE and without obligation, the 4 exciting Silhouette 
Special Edition romances described in this ad. Unless you hear from me after 
I receive my 4 FREE books, please send me 6 new Silhouette Special Edition 
romances to preview each month as soon as they are published. I understand 
that you will bill me for just 5 of them at $1.95 each (a total of $9.75), with no 
additional shipping, handling or other hidden charges. One book is always 
mine FREE each month. There is no minimum number of books that I must 
buy, and I can cancel anytime I wish. The first 4 books are mine to keep, even 
if I never take a single additional book. 








Name (please print) 

Address Apt. # 
( ) 

City State Zip Telephone 


Signature (If under 18, parent or guardian must sign) 


This offer, limited to one per household, expires June 30, 1983. If price changes are necessary 
after that date, you will be notified. 


EPIC 1U FAVE DADI 
continued 
age 35 the incidence of genetic abnor- 
malities increases dramatically. There 
are prenatal tests for some, but not all, 
of these birth defects. 

The most dramatic and widely pub- 
licized risk to the child of an older 
mother is Down’ syndrome (once 
called mongolism), a form of genet- 
ically caused mental retardation, the 
incidence of which is known to rise 
with the mother’s age. In the last ten 
years, however, amniocentesis—a 
medical procedure that can detect 
Down’s syndrome (as well as most 
other chromosomal abnormalities) 
with ninety-nine percent accuracy be- 
fore the child is born—has become 
widely available. Since then, many 
women have come to think of the test 
as a godsend, which in many ways it 
is. But technical mistakes during the 
procedure (which involves drawing out 
a sample of the amniotic fluid, cultur- 
ing and testing it for chromosomal ab- 
normalities indicating Down's syn- 
drome) occasionally cause infection 
and bleeding and may even induce 
miscarriage. And while such complica- 
tions are quite rare, Dr. Arthur Salis- 
bury, vice president for medical ser- 
vices at the March of Dimes Birth De- 
fects Foundation, recommends that the 
procedure be done only in a hospital 
by an experienced obstetrician, in 
close collaboration with a medical ge- 
neticist. He also advises that ultra- 
sound (which uses sound waves to 
create a visual picture of the fetus on a 
screen) be used to locate the placenta 
and fetus precisely, thus preventing 
accidental puncture. Amniocentesis, 
however, is expensive ($350 to $400) 
and ultrasound is usually available 
only at large urban medical centers, 
which puts the procedure out of 
reach—both financially and geograph- 
ically—for many women. 


An emotional trauma 


Yet perhaps the most commonly 
overlooked aspect of “amnio” (as many 
women call it) is the emotional trauma 
involved. Amniocentesis cannot be 
performed until the fourteenth to six- 
teenth week of pregnancy, and tests on 
the sample take another three or more 
weeks. Thus, by the time a woman 
learns the results, she is well into her 
fifth month of pregnancy. She is likely 
to have shared the news with many 


people, begun to wear maternity 
clothes, and possibly even to have felt 
her baby “fluttering” within her. 
While abortion at this stage, if a 


woman chooses it, is medically possi- 
ble, it may be especially shattering. 
Also, second-trimester terminations of 
pregnancy involve the injection of a 
saline solution into the womb and sub- 
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fetus. Clearly, this experience can be 
extremely upsetting for a woman. 


Motherhood at last 


Medical questions aside, however, 
there are undeniable benefits to post- 
poning pregnancy. For many women 
who become pregnant in their thirties 
or forties, having a baby is a last step 
toward self-realization, a process that 
began with breaking away from par- 


‘ents, and moved on to include living 


alone, traveling, enjoying intimate re- 
lationships and establishing a career. 
The lives these women lead are usu- 
ally full ones. “Having children when 
you're a little older makes it possible 
to experience some time when you're 
the only one who counts,” remarks Pa- 
tricia McCaffrey, 39, whose daughter 
Alanna was born four years ago. 

Not rushing into parenting can also 
benefit a marriage, says Eloise Fal- 
leder, who had two daughters in close 
succession when she reached her mid- 
thirties. “It gives your marriage time 
to gel. Neither you nor your husband 
feels you're sacrificing your youth toa 
newborn, nor does your baby serve as 
a threat to the state of precarious, 
newly wedded bliss.” 

There are experts, though, who 
claim that relationships do not only 
solidify with the years—they grow in- 
flexible. “Couples tend to get into pat- 
terns,” says Susan Presby, a New York 
psychologist. “Having a child repre- 
sents change, which can upset the bal- 
ance a couple has achieved. When a 
husband and wife have enjoyed many 
child-free years, they may deeply re- 
sent the radically diminished time to- 
gether that a new baby in the house 
necessitates.” 

In the end, the pros and cons of late 
motherhood are quite a list and a 
sturdy case can be made for either 
side. Granted, the decision about when 
to have a baby can be a difficult one 
for women trying to arrange their 
lives so that work, marriage and 
motherhood fit together seamlessly. 
But in some ways, it is an easier deci- 
sion today than it was as recently as 
ten years ago. Then, if a married 
woman had not started a family by 
her early twenties, everyone wondered 
why—and often asked her if anything 
was wrong. Today, there seem to be 
fewer “shoulds” about when to have a 
child. So when a man and a woman 
decide to have a baby—regardless of 
their ages—it is because they feel the 
right time has arrived. Each couple 
chooses according to their own needs 
and desires—and with the conviction 
that the child will be cherished. And 
what better way could there possibly 
be to welcome an infant into this 
world than with ready, loving and 
very open arms? End 
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marriage provides more options in 
spheres for both husbands and wives 
whether they married today or ma 
yesterdays ago. 

As Roberta Bumberg, a psych 
therapist in Great Neck, New Yo 
points out, “Today both partners c 
admit to being strong in some wal 
and vulnerable in others, a freeda 
which is particularly new for me 
There’s much more balance.” Indeé 
not long ago, the highest praise a hu 
band could give his wife was to cz 
her “his better half,” which impli 
that two people were joined togeth 
in marriage to make one whole pé 
son. Krantzler doesn’t like the arit 
metic. “There should be two whole p¢ 
sons who are interdependent,” he sa’ 
“Today each partner is allowed to 
both a separate individual and part, 
a couple.” 


Routes to equal opportunit; 


Of course, that ideal isn’t alwe 
easy to achieve. “Unfortunately,” sé 
Krantzler, “most marriages get off t¢ 
difficult start because the bride a 
the groom bring a crowd of unrealis 
expectations along with them on th/ 
honeymoon.” Almost everyone has 
vision of what Krantzler calls t 

“movie marriage.” As Krantzler « 
scribes it, “It’s a grab- bag of the ri 
models we saw in our parents, t 
romantic books we’ve read and w 
we’ve seen in movies or on televisio 

Sally Oldham would agree. She 
mits that when she and her husba: 
Ted, were married in 1965, “I cast ¢ 
tain roles in my marriage. Not s| 
prisingly, I took my parents as mi 
els.” Her father was an economics 
fessor at Yale, her mother had an 
nomics degree from Vassar but ne} 
worked outside the home. Sally | 
ceived mixed messages: “I was brou 
up to be well-educated but not nec 
sarily to have a career.” | 

Marrying betwéen her junior ‘ 
senior years in college, she did 
cooking and kept house, while ‘ 
took out the garbage. On a more ¢ 
nificant level, the marriage was unk 
anced because Sally turned to Te 
make most of the decisions. As | 
says, “He was four years older and| 
had such good taste and ideas.” Afp 
two years of this lopsided way of | 
they separated. Then Ted was offere 
Fulbright Scholarship in England ¢ 
the two of them decided to use 
year to try to work out their relati 
ship on a more equal basis. At f 
they consciously divided tasks. 
Sally says, “In England we would { 
Tll fix up this part of the house ‘ 
you fix up that half.’” | 

Now, fourteen years (continu 
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uin® Dry Skin Hand Cream. For over 50 years, 
Pacquin cream has helped hands look beautiful. 

zinally made to satisfy the special hand care needs 
doctors and nurses, it goes to work instantly. And 
pves most dry skin conditions. 


juin Medicated Hand Cream. When you want to 
/ severe dryness and chapping, treat your hands 

| this Pacquin cream. Its medicated ingredient 

»s seal in vital moisture, giving skin a better 

nce to recover. And feel soft again. 


juin Skin Cream with Aloe. Try Pacquin’s newest 
'm—a blend of six moisturizers plus aloe from 
're’s wonder plant. Pacquin with Aloe has the 
ness of a cream, yet rubs in like a lotion. So you 
luse it as an allover moisturizer. On hands, face, 
ws, knees. ..wherever dryness is a problem. 





© 1983 Pfizer Inc. 


SAVE 25¢ 


on Pacquin Skin or Hand Creams, 4 oz. or 8 oz. l 
Mr. Dealer: Mail this coupon to Pfizer Inc., P.O. Box 1352, Clinton, lowa 
52734. Pfizer Inc. has arranged for redemption at 25¢ plus 7¢ handling | 
provided the terms of the offer have been met. Customer must pay sales tax, if 
any. Limit one coupon to a customer. This coupon is redeemable only by | 
retailers handling Pacquin. Invoice proving sufficient purchases of Pacquin to | 
cover coupons presented for redemption must be shown upon request. Coupon 
void if taxed, prohibited or restricted by law. Good only on Pacquin Skin or | 
Hand Creams. Any other use constitutes fraud. Cash redemption value 120 of 
1¢. Pfizer Inc., New York, NY 10017. Coupon reproductions are not redeem- | 
able. Offer expires December 31, 1984. 


ooo Pacquin. 


| ____When a lotion isn’t enou ey 
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continued 


later the Oldhams live in Reston, Vir- 


ginia. They have two daughters and two 
thriving careers. As Sally sums it up, “It 
doesn’t matter what you label our mar- 
riage, our lives just work out. We’re not 
as rigid now about divvying things up. 
One picks up where the other leaves off.” 

Certainly, couples who married more 
recently may have an easier time with 
fewer “great expectations” and tradi- 
tional role models to contend with than 
did the Oldhams and others like them. 
Norma and Troy Hart—who married 
three years ago and opened Pitstop, a 
“lube” center in Ossining, New York, a 
year ago, started out as equals from the 
beginning. High-school sweethearts, 
they went on to college but dropped out 
to fulfill their dream of operating their 
own business. Norma, who studied ac- 
counting, handles the books while Troy 
takes care of the mechanical tasks. 
Norma says, “We’ve enjoyed working 
together from day one.” The Harts 
complement each other in their per- 
sonal life as well. They both cook, clean 
and do laundry. With the recent arrival 
of their first child, Troy Vincent, Jr., 
Norma began to do more of her office 
work at home. Both look forward to 
more Pitstops in the future. 

The Harts and the Oldhams are rep- 
resentative of couples around the coun- 
try who have come to equal opportunity 
marriage via different paths. There is 
no one profile that fits all couples: 
Equal opportunity marriages are as 
varied as the couples who make them 
up. Yet there are certain attributes all 
“new marriages” share. 


Shared responsibilities 


As Roberta Bumberg points out, 
“The glue is different in an equal op- 
portunity marriage. What keeps people 
together is what can be shared, rather 
than who has control.” Dr. Alexandra 
Kaplan, associate professor of psychol- 
ogy at Wellesley College, notes, “A 
truly equal marriage has to have a bal- 
ance of power and influence concerning 
the major issues as well as the minor 
ones. It’s crucial that neither person 
feels he or she has ultimate power over 
the other.” Kaplan also redefines 
power: “Power is usually thought of as 
control over others. But actually power 
is control over yourself. You have to feel 
you have the capacity to make basic 
decisions concerning your life.” 

Without a doubt, husbands in the 
past often exerted a great deal of power 
over their wives because they con- 
trolled the purse strings. In an equal 
opportunity marriage, says Bumberg, 
“Even when the husband is still the 
major breadwinner, his wife has as 
much say as he does about how the 
money is spent.” And couples who were 
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their point of view—and prosper emo- 
tionally from the change. 

Jean and Dick DeKay are a case in 
point. They met when she was a fresh- 
man at the University of California at 
Berkeley, and she quit school to marry 
him when he joined the Marines in 
1943. She just assumed he would make 
all the decisions in their life, and he 
did. Looking back on thirty-nine years 
of marriage, during which time she 
stayed home to raise their three chil- 
dren, now all in their thirties, Jean 
recalls, “Sometimes Dick would ask if 
his decision was okay with me, but I 
never even considered saying no.” That 
was standard DeKay family policy un- 
til a few years ago. As Jean says, “My 
husband used to tease me by saying ‘All 
good things come from me.’ When I was 
younger I agreed, but my daughters 
helped me realize that I did just as 
much as he did. It was just different. 
Today no one makes unilateral deci- 
sions; we make them together.” 

One of the first joint decisions was 


about money. “We agreed that he would . 


give me a fixed percentage of his pay- 
check each month, and I opened a check- 
ing account in my own name,” Jean re- 
ports. This new financial arrangement 
has carried over now that Dick is retired 
and both DeKays are at home. Says 
Jean, “We each have certain bills we are 
responsible for and what’ left over is our 
own business. When we were first mar- 
ried we didn’t share. Today it’s every- 
thing from splitting money to chores.” 
The DeKays are clearly a “one pay- 
check” couple who have worked their 
way into an equal opportunity marriage. 

What was key in the DeKays’ evolv- 
ing relationship, of course, was their 
willingness to alter long-standing pat- 
terns of behavior. That is a quality cru- 
cial to an equal opportunity marriage. 
According to counselor Mel Krantzler, 
“If my wife, Pat, and I were the same 
people we were five years ago, we 
would have bored each other to di- 
vorce.” Krantzler views an equal op- 
portunity marriage as “an adventure 
in lifelong learning” and a real chance 
for growth. As Krantzler says, “Equali- 
ty means respect for your partner as 
the social and intellectual equal of 
yourself. There should be a willingness 
to learn from each other.” 


Growing through change 

Krantzler goes on to say that he be- 
lieves, “The way you react to the inev- 
itability of change has a bearing on 
whether or not you will have a success- 
ful marriage.” Krantzler says he 
learned this from personal experience 
when he had to deal with a significant 
change in his wife, Pat. At the time of 
their marriage, Pat was working as an 
executive secretary, doing typing and 
research for a mental health organiza- 


want to give the patient coffee, | 
wanted to be a therapist.” Pat wen 
back to school and earned her deg od 
The Krantzlers now operate as co-co 1 
selors, but Mel had to go through som 
“changes” of his own. He couldn’t rel 
on the “old” Pat, and he had to readj 
to the new one. Both see the proceg 
(and outcome) as very positive. Ofte} 
someone will come in to them for cour 
seling complaining that a partner i 
“no longer the same person I married 
Mel Krantzler’s response is likely 
be: “Isn’t that great!” Both of th 
Krantzlers see the marriage of the ’8 | 
as an exciting journey over time. 

That journey is also a challenge, | 
course. Yet for the Oldhams, the Ha 
the DeKays and countless other col ) 
ples all across the country, the promis 
of a richer, more mutually satisfyin 
marriage seems to be worth the effor 
Maybe, on the home front at leas 
the “battle of the sexes” is giving wa 
to cooperation, compromise, comm@d 
goals and genuine good will. If so, we't 
all going to be winners. As t 
Krantzler sums it up: “The old ways 
marriage weren't working. Peri 
There had to be a new way to go) 
think the possibility for creating 
equal opportunity marriage today i is@ 
its greatest point in history.” 


“| 
The Journal’s easy-to-make adaptation | 
the shawl and headwarmer shown on pag 
92 and 93. 


FRINGED SHAWL 
MATERIALS: Tahki Donegal Tweed Hor 
spun, 8 skeins. 1 pair knitting needles 
8, or any size that gives stitch gauge BM 
below; crochet hook size G. 

GAUGE: 5 sts=1 inch 
PATTERN STITCH: Row 1: P 1, K 3; repe 
across. Row 2: K 1, P 5, K 1, P 1; repe 
across. Row 3: K 2, P 1, K 3, P 1, K 
repeat across. Row 4: P2,K 1,P1,K1,P 
repeat across. Repeat these 4 rows for p 
tern stitch. 

Cast on 144 sts. K 8 rows in garter st. 

9: K 4, put a marker on needle, work Row wi 
of pattern st on next 136 sts, put a mark 
on needle, K 4. Keeping 4 sts each end 
garter st, work in pattern until piece me 
sures 60”. 

FINISHING: For fringe cut strands of ya 
18” long. With crochet hook size G pl 
through and loop 6 strands in the first al 
then every 4th st across both narrow en¢ 
Knot the first 12 strands with 6 out of # 
next group. Continue across knotting 6 
one group to 6 of the next group and kn 
the last 12 strands in with the next to lg 
6. Trim evenly. Steam lightly. 


MATCHING HEADWARMER 
MATERIALS: Tahki Donegal Tweed Hon 
spun, 2 skeins. One 16” circular needle f 
8 or any size to give stitch gauge giv 
below. 

GAUGE: 5 sts=1 inch 
Cast on 100 sts. K 4 rows in garter stita} 
Row 5: *K 1, P 1* work in ribbing é 





piece measures 20 inches. K 4 rows in 
ter stitch. Bind off loosely. 
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My Feet Were Iiving /Vie...Unti 
I Discovered the Miracle in 


It was the European trip we had 
always dreamed about. We had 
the time and money to go where 
we wanted—see what we 
wanted. But I soon learned that 
money and time don’t mean 
much when your feet hurt too 
much to walk. After a few days of 
sightseeing my feet were kill- 
ing me. 

Oh, my husband tried to keep 
me going. In Paris I limped 
through Notre Dame and along 
the Champs-Elysees. And I went 
up in the Eiffel Tower although I 
can’t honestly say I remember 
the view. My feet were so tired ey 
and sore my whole body ached. ,' _ 

While everybody else was having a great time, I 
was in my hotel room. I didn’t even feel like sitting 
in a sidewalk cafe. 

The whole trip was like that until we got to Ham- 
burg, Germany. There, by accident, I happened to 
hear about an exciting break-through for anyone 
who suffers from sore, aching feet and legs. 

This wonderful invention was a custom formed 
foot support called Flexible Featherspring.® When 
I got a pair and slipped them into my shoes my pain 
disappeared almost instantly. The flexible shock 
absorbing support they gave my feet was like cra- 
dling them on a cushion of air. I could walk, stand, 
even run. The relief was truly a miracle. 

And just one pair was all I needed. I found they 
could be worn in sandals and open-backed shoes 
they’re completely invisible—why, even my hus- 
band could wear them. 

Imagine how dumbfounded I was to discover 
these miraculous devices were sold only in Europe. 





Right then I determined that we would share the 


miracle we discovered in Germany with our own 


countrymen. 


In the last nine years over a quarter million 
Americans of all ages—many with foot problems 
far more severe than mine —have experienced this 
blessed relief for themselves. 


MADE FOR YOUR FEET ALONE 

Here’s why Feathersprings work for them and 
why they can work for you. These supports are like 
nothing you’ve ever seen before. They are custom 
formed and made for your feet alone! Unlike con- 
ventional devices, they actually imitate the youth- 
ful elastic support that Nature originally intended 
your feet to have. 


pointed. Much to my surprise, I 
found almost immediate relief from 


Germany! 


oe eg em NO RISK OFFER 
: Whatever your problem— 
corns, Calluses, pain in the balls 
of your feet, burning nerve ends, 
painful ankles, old injuries, 
backaches or just generally sore, 
aching feet, Flexible Feather- 
springs will bring you relief with 
every step you take or your 
money back. 

Don’t suffer pain and discom- 
fort needlessly. If your feet hurt, 
the miracle of Germany can help 
you. Write for more detailed in- 
formation. There is no obligation 
whatsoever. No salesman will 
call. Just fill out the coupon below 
and mail it today. 


WHAT PEOPLE SAY ABOUT THE MIRACLE: 


‘‘Received my wife’s Feathersprings two days ago. 
* reg They are super—neither of us can 
= believe the results. She has had ter- 
rible feet for years; already no pain. 
Incidentally, her sore knee is bet- 
ter ...Asaretired physician, this 
result is amazing.” 
Dr. C.O.C., Tucson, Arizona 
“Twas extremely skeptical when I placed my order, 
and was expecting to be disap- 





knee and leg pains and corns on my |i 
right foot which were a source of "Meg. 4 © 
continuing pain and irritation have  “¢ijeer™ F 
ceased to trouble me.”’ ~ 
J.C.J., Meridian, Miss. 


... ‘At the present time I still wear the Feath- 
ersprings and indeed they perform well after seven 
years of use.” G.M.G., Dallas, Texas 


‘‘Wish I had believed your ad five years ago.”’ 
Mrs. W.C., Fayetteville, N.C. 


© 1982 Featherspring International Corp. “Posed by professional models. 
13100 Stone Avenue, North, Seattle, Washington 98133 





FEATHERSPRING INTERNATIONAL CORPORATION 
13100 Stone Avenue North, Dept. LHJ013 
Seattle, Washington 98133 

YES! i want to learn more about Flexible Featherspring Foot 
Supports. Please send me your free brochure. | will watch for 
the large PINK envelope. | understand that there is no obligation 
and that no salesman will call. 
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disappearing. There’s not much to 
Id on to.” 

Today, Rita, 64, is in the final stages 
the illness. She lives in an apart- 
ent in New York with round-the- 
ock nurses and a housekeeper. She 
eeps ten to twelve hours a day and 
ends her waking hours sitting in a 
rge armchair, staring into space. Or 
andering aimlessly from room _ to 
om. She cannot read or watch televi- 
on, and the few phrases or words 
iat she does use—“that’s nice,” “no,” 
old”—are uttered much less fre- 
1ently now. Only occasionally, myste- 
ousty, will something in her brain 
em to connect. Suddenly, out of the 
ue, Rita will exclaim, “He used to do 
at,” or “He told me how to do that,” 
it neither Yasmin nor anyone else 
n tell whether the words are mean- 
gless or a desperate attempt to com- 
unicate. Or whether a memory of 
sr career or of one of her former 
isbands has inexplicably come back. 


Slow, agonizing change 
Over the last few years Yasmin has 
atched her mother change, slowly, 
ronizingly. She has marked the loss 
-Rita’s memory, her speech, her tal- 
its and, one by one, the characteris- 
-s that made her special. Now, even 
ita’s lifelong love of music is disap- 
aring. Until recently, the former 
incer would still respond to the mu- 
cal strains that once made her swirl 

gracefully around dance floor and 
age. For a few moments, she’d clap 
sr hands, or move her shoulders and 
et. “Perhaps the memory of being a 
incer came back in some way,” says 
asmin. “But as time goes by, she re- 
ts less and less. You see, you lose 
erything, it’s devastating.” 

Yasmin stares down at her hands 
id then turns to look beyond the 
opical plant on her windowsill to the 
ees of Central Park. At 33, she looks 
rily like her mother did—with the 
me smile, auburn hair and large, 
pressive eyes. She is an extremely 
tractive woman, a classical singer 
ho’ temporarily abandoned her own 
reer a year ago to devote herself to 
xr mother’s care and to the Alz- 
simer’s Disease and Related Disor- 
rs Association. “This whole thing 
is been too grueling emotionally for 
e to devote my energies to singing,” 
ie explains. “Ill continue my music 
ter. I don’t resent that. This is a time 
hen my mother’s needs come first.” 
In many ways, Yasmin, like other 
latives of Alzheimer patients, is as 
uch a victim of the disease as her 
other is. The act of watching some- 
1e you love disintegrate, step by step, 
tle by little, is agonizing. And sim- 


ULELTIL Lall VO Urldaiiilils. 

Because of her familys wealth, 
Yasmin can afford around-the-clock 
help for her mother. (Yasmin is the 
first female descendant in two hun- 
dred years of the Aga Khan family. 
Her half-brother, the Aga Khan, lives 
in Europe and is the religious leader 
of twenty million Ismailis—a sect of 
Islam—throughout the world.) But 
few other families affected by Alz- 
heimer’s are as fortunate. For them, 
the experience can become a living 
hell because they have no outside sup- 
port and no relief from caretaking. 
Since insurance policies and Medicare 
do not generally cover “custodial 
care,” family funds are exhausted on 
nursing and housekeeping help, with 
the result that many families resort to 
nursing homes. These institutions are 
far from an ideal environment for Alz- 
heimer patients, who now account for 
about half the residents. They are also 
extremely expensive, costing families 
of Alzheimer victims and the govern- 
ment about ten billion dollars a year. 

It is obviously difficult for Yasmin to 
speak about her mother and herself. 
She is an intensely private person who 
shuns the public spotlight that her 
parents couldn’t avoid. And yet, she 
feels that she must describe what has 
happened ... that people must know 
why, in the last years of her career, 
Rita Hayworth seemed to fall apart 
before the eyes of her friends and fam- 
ily and the world. 

“I want to communicate that my 
mother is a victim of this horrible dis- 
ease and not some sort of wretched 
alcoholic,” explains Yasmin. “She's 
given so much of herself to the world, 
and the incredible strain and pressure 
were hard for her to cope with. When 
Alzheimer’s was diagnosed, I wanted 
to know about this disease and I 
needed to share my feelings. Luckily, 
the Alzheimer’s Association contacted 
me, and I’ve joined their fight to help 
Alzheimer victims. The devastating 
pattern of this disease is something 
the public must know about.” 


The rumors about Rita 


Rita’s public and the press first real- 
ized that something was very wrong 
seven years ago. She had flown to 
London for an interview, but instead of 
disembarking on her own, was liter- 
ally dragged from her seat, and then 
half-carried off the plane by airline 
officials. The next day, photographs of 
Rita looking unsteady and_ totally 
disheveled appeared throughout the 
world. She had been drinking on 
board and had created a disturbance, 
it was whispered. In the next days, she 
seemed to recover physically, but peo- 
ple suddenly began to notice some- 
thing strange in her manner. She was 


Pestless ana very nervous. 

Newspapers suddenly declared an 
open season on Rita’s problems with 
headlines like: “When a Love Goddess 
Finally Crumbles .. .” or “The Agony 
of Rita.” The press moralized that she 
couldn’t come to terms with aging and 
began to seek out “evidence” of her 
excessive drinking. “At a party given a 
couple of months ago, she got highly 
intoxicated,” a “friend” was quoted as 
Saying in a newspaper article in 1977. 
“She started ordering all the guests 
out of the house, when of course it 
wasn’t her house at all.” 

Then there were the strange, recur- 
ring lapses of memory. When one re- 
porter asked her about her five mar- 
riages, she seemed to have trouble 
putting them in order, and tried to 
count her husbands on her fingers. (“A 
put-on,” the newspaper said.) 

Everyone seemed to agree that Rita 
was drinking heavily, and when she 
entered the Silver Hills alcoholic 
treatment center in Connecticut in 
1977 few people were surprised. “At 
that point, I also thought alcohol was 
her problem,” says Yasmin. “I thought 
it was really destroying her brain.” 


The growing darkness 


What no one—not Yasmin, nor even 
Rita’s doctors—knew at the time was 
that the former movie star was al- 
ready gravely ill. Only Rita herself 
may have suspected that something 
was wrong. An introverted person, she 
may have been worrying silently for 
years about her mind’s growing dark- 
ness. When an interviewer asked her 
about a past she couldn’t remember, or 
when her extreme mood changes be- 
gan costing her longtime friends, she 
must have been terrified. 

In reality, what was happening to 
Rita was that the nerve cells in her 
brain were becoming increasingly tan- 
gled. The cause of Alzheimer’s is not 
known, but the disease appears to pro- 
duce an accumulation of abnormal fi- 
bers within some nerve cells around 
the brain’s outer layers, as well as a 
scattered degeneration of nerve end- 
ings. This means that the brain’s sig- 
nals are not properly transmitted. In 
addition, there is a shortage of a vital 
enzyme in Alzheimer victims (called 
choline acetyltransferase), which is 
known to affect the memory. There’s 
also a buildup of aluminum in their 
brains—but whether these conditions 
are causing the disease or are caused 
by it is not yet known. 

About 1.5 million people are victims 
of this disease, which afflicts about 
five percent of the population over 65 
and sixty thousand other victims who 
are younger (the younges. case on rec- 
ord is 28). But in its e-rly stages the 
disease is often not (continued) 
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ognized, and it is very possible that 
ple who show severe loss of mental 
ity in their sixties actually con- 
cted the illness many years before. 
e symptoms—at first, forgetfulness 
d mood changes, and later the al- 
st complete loss of memory and 
er cognitive functions—would once 
e been labeled an “emotional disor- 
” in the disease’s early stage, and 
nility” as it progressed. Now we 
ow that stress or depression may 
ed up the course of the disease, but 
t it is not psychological in nature. 
also know that the symptoms asso- 
ted with senility are caused by 
ny problems and illnesses. Some of 
m are reversible; as yet, Alz- 
imer’s Disease is not. 

f, as Yasmin suspects, Rita began 
ering from Alzheimer’s as long ago 
twenty-five years, it would explain 
great deal about her difficult per- 
nal life. While she had many trou- 
2d relationships throughout her life, 
r difficulties seemed to escalate 
er her divorce from Aly Khan. Her 
st two marriages—to singer Dick 
aymes and producer James Hill— 
d other later relationships were par- 
ularly stormy. In retrospect, it could 
ry well be that because of Alz- 
imer’s she began to lack the judg- 
nt to pick her friends wisely. 
ooking back, the evidence of Alz- 
imer’s may already have been show- 
Z up when Yasmin was a child. At 
2 time, Rita’s problems weren’t dra- 
atic enough to affect her career—she 
is performing in movies like Fire 
wn Below, Pal Joey and Separate 
bles—but there were hints of the 
igedy that was to come. ~ 

When Yasmin was young, her 
ther was a magical figure to her, at 
e warm and sensitive and caring 
d terribly romantic. “She was heav- 
ly, glorious,’ Yasmin remembers. 
hen Rita danced, she was the epit- 
1e of grace. When she got dressed for 
party, she seemed to be the most 
autiful woman in the world. Yasmin 
salized both her parents, and even 
ough they were divorced when she 
is three, she knew that they always 
red for each other. “When my father 
me to the house, there were good 
slings. I think she was very happy 
th my father, and they genuinely 
ved each other—even after the di- 
ce.’ Even now, a bronze sculpture 
Ao: parents’ hands clasped together 
ands on the table in Yasmin’s study 
a symbol of that love. 

But there was another side to Rita 
at Yasmin and her older half-sister, 
‘cky (Ritas daughter by Orson 
alles) had to contend with. When 
smin was ten years old—about the 
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cident—her mother first began to ex- 
perience seemingly bizarre mood 
changes. “She would suddenly be in a 
bad mood and I'd never know why,” 
explains Yasmin. “As a child, I just 
had to learn to deal with it.” 

She hesitates a moment, thinking 
back to those days when her mother 
would be kind and loving and gentle 
one moment, and at the next would 
explode. “We would be sitting at the 
dinner table, and suddenly she’d be- 
come furious about the food, or about 
something she thought the maid had 
done wrong. Then she would go off to 
her room and come back several min- 
utes later as if nothing had happened. 

“I always thought it was because of 
her drinking, but I never really saw her 
drink that much. I just assumed that she 
had a very low tolerance for alcohol.” 

By the beginning of the sixties, 
whatever was happening to Rita 
started to affect her career. On the set, 
she was sometimes sweet and sensitive 
and sometimes extraordinarily diffi- 
cult. She rejected film scripts, com- 
plaining of their quality, but her deci- 
sions sometimes seemed capricious. 
Some movie projects fell through when 
she failed to show up for (continued) 


A plea to the President 

Currently, there are several bills 
in Congress that would relieve the 
financial strain on the Alzheimer 
victim and his family. Some of 
these would authorize funding un- 
der Medicare for long-term custo- 
dial care and day-care facilities. 
Others would permit tax credits to 
families taking care of Alzheimer 
patients in their own homes. To en- 
courage legislative support on this 
issue as well as an increase in re- 
search funding, Princess Yasmin 
asked the Journal to publish this 
open letter to another one-time 
member of Hollywood’ inner circle, 
Ronald Reagan. 


Dear Mr. President: 

My mother is the actress Rita 
Hayworth, a woman known and 
loved throughout the world for her 
beauty and spectacular screen ca- 
reer. She is one of the 1.5 million 
victims of Alzheimer’s Disease, and 
because of this, the simple things 
that that we all take for granted 
have slipped away from her. 

More research is needed on this 
silent epidemic. We ask that you 
give us your support, and help to 
persuade the public, the insurance 
companies and the representatives 
in our government of the importance 
of fighting this devastating disease 


Thank you. Y 
Gee Golo 
f | Yo ree 
wy 
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filming, or suddenly changed her mind 
about taking the role. And by the late 
sixties and early seventies, she was 
having great trouble memorizing her 
lines and getting on with co-workers. 
She accepted, then turned down the 
musical Applause, which had already 
given Lauren Bacall’s career a major 
boost. And her last movie contract— 
for Tales that Witness Madness in late 
1972—ended disastrously when she 
worked for four days and then quit 
without explanation. 

Piece by piece, the real Rita was 
disappearing. “She doesn’t get jokes,” 
colleagues complained . . . “She’s slow 
on the uptake” ... “She never wants 
to participate in heavy conversations” 
... “She’s uninformed.” 

By then a student at Bennington 
College, Yasmin could feel herself get- 
ting annoyed with her mother during 
telephone conversations. “What are 
you singing in the school concert?” 
Rita would ask. 

“T thought I told you.” 

“Where are you singing?” 

“You know I’m singing the Dvorak 
Biblical Songs.” 

Then suddenly, her mother no 
longer wanted to drive anymore, didn’t 
want to give autographs, didn’t want 
to go out in public... 

Perhaps most tragically, she—like 
other Alzheimer victims—began an- 
tagonizing friends and family just 
when she needed them most. The 
woman who was once the center of 
attention in Hollywood was suddenly 
alone, and the small rifts that had 
slowly been developing between 
friends and family became chasms. 
“She cut herself off from people,” says 
Yasmin. “And because of her volatility, 
some people got tired of being around 
her. She was always a loner, but she 
became too alone. She wouldn’t in- 
volve herself with anyone.” 

Finally, the day came when the ail- 
ing actress could no longer handle her 
own affairs. Yasmin was in New York 
when she learned that her mother had 
been hospitalized in California. She 
rushed to her mother’s side, and to her 
horror, found that Rita did not know 
what month it was, did not know the 
name of the President, or the names of 
her closest friends. “She had become 


very closed, very silent,” Yasmin re- 
calls sadly. “But you could see the 
desvair in her face cnew by then 


that I had to take control 


Rita Hayworth wa hat time of. 


ficially diagnosed holic, but 
when she gave up ompletely 
her problems continued 1 Yasmin 
desperately sought other opinions. 
Thus began a frusti two-year 


search for an answer from -urolo- 
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Rita was correctly diagnosed as suffer- 
ing from Alzheimer’s Disease, ‘and 
Yasmin, who in 1981 became her 
mother’s legal conservator, moved her 
mother to New York. 

What is Rita’s prognosis? Does 
Yasmin have hope for her mother? She 
tilts her head slightly and looks down. 
No. Not really. She doesn’t know how 
long Rita has to live, but she does 
know that the course of the disease is 
relentlessly downhill. 

Though there may be little hope for 
Rita, Yasmin has sustained herself 
through this difficult period by work- 
ing for the Alzheimer’s Association, of 
which she is a board member. Her hall 
table is covered with books about the 
brain and the way the mind works, 
and she prays that someday doctors 
will understand how the pieces of this 
puzzle fit together. 

And while she hasn’t had a real 
conversation with her mother for at 
least three years, hardly a day goes by 
when Yasmin doesn’t stop by for a 
visit and a hug and a one-sided chat. 
“Tll tell her what I’ve been doing and 
about my plans for the weekend,” says 
Yasmin, “and sometimes she'll still 
reach out and take my hand.” 

Even if her mother doesn’t often re- 
member that she was once married to 
Prince Aly Khan or that she was once 
known the world over as “Gilda,” 
Yasmin still has her own memories. 
When her mother’s movies are shown 
on TV, Yasmin watches in rapt atten- 
tion, and when she talks about the 
Rita she once knew, her eyes sparkle. 
“She was a very responsible mother. 
She was always worried about whether 
I was eating right, and whether I went 
to the dentist, and she always wanted 
me to stop smoking.” Yasmin laughs 
self-consciously at the cigarette in her 
hand, and pauses, thoughtfully. 

“I guess the most important thing 
she gave me was her sensitivity, and 
her sense of humility. And her strong 
sense of what is right and wrong. 

“T have to steel myself each time I 
see her now. I’m her flesh and blood, 
but when I see her so helpless, I al- 
most have to disassociate myself, be- 
cause she will say and do things that 
just pierce my heart.” 

Today Rita sits in her cheerful liv- 
ing room as music plays softly in the 
background. Most of the time she is 
silent now, alone with her nurses and 
daughter, abandoned by the very 
world that used to adore her. Since she 
became ill, few people have inquired 
about her health. Few friends are left 
to comfort her. And only Yasmin is 
there to help her deal with the con- 
fusion and terror that still seem to 
remain after all other emotions and 
thoughts and memories have faded 
away. End 





The cause and treatment of | 
heimer’s Disease is still a deep n 
tery. But scientists are making dis 
eries about this illness, which 
been called “the disease of the | 
tury,” since it will affect more 
more Americans as the popula 
ages. Here are are some of the re¢ 
findings on Alzheimer’s. 

Who are the victims of Alzheimer’s 

So far, demographic studies of 
tims have proven the disease ta 
“highly democratic,” says Dr. Mir 
Aronson, a gerontologist and med 
researcher at Albert Einstein Col 
of Medicine. “Women and men ge 
with almost equal frequency, and r 
poor, black, white, yellow, matters 
at all.” But relatives of an Alzhein 
victim are three to four times n 
likely to get the disease than the ; 
eral population. This leads some 
searchers to suspect that Alzhein 
may be hereditary. The disease 
shows up in over 90 percent of Do; 
syndrome individuals who reach 
age of 40. Since this kind of menta 
tardation is caused by a chromosa 
defect, researchers are looking 
chromosome problems in Alzhei 
patients, too. 

Are there drugs-that can help? 

A drug called physostigmine is 
being given to patients experiment 
and does seem to have a positive e! 
on the memory. However, it only wi 
on people in the early phases of 
disease and only on about half of 
individuals tested. But those who 
helped by it show improvement o 
to 50 percent on memory test sc¢ 
according to Dr. Robert Katzman, 
fessor and chairman of the departn 
of neurology at Albert Einstein 
lege of Medicine. 

Meanwhile, “It’s very important 
families not take a pessimistic 
tude of ‘there’s nothing we can ¢ 
Dr. Aronson says. Stress, depres 
and alcohol can all add to an 
heimer victim’s problems, causing} 
mental decline to be much faster t 
it otherwise would be. Likewise, a f 
ing home environment can someti 
retard the disintegration, at least 1 
porarily. 

Families can also be helped toda’ 
the Alzheimer’s Disease and Rel} 
Disorders Association, which has 
chapters in 26 states, as well as 
family support groups. For infor 
tion call: (312) 853-3060. 


LADIES’ HOME JOURNAL + JANUARY 





Check your answers below. S.AV.E. (Shoppers’ Association for Value and Economy) wants to know something 
about you and your shopping habits. Then tear out this page and mail it today. We'll show you how to save on family 
products you use every day, and get in on 


S.AV.E.’s Greatest Offer Ever! 


_ Get $ SO 


|. To help us plan future 


for onlyS J 


worth of family products 


when 
you join 
S.AV.E. 


Plus ‘20 Surprise Gift FREE 


5.A.V.E. Packages, please check 


those products you use more 


than once a month: 


Liquid Cleaner 

Fabric Softener 
Laundry Bleach 
Kitchen Cleanser 
Window Cleaner 
Kitchen Sponge 

Bar Soap 

Shampoo 

loothpaste 

Hand Lotion or Cream 
Razor 

Pain Reliever 
Breakfast Cereal (cold) 
Salad Dressing 

Paper Cups 


(V/) 


(en on Fe) ep i Cs TC TT) 





J | 











Brand used 
most often 
(please print) 


2. Do you clip and redeem cents-off 


coupons? 
L1Yes (LJNo 


3. What is your age group? 
[J 18-24 [()35-49 [J65+ 


L] 25-34 50-64 


4. Are you married? 
L1Yes LINo 


5. How many children do you have? 








[JNone []1 


[J2 (J3 0rmore 





6. What are the ages of your children? 





(J) Under 2 6-11 
e=5 (12-17 











7. In your home—-do any of the following 
cause household odors? 
_] Cooking [) Tobacco smoke 


L] Pets 


kOtheree= 2 ike 


8. Do you have a microwave oven? 


5, [1 Yes ([LJNo 


9. What is your skin type? 









































(J Dry (Normal Oily 
). What is your hair type? 
(JDry (lJNormal [J Oily 
|. Do you own a pet? 
_] Dog Dog & Cat None 
[)Cat (J Other 





members 
get actual 
products like 
these. 





Be aS.A.V.E. Saver! Enjoy All 
These Money-Saving Benefits. 


Start saving new with $30.00 worth of fam- 
ily products. ..for only $1. Plus a $20.00 Sur 

orise Gift FREE! Just mail this page with 
$1 and we’ll rush you—postpaid—your 
$30.00 Introductory Package filled with 
products you and your family will use every 
day, plus your FREE $20 Surprise Gift. 


Save on family products you need and use 
every day...even health and beauty aids! 
There’s no “‘catch.’’ America’s leading 
manufacturers want you to try their fine 
brands so they make them available to 
S.AN.E. members—at less than their value 
—because they know that once you try 
them, you'll buy them again at your favor- 
ite retail store! 


Try S.A.V.E. on our unique money-back 
offer! If your $30.00 Introductory Package 
doesn’t convince you that S.A.V.E. mem- 
bership is one of the best buys you’ve ever 
seen, just send it back—we pay the post- 
age. Tell us to cancel your membership, 
and we’ll refund your dollar immediately. 
The $20 Surprise Gift is yours to keep. 


Keep on saving as long as you want. As a 
S.AV.E. menber you ll receive anew and 
different money-saving package about 
every two months. You pay just $7.98 plus 
shipping and handling for each one you 
decide to keep, even though the value is 
greater than the member’s price. Examine 
each S.AV.E. package when it arrives. 
You may return any you don’t want, and 
you can cancel at any time, so there’s 
absolutely no obligation to buy another 
thing—ever! 


But that’s not all, you’ll also get... 


The S.A.V.E. Buying Guide®! Prepared 
especially for members—filled withexpert 
advice and money-saving tips and recipes 
to help you get more for every dollar you 
spend. Many issues include... 


S.A.V.E. Cents-Off Coupons! These cou- 
pons provide important savings on family 
and household products at your favorite 
store. 


Mail this page today. 


$1 INTRODUCTORY OFFER 


. 7 W& ® Sixty-Five East South Water 

S.A.V. “° Chicago, IL 60601 

I have enclosed my $1. Please accept my enrollment 
and send my $30.00 Introductory Package of family 
products—plus $20.00 Surprise Gift FREE—plus 
S.A.V.E. Buying Guide® and Cents-Off Coupons. I 
understand that I will receive future S.A.V.E. pack- 
ages about every two months for only $7.98 plus 
shipping and handling—even though the value is 
greater than the member’s price I'll pay. I may return 
any package I don’t want. I may also cancel my 
membership at any time after examining my Intro- 
ductory Package. K811 
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LIMIT: ONE INTRODUC frORY PACKAGE 
PER HOUSEHOLD. 
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Offer good in U.S.A. only. 

© 1983 GRI Corp. 
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bachelor’s and master’s degrees go to 
women and nearly one third of law, 
medical and business programs are 
made up of women, I think we'll soon 
see a rise in their average pay. 


Many men seem ambivalent, even re- 
sentful, about women’s achievements in 
the workplace. Are men standing in 
the way of women’s advancements? 


WILSON: When you consider that for 
thousands of years males have had 
power, it’s not surprising they aren’t 
yet accustomed to sharing. 
SCHLAFLY: Men are afraid, not with- 
out reason, that women will take jobs 
away from them. In my opinion, it’s 
not the role of government to force 
employers, as 1s happening in many 
fields today, to hire a fixed percentage 
of women. If jobs or promotions were 
given only to those who did better 
work, and not on the basis of gender, 
men would feel less animosity toward 
women in the workplace. 





It's said that promoting a woman is a 
waste because if she has a child, she'll 
lose all ambition. Is motherhood in- 
compatible with success on the job? 


SCHWARTZ: There’s no question that 
some women with flourishing careers 
fall in love with a new baby and lose all 
interest in work. However, in our re- 
cent survey of one hundred two-career 
families who had babies, we found that 
sixty-eight percent of the mothers re- 
turned to work within four months. 

SCHLAFLY: Feminists admire a 


woman with a high-paying job in the 
labor force but put down the role of 
woman in the home as though her 
work were menial and degrading. Per- 

















Journal Shopping Center 


THE BEST OF EVERYTHING 


PAGE 86: Glass and chrome coffee table and blue stone 
ware bowl from Paul M. Jones*, 979 Third Ave., N.Y.C 

10022. Crystal wine goblets, Sundial pattern in Atlantis Col- 
lection by Block China Corp. Brass standing lamp from 
Light Inc., 1162 Second Ave., N.Y.C. 10021. Antique Mali 
door latch from Christopher Hyland Collection*, 979 Third 
Ave., N.Y.C. 10022. Wool throw by Three Weavers for New 


Country Gear 





PAGE 87, top: Antique Windsor chair from Ann Morris 


Antiques, 239 East 60th St., N.Y.C. 10022. Antique wool 
Nine-Patch Amish quilt from the collection of Phyllis 
Haders. “Tom Jones’ bed linens in Tamaris by Primrose 
Bordier for Cannon Mills [nc. Contemporary desk set from 
Sointu, 20 East 69th St., N.Y.C, 10021. Bottom: Striped wool 


throw from Mabel’s, 1046 Madison Ave., N.Y.C. 10021 














PAGE 88, top: Cream/green “Oxford” cotton from Rose- 
core Handprints*, 979 Third Ave., N.Y.C. 10022. Stainless 
steel flatware, Iona pattern by H.E. Lauffer Co., Inc. Ce 







ramic dishes from Japan Interiors, 814 Lexington Ave 
N.Y.C. 10021. Crystal stemware, Signature series by ].G 
Durand. Bottom: Colorcore matte finish laminate tablete I 
n #920-C Almond by Formica Corp. Majestic fine china, 
Floradora pattern by Royal Doulton. Heirloom sterling, 
Martinique pattern by Oneida Ltd. Embroidered napkins 
from Frette, 787 Madison Ave., N.Y.C. 10021 

PAGE 89, top: Sheets and pillowcases, Picket pattern by 
Dan River. Small blu¢ and white pillow from Pratesi, 829 
Madison Ave., N.Y.C. 10021. Dark blue blanket from Mari 
mekko, 7 West 56th St., N.Y.C. 10019. Table lar ip from 
Light Inc., 1162 Second Ave., N.¥.C. 10021. Silver vase fron 
Paul M. Jones*, 979 Third Ave., N.Y.C. 10022. Lower right 
Brass Carriage clock #434 by Ridgeway Clocks 

*Available through decorator id store design depart 


ments 
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-given me such a long-term sense of 


success as raising my children. 


What will be the greatest problem for 
working women in the next decade? 


SCHWARTZ: We must all—men and 
women alike—overcome sexual stereo- 
types. Rising above traditional sex 
roles isn’t just a matter of men learn- 
ing to change diapers; it’s women over- 
coming their resistance to jobs that 
are “male.” For instance, when the 
Chrysler Corporation recently offered 
women opportunities for apprentice- 
ships in the lucrative field of tool-mak- 
ing, the company had few takers. 
Another problem we're seeing is 
that a woman past forty is having a 
harder time re-entering the work 
force. Ten years ago, the returning 
woman met a lot of resistance, but at 
least she wasn’t competing with some 
woman whos been nonstop on the job 
since she was twenty-one. 
NUSSBAUM: For female office work- 
ers, increasing automation is going to 
be a bigger problem. Instead of getting 
rid of the worst drudgery jobs, automa- 
tion has so far merely created jobs 
more routine than ever. As usual, 
women are concentrated at the dullest, 
lowest-paying end. For example, com- 
puter programmers, who design the 
programs, are only twenty-five percent 
female, while data entry clerks, who 
type in the programs, are about ninety 
percent female. 
FRIEDAN: The biggest headache for 
most women will be what to do with 
their children while they work. Statis- 
tics show that forty-five percent of 
mothers with children under six now 
work due to economic necessity, com- 
pared to ten percent in 1960, but no 
major national effort is being made to 
improve child-care services. 





Although women have made break- 
throughs in the workplace, we haven't 
made similar gains in the political 
arena. In 1972, we had one female U.S. 
senator; today (after the 1982 elec- 
tions), we have two. Back then, out of 
414 members of the House of Represen- 
tatives, eleven were women; today, of 
435, the number is twenty-one. Why 
are we lagging so in politics? 

WILSON: Since running for Congress 
costs so much and requires a complex 
backup organization, it’s not surpris- 
ing that women as a political group 
have needed a decade to learn how to 
raise the necessary money and sup- 
port. I do believe, however, that the 
future is a lot brighter. Although in 
ten years we’ve only increased our 
numbers in Congress by about two 
percent, the number of women elected 
to state legislatures has nearly tri- 
pled. When you consider that sixty 
percent of all congressional members 




























what a stepping-stone a state seat be 
comes, q 
SCHROEDER: Women are just begin- 
ning to form important political net} 
works such as the National Women 
Political Caucus and Women’s Ca 7 
paign Fund to raise money and intro: 
duce candidates to backers. When ] 
first ran for Congress, we simply had 
hundreds of wine and cheese parties} 
My average campaign contribution 
was $7.50, not much when you con 
sider a congressional campaign takes 


about $400,000. 


Why did the Equal Rights Amendmen 
fail? 
WILSON: Though polls consistentl} 
showed that the ERA was favored by 
more than two thirds of U.S. citizen 
and though it was supported by mor 
than 450 national organizations— 
from the AFL-CIO to the YWCA— 
handful of stubborn state legislator 
cared more about pleasing the voter| 
in their own narrow rural constituen} 
cies than about the will of the major 
ity. Of course, many state legislator 
with conservative rural constituencie 
did vote for the ERA without harmin 
their careers. So it’s hard not to co 
clude that the legislators who vote 
against the ERA did so purely becau 
they don’t want women to have ea 
rights. They like the idea of women 

second-class citizen’. 
SCHLAFLY: The ERA failed becaus| 





it was an attack on the family and 

the right of a wife to be supported b 
her husband. As it stands, all fiff 
states have laws that.say a husband | 
obligated to support his wife, which 
think is a proper obligation. We see 

reason why we should risk navid 
these laws wiped out by the ERA 
Also, had the ERA passed, we woul 
have seen our daughters forced 1 
march off to combat duty. 
SCHROEDER: Anti-ERA propagand 
always seemed to get more media co} 
erage than the pro-ERA forces quiet 
detailing the benefits of the inst 








ment. For instance, those against 
asserted that a husband would 
longer be required to support his fan 
ily.. Well, Colorado put the ERA in 
its state constitution nine years ag 
and we still have both child suppo 
and alimony. In divorce actions, Col 
rado women do better than women 
non-ERA states because the contrib 
tions of a homemaker are recognizé 
as part of an economic partnership. 
FRIEDAN: The ERA was defeated b 
cause the so-called Moral Major 
which is neither moral nor a major1 
put a lot of pressure on weak st 
legislators. Even people like Phyl 
Schlafly don’t really seem to belie 
that “women don’t need equal righ} 
just husbands to support them.” S 
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IT'S WORTH IT TO KNOW 
YOU'VE GOT ODOR CONTROL. 





Even the leading clay can't control odor... 





rself took advantage of one of the 
portunities she says women don’t 
2ed—she got her law degree at a 
estigious university. Before the 
omen’s movement, that school never 
Imitted middle-aged women like her. 


the final months before the ERA 
feat, NOW was raising more money 
*r month in cash contributions than 
e Democratic Party. Do you think the 


litical passions inspired in women 
» the ERA will continue? 


<IEDAN: I absolutely think women’s 
»w political zeal will continue. Re- 
nt studies have shown that as more 
omen enter the work force, more of 
em vote, and the Census Bureau has 
und that already women are voting 
slightly higher proportions than 
en. 
CHROEDER: When women finally 
alize that they’re an influential ma- 
rity, I think they'll be even more 
volved. Recently, we reintroduced 
e ERA in Congress, and it was ob- 
ous that most legislators were aware 
at women are likely to be voting 
savily in the future. This time, we 
id more than fifty-one co-sponsors in 
e Senate—and that’s a conservative 
mate—and more than two hundred 
-sponsors in the House. When the 
ll was introduced in 1972, it had 
ily a handful of sponsors. 


Litter Green 


like Litter Grech does. Litter Eieenl with chlorophyll is 
100% natural deodorizers. Sure, it costs more...because 


better odor control is worth it. 


WORTH MORE BECAUSE IT DOES MORE. 





SCHLAFLY: Of course, women will 
continue to be _ politically aware, 
though let’s not forget that women can 
no more be lumped together as a vote 
than men can. Feminists run for office 
and so do women who espouse tradi- 
tional values, and its a mistake to 
think that either represents all 
women. However, now that the ERA, 
which was a very polarizing issue, is 
out of the picture, perhaps women will 
be more supportive of one another's 
goals. 


If we ever achieve a balance of male 
and female officeholders, do you think 
the country will be run differently? 


SCHROEDER: According to studies of 
voting patterns in Congress, women 
seem slightly more concerned with hu- 
mane _ legislation—social programs, 
environmental protection, aid for 
abused children—than men are. Cer- 
tainly, female officeholders give a 
higher priority to women’s concerns, 
such as pay equity. Most male con- 
gressional members overlook women’s 
concerns not because they don’t care 
about women, but because they forget 
about them. More women in Congress 
would definitely mean more visibility 
and more activity on these issues. 

WILSON: I think women would bring 
a new dimension to politics because we 
haven’t been so tied to the old-boy 


political structure. We aren’t as cor- 
ruptible because we don’t owe the 
bosses. 


We've talked about the sweeping 
changes of the past decade in women’s 
public life. What equally big changes 
do you foresee during the next ten 
years? 


FRIEDAN: I think the women’s move- 
ment will become part of a new 
“human” politics. The problems con- 
fronting us will force women into new 
alliances with men who are committed 
not only to equal rights but to avoid- 
ing nuclear disaster and fighting the 
economic exploitation invited by our 
disastrous economic policies. 
SCHLAFLY: For the past twenty 
years, the pendulum has swung in a 
feminist direction. Now it’s going to 
swing back because the new pattern of 
more women than men voting will 
elect politicians who stand for tradi- 
tional values. The ERA defeat shows 
that our side is more politically astute 
than the feminists. 

SCHWARTZ: As women take a more 
responsible position in the work force, 
men will get to participate more ac- 
tively in rearing their children. Both 
men and women will be happier, and 
children will be much better off than 
those raised by remote fathers and 
bored, resentful mothers. End 
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Ladies’ Home 
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he lovelife 
of the 
American wife 


83,000 of you filled 
out the questionnaire 
on marital sexuality 
which we printed last 
June. The fascinating 
follow-up report, based 
on your input, is our 
Valentine to you. 


ouseplant 
makeovers 


LHJ’s greenery gurus 
show how your indoor 
plants can go from 
gawky to gorgeous. 


anted: stronger 
families 


Alex Haley, author of 
Roots, tells how you 
can bring your family 
closer together. 


hocolate 
delights 


Luscious love offerings 
—from a classic cake 
to melt-in-your-mouth 
candies—to make for 
your King of Hearts. 


he anti-aging 
beauty guide 
Yes, you can stave off 
wrinkles, firm your 
figure, freshen your 
wardrobe. Don’t miss 
this top-to-toe tune-up! 
istral’s 
Daughter 


Sizzling new best seller 
by Judith Krantz. 





























All this and lots, | 
lots more! On sale 
January 18, 1983 








I don’t like to complain 
about our Creator’s handi- 
work, but if God had to give 
a woman wrinkles, He might at least 
have put them on the soles of her 
feet. —Elizabeth Taylor 


I believe all men at one time or an- 
other’ll have these one-night stands. 
It don’t mean he don’t love you. But 
if you catch ’em, kill ’em! 

—Loretta Lynn 





When Harvard men say they have 
graduated from Radcliffe, then we’ve 
made it. —dJacqueline Onassis 


Mae West would never cry 
over a man. She would just 
yell “Next!” —Mae West 


From a delightful new book, Encyclo- 
pedia of Women’s Wit, Anecdotes and 
Stories, by Cathy Handley, Prentice- 
Hall, Inc., 1982. 


Out of the Mouths of Babes 


My 5-year-old cousin was 
thrilled to receive a new 
pair of fancy shoes for his 


birthday, and he immediately tried 
them on. But his mother noticed that 
he had mistakenly put the right shoe 
on his left foot, and the left shoe on 
his right. 

“Honey,” she said, “you put your 
shoes on the wrong feet.” 

“Oh, Mom, quit kidding,” the boy 
replied. “I know these are my feet.” 

—Donna Bailey, Vista, CA 








Wish I'd Said That! 


W 





My friend’s 4-year-old daughter was 
chatting with the neighborhood ec- 
centric in the front yard while wait- 
ing for her father to come home.) 

“Mr. McCormick,” the child asked,} 
“did you ever find the marbles Daddy 
said you lost?” ‘ 

—Ethel Mae Hart, Pt. Angeles, WA 


While we were living in Atlanta, 
Ga., an unusual snowstorm struck. 
On hearing that school had to be 
called off for the day, our 5-year-old 
son gleefully announced to his 3 
year-old brother, “We don’t have to g 
to school today!” 
In return, his brother asked 
“Why? Are we sick?” 
—Dorothy Harman, 
Slippery Rock, PA 





When You Park ‘tat the Marke 


Oh, that sinking feeling, 
when you've borrowed hubby’s car 
to dash down to the grocery, 
in a hurry, yes you are. 
To turn the key to start it, 
and you F-L-(oh!-oh!)-D ... 
That’s just one of the 
times it’s not 
so pleasant 
to be 
me. 

—Virginia Swanton 





We'll pay $25 for accepted anecdotes 
Address contributions to Las 


Laughs, LHJ, 641 Lexington Ave. 
N.Y., N.Y. 10022. Contributions can, 
not be acknowledged or returned. 





“This has to be the most successful singles cruise I've ever been on.” | 
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The natural look in Designer Solarian’ 


The warmth and natural beauty of glazed tile. Or 

quarry tile. Or brick. What could be as nice to come 
home to as 2 no-wax floor that captures the beauty of 
those natural materials with such extraordinary realism: 


The richness of Inlaid Color“ 


That remarkable realism begins with Inlaid Color—the 
exclusive Armstrong process that builds up the design 
with thousands of varicolored vinyl granules, creating 
a tichness of color and a uniquely “crafted” look no 
printed floor can match. 


RE as ae PP CS 

oS ae a eer ees Pe ae 
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A appt ES) A reper 
Inlaid Color begins ... gradually building ... then fused into a 
with the precise place- up the design— solid inlaid vinyl 
ment of vinyl granules... color by color... . sealed with Mirabond. 
Natural surface texture. 


Harland Court (left) and the other new naturals from 
Armstrong look so realistic because they incorporate 
the subtle variations of brick and tile floors—right 
down to the natural surface texture and grout lines. 


Natural satin luster. 


For still greater realism, Armstrong developed a new 
kind of Mirabond® no-wax surface to recreate the soft 
satin luster of brick and tile floors. The extra-durable 
Mirabond surface resists scuffs and scratches, so it 
keeps its like-new look without waxing far longer 
than vinyl no-wax floors. Just sponge-mop with deter- 
gent and rinse well. Or better yet, use Armstrong 
Once ’n Done® Solarian No-Rinse Floor Cleaner, 
developed especially for Solarian floor care. 


See the remarkable new naturals in Designer Solarian I 
at your Armstrong retailer, listed in the Yellow Pages 
under ‘‘Floor Materials.” 


For a free color brochure, send in the coupon. 

Or call the toll-free Armstrong Consumer Line: 
800-233-3823. (In Pennsylvania, call 800-732-0048.) 
Ask for Dept. 32FLH. 


Armstrong, Dept. 32FLH, P.O. Box 3001, Lancaster, PA 17604 
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EDITOR’S JOURNAL|_ By Myma Biyth |) 


e try to make every issue of the Journal as special as possible. 
But this February issue is one we're especially proud of—and 
you helped us put it together. Last June we published a unique 
f sex survey called “The Lovelife of the American Wife” which 
focused on the role of sex in marriage. The survey was made up of over a 
hundred questions and we realized it 
would take a fair amount of time to 
answer fully. Frankly, we weren’t 
sure how many completed question- 
naires we would receive. Well, you 
returned 83,000, an impressive num- 
ber, making this survey, which was 
limited to wives only, the largest of its 
kind ever conducted. 

What did you have to say about sex 
in marriage? Plenty! In fact, your 
responses were so interesting and so 
surprising we believe this study will be a true landmark, signifying a dra- 
matic change in sexual attitudes and habits. Read our article based on the 
survey, on page 71. It was written by Dr. Ellen Frank of the University of 
Pittsburgh and Articles Editor Sondra Forsyth Enos, pictured above check- 
ing data with me. We’re sure you'll agree that what it has to say is very, 
very special indeed. | 

What else is new around here? Some terrific new editors whose work is 
part of this issue. Constance Leisure, who joined us as Books and Fiction 
Editor, managed to buy for her first Journal issue Judith Krantz’s new top- 
of-the-list best seller Mistral’s Daughter. Judith Krantz, whose previous 
best sellers were Scruples and Princess Daisy, received a hefty six million 
dollars for this new novel, about a great artist and the three women in his 
life. Our super romantic excerpt starts on page 88. Curl up and enjoy. 

rr = Connie, an old hand at buying best sellers, was — 
previously Books and Features Editor of Family Cir- 
cle magazine. She’s an expert not only in finding 
wonderful fiction but in picking the best in diet, | 
exercise and cook books as well as provocative non- | 
fiction. Connie tells me she already has some very > 
special books slated for the months ahead. 

This issue our new Beauty and Fashion Editor 

Lois Joy Johnson produced an eight-page feature, 
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an upcoming book The Beauty Editors’ Beauty Book. 
Full of energy, enthusiasm and talent, Lois has already 
started making our beauty and fashion pages better 
than ever and packed with the kinds of solid informa- 
tion women today want and need. 


“The Anti-Aging Beauty Guide” (page 78), that is 
What else is in this very special issue? An article 
written by Alex Haley, the author of Roots, several 


full of advice on skin, make-up, a 
ee _) exercise and style to keep us all jue 
looking younger and better. Lois, who worked at Made- h 

moiselle before joining the Journal, is the co-author of 

superb money-saving features, a wonderful contest I 

know you'll want to enter because every’entrant gets a prize, an at-home 
visit with TV favorites Valerie Bertinelli and Bonnie Franklin—and lots | 
more. Okay, turn the page, start enjoying! 
a 
© 1983 Family Media, Inc., New York, N.Y. All rights reserved. “Never Underestimate the Power of a Woman” is a trademark | 
of Family Media, Inc., registered at U.S. Patent Office. Title “Ladies’ Home Journal” registered at U.S. Patent Office and 
foreign countries 

Ladies Home Journal ® (ISSN 0023 7124) Incorporating Needle & Craft February 1983, Vol. C, No. 2. Published monthly by 
Family Media, Inc., 5900 Wilshire Boulevard, Los Angeles, CA 90036. Principal office: 641 Lexington Avenue, New York, NY 
10022. Subscription prices: 12 months U.S. and Possessions $17.97; all other countries, $23.97. Second Class postage paid at 
Los Angeles, CA and at additional mailing offices. Authorized as second-class matter at Post Office Department, Ottawa, 
Canada, and for payment of postage in cash. POSTMASTERS: Send address changes to Ladies Home Journal, P.O. Box 1697, Des 
Moines, lowa 50340. | 
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Safety Sealed Three Ways! 





ae 


: The Carton Is Securely Glued. fan 







A is - — 





Be sure all three seals 
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in relief. . 
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WE'VE WORKED HARD TO GAIN YOUR TRUST. 
WE'LL WORK EVEN HARDER TO KEEP IT. 





= 
a 
3 
= 
a 
= 
=. 
P 
a 


dk Ls fo 








Revion Breaks ThroughWith — | 
TheWorlds First Flexible Mascara! 







Angle 1 


Angle 2 





Angle 3 
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Choose your angle. 

Get perfect control! 

This revolutionary brush 
locks into three different 
angles. 

Moves in close, even on 
‘the other eye.’ 

The super-lasting new 
waterproof formula 
leaves lashes long, lush 
and flexible. Now make 
both eyes look very big... 
heartbreakingly beautiful! 


Tes, MAA CU 
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oy FLEX APPEAL MASCARA 


The Only Adjustable Angle Mascara 


New from REVLON 






Here comes 


BRIGHT 


A fresh new taste experience 
that outshines menthol. 








It not only tastes fresher while you smoke. 
It even leaves you with a clean, fresh taste. 


7 mg. “tar”, 0.5 mg. nicotine av. per cigarette by FTC method. 


Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 
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eel Radial |: 
FOR YOUR KIND 
OF COUGH. 


Your cough may be dry and 
unproductive. Or you may have a 
cough that keeps you awake. At 
times, your cough may be accom- 
panied by a stuffed-up nose. And, 
at other times, you may have a 
combination of all these discom- 
forts. Each of these different kinds 
of coughs needs a different kind of 
cough medicine. That's why there 
—— are 4 different 
Robitussin cough 
formulas. 
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SLE 





Robitussin® 
Contains an 
expectorant to help 
loosen phlegm. 










SINS 
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DM 


Pe: 
COUGH CONTROL 


Robitussin PE® 
Contains a 
decongestant to 
relieve stuffy nose, 
plus an expectorant. 







Robitussin DM® 
Contains a cough 
suppressant to 
help quiet coughs 
6 to 8 hours, plus 
an expectorant. 


POBIN 

















Robitussin CF® 
Combines an 
expectorant, a cough 
suppressant and a 
nasal decongestant. 










When a cold or 
flu makes you cough, get the 
right kind of cough medicine 
for your kind of cough—from 
Robitussin. Which Robitussin 
should you take? Ask your 
doctor or pharmacist. Use only 
as directed. 
AH-ROBINS 

Consumer Products Division 
Richmond, Virginia 23230 
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Win a trip to London. 
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Silhouette book. 
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By Barbara Gervais Street 
The story of an Amerasian 
child separated from her 
family at birth. 
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Update on PMS; lessons 
for latchkey kids; how to 
look picture-perfect. 
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By Sherry Suib Cohen 


Cristina faces the worst 
crisis of her life . 
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you a better investor, a 
smarter consumer. 


62 THE SECRET 
OF STRONG 
FAMILIES 
By Alex Haley 
The distinguished author 
of Roots tells you how you 
can bring your clan 
closer together. — 


66 MEDINEWS 
By Beth Weinhouse 
The latest on poison 
precautions; adult 
versus child eating 
habits; fibrocystic 
breasts; and more. 
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On our cover: Ali MacGraw wears Ultima II's Spring, | 
Colors Far, Far Away collection For eyes: Orch 
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Pencil. Twilight Skies Dramatic Lash Lustre Foundati 
is The Perfect Beige Advanced Formula Makeu 
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They're here: the delicious new flakes of 
Kelloga’s® Special K® cereal. And are you going 
to love them! 

You'll love how big and crisp they are. But 
most of all, you'll love their taste. A big toasted-rice 
taste that’s simply delicious. 

Special K. High in protein. Low in sugar. And 
now better tasting than ever. 


® Kellogg Company ©) 1982 Kellogg Company 


When an avocado 
yields to gentle 
pressure, it's ripe 
and ready to use. 


faster 


Avocados always 
ripen faster ina 
tightly closed brown 
paper bag. And, 
here’s a tip—2 or 3 
avocados ripen 
better together. 


How to keep ripe 
avocados longer 


A fully ripened 
avocado will 
keep a week— 
maybe longer— 
in the crisper of 
your refrigerator. 
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MADE EASY 


A masterpiece to make for 
less than $100. 


88 MISTRALS 
DAUGHTER 
By Judith Krantz 
Excerpt from her sizzling 
new best seller. 
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How to save your skin 
and hair from the | 
ravages of winter. 


| 
78 THEANTI-AGING | 
BEAUTY GUIDE 
Eight pages of skin, 
makeup, exercise a 
fashion advice to keep 
you looking young. 
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36 STANDING 
OVATIONS 
A community cookbook 
from America’s 
heartland—filled with 
enticing recipes. 


60 EASY AS 1-2-3 
A quick robust meal, 
cream-whipping tips and 
helpful kitchen hints. 

















86 A WEEK OF | 
99¢ MEALS 
Seven recipes that you can 
make for less than $1 per 
serving. 


94 A PASSION FOR 
CHOCOLATE 
By Sue B. Huffman 
Luscious recipes for 
chocolate delights—the 
surest way to your 
valentine's heart. 
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Anybody can make eggs and sausage. But it takes ope aa | lllshived I 
Ss imagination to make the dish worthy of Sun- oe 
day breakfast or brunch: Start with the farm- 
fresh flavor of Hillshire Farm Smoked 
Sausage—succulent smoked sausage 
made from fresh cuts of pork and beef. 
Just'slice and brown. Then, add your 
freshly scrambled eggs. The final 
touch: Smooth, golden-green cres- 
cents of California Avocado. 
Unusually good! 



















For more California Avocado and Hillshire 
Farm Smoked Sausage recipes send a 
stamped, self-addressed envelope to 
Hillshire Farm, Department 'M, 

~ “New'London, WI 54961. 








ri 
©1983 California Avécado Commission 
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If you’re taking four-hour cold tablets, your system may be on < 
up and down ride it doesn’t need. 

You see, most colds don’t quit after four hours. 

But four-hour cold tablets do. 

So you have to keep taking them every four hours, as long as 
your cold lasts. 

As you can see from the illustration above, what bappens is th | 
upon taking the first two tablets, your system gets a lot of medicati 
immediately, which tapers off over the ‘llowint four hours. Time 
for another dose of medication. Which then tapers off once again. T]. 
up and down syndrome is occurring. it 

That’s why we've developed Tnaminic-12™ Tablets. With a unc: 
sustained release formula. 
: Instead of taking a total of six tablets every twelve hours, you tf 
only one. 

So instead of experiencing the up and down effect of four-houwj} 
cold tablets, you get a steady release of Triaminic-12 medication ger, 
and evenly over twelve hours. | 








_ And what relief it is. 
For nasal congestion, stuffy nose, sneezing and runny nose due to 
Ids, you'd need a doctor’s prescription to get more effective relief. 
So try the sustained relief of Triaminic-12 Tablets on your next cold. 
And see why our sustained release system is better for your system. 


o¢ 00043 104884 


SAVE 30¢ OFF ANY SIZE TRIAMINIC-12™ TABLETS. 


TO DEALER: This coupon will be redeemed for face > 12a 
pene plus c pauline provided terms of offer have = a a l@ ° 

een complied with. Any other application constitutes nic 9 3. § 
fraud. Invoices proving purchase of sufficient stock to riainil, ie" oo 
id coupons presence for redemption must be . BS = = ee 7 seogpaly? 
shown upon request. Redemption through outside ee eR a 
agencies, brokers, etc. will not be honored except Oral Nasal Decongestant Antihistamine 
‘where specifically authorized in writing by Dorsey 
Laboratories. Void if prohibited, taxed or restricted. Nasal congestion 
Customer oe any sales tax. Mail all coupons to Stuffy nose 
‘DORSEY LABORATORIES, BOX 1637, CLINTON, 
[A 52734. Offer good only in USA. Cash redemption : 
value 1/20 of 1¢. Offer ends May 1, 1984. LIMIT ONE (SUSTAINED RELEASE) 
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12 HOURS OF SUSTAINED COLD RELIEF 
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_CAN THIS MARRIAGE BE SAVED? 


“My husband has 
the no-job blues” 


Joan works all day while Greg just lies around the house. 
What happens when a man loses interest in everything? 


| 











This case is based 
on information 
from the files of 
the Marriage and 
Family Institute, 
a private counsel- 
ing clinic serving 
the greater Wash- 
ington, D.C., area. 
The true story reported here is based on 
live interviews. Names and other 
details have been changed to conceal 
identities. The counselor in this month’s 
case was Rev. William M. Baxter, direc- 
tor of the Institute. 


Joan’s turn 

“When I came home last night, after 
a particularly brutal day at my office, 
the breakfast dishes were still piled in 
the sink, and Greg was stretched out 
comfortably on the sofa reading a 
book” said Joan, 28, a tall blond with a 
job as a business analyst for a trade 
association. 

“Without raising his eyes from the 
book, Greg grunted hello. We haven't 
even been married for one year yet, but 
I might as well be a piece of furniture, 
the way he ignores me. I wanted to 
scream or hit him over the head. But I 
choked back my feelings and forced a 
smile, which of course he didn’t see. 

“For seven months now, Greg’s been 
out of work. He was fired from his job 
as an aide on Capitol Hill when he had 
a fight with his boss. Since then, Greg’s 
spent all his time reading books, solv- 
ing chess problems and watching tele- 
vision. He has not once looked for a 
new job. It’s not so much the money— 
the fact that I’m supporting us—that’s 
driving me crazy. It’s his ‘don’t care’ 
attitude, as though his joblessness 
should be as unimportant to me as it 
plainly is to him. If he really loved me, 
he would at least try to carry his share 
of the load. 

“He says he wants to write a book on 
conservative politics, which is why he 
| has to read so much. But personally, I 








think the book is just an excuse both to 
avoid hunting for a regular job and to 
shut me out of his life. He carries a 
book to bed every night, and it’s been 
months since we had sex. I think he 
wishes he had remained a bachelor. 
Sometimes, I wish the same thing. 

“Actually, I was amazed in the first 
place that Greg was attracted to me. 
My mother always predicted a bean- 
pole like me would never make it to the 
altar. From kindergarten through col- 
lege, I was always the tallest and gaw- 
kiest in any group and was shunned by 
my other classmates. 

“The fact that I was a bookworm and 
always got good marks didn’t help. The 
other kids called me ‘Teacher’s Pet? 
Even my mother seemed downright 
ashamed of my scholastic ability. She 
worried constantly that I had no 
friends while my sisters, who are little 
and cute, shone in the social spotlight 
and collected boyfriends by the dozen. 

“Before Greg, I had only one boy- 
friend, a medical student, who almost 
wrecked my life. We dated for five 
years and planned to get married as 
soon as he graduated. Since we were 
engaged, I helped pay his tuition. But 
the week he got his internship, he 
eloped with a nurse, sending me a tel- 
egram to let me know. 

“I was heartbroken and shocked. I 
lost faith in men, all men, and, worse 
still, in my own judgment. I wrote off 
ever having a husband or children. I 
decided to forget marriage and concen- 
trate on my career. 

“A year later, I met Greg at a conven- 
tion. When he asked me for a date, I 
told him frankly I wasn’t in the market 
for romance and I explained why. He 
said I was foolish to judge all men by 
one heel. He told me I needed to have a 
little fun with a great guy: him. He 
suggested we duck out of the afternoon 
sessions of the convention and take a 
walk in the park. Well, I went. 

“While we were in the park he told 
me I had a magnificent walk—that I 




































stood tall and 
regal—and he 
was proud to be ° 
at my side. When 

I said I was too 
tall, he pointed 
out that he was 
taller. He then 
said | reminded. , 
him of a poem by Lord Byron about 
woman who ‘walks in beauty, like th 
night? 

“IT was touched by the quotation an 
I've treasured it ever since. Howeve 
I didn’t fall in love on the spot. N¢ 
did he. 

“We got acquainted slowly, over 
period of months. Much of our talk wi 
about work. His boss at the time was} 
hot-tempered politician who wanted | 
be buttered up more than Greg wi 
inclined to do. And I had—and sti 
have—a boss who likes to bawl me ot 
for nothing. Greg would give me mor’ 
support and bolster my ego. 

“When Greg asked me to marry hit 
I said yes immediately. I felt a ne 
chapter in my life was opening u 
especially when we began talkir 
about having a family. Although m 
career had been so;important to me. 
decided that if we had a baby, I wou 
happily quit work for a couple of yeai 
Greg liked the idea. 

“Of course, that hopeful plan came 
nothing. Four months after our we 
ding, Greg was out of a job. It was h 
own fault. He was fired because of 
ridiculous argument during which | 
called his boss an idiot. Greg insists | 
was right. Maybe he was right in pri 
ciple, but in fact he was the idiot. 

“His ex-boss has connections all ov 
the city. When Greg slammed the do} 
he walked off without a recommend 
tion. Nothing he could say or do wou 
persuade his ex-boss to rehire him. B 
I think, despite the guy’s colossal eg 
he has a rudimentary streak of justit 
He must realize that Greg did ov 
standing work for (continue 
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Warning: The Surgeon General Has Determined 


That Cigarette Smoking Is Dangerous to Your Health. a ie 
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Isn't it worth 
two minutes a day 
to help fade away age spot¢ 


You know it is. 

And with Esotérica® Medicated Fade Creal 
that’s all it takes. A minute in the morning and{ 
minute at night, as a regular part of your beau 
regimen, to help fade age spots and brown patch¢ 
that make you feel older than you are. When y@ 
use it faithfully as directed, nothing is moj 
effective than Esotérica to help give you clear 
younger-looking skin. 

) 

DAILY USE IS THE SECRET | 

Day after day, light, greaseless Esotérica Medicatd 
Cream works on age spots and brown Cirerelle 
tions to fade them, gently and gradually but only 
you continuously use it for at least six weeks. Yé 
can use Esotérica with confidence. Not only has | 
formula been dermatologisttested, but its acti) 
ingredients have been judged safe and effecti 
by a government panel of experts. wo 


CONTINUED USE HELPS PREVENT ! 
RECURRENCE | 


—_ 
/ 


Even when your age spots have faded, it’s i 
portant to continue to use Esotérica Creq 
to keep them from reappearing as your sh 
renews itself. Esotérica Facial and Fortified » 

mulas even have two sunscreen ingredients} 
help protect your skin from harmful sun rays tl 
can Cause new spots to appear and faded o7 
to recur. Rich emollients in Esotérica moisturize yc 
skin, too! 


| 
ESOTERICA SHOULD BE PART OF 
YOUR DAILY BEAUTY REGIMEN | 


Esotérica Cream can only continue to work if Y 
use it regularly. And if you include it as part of Ve 
morning and evening beauty regimen, there's | 
chance that you will miss a day — so you Can Sj 
results more quickly. Your skin can be cCleal 
younger-looking. So you can feel younger, too. U 
Esotérica every day as part of your daily beal 
regimen. Isn't it worth two minutes a day? — | 
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THIS MARRIAGE 


continued 


im. Anyhow, I believe he’d make a few 
one calls for Greg and recommend 
im for a decent job—if Greg would 
ologize. 

“With unemployment so high, Greg 
eeds every scrap of influence he can 
et. But Greg flatly refuses to give in. 
e’s so proud! Whenever I suggest he 
ist call the guy or maybe send a short 
ote, he won't listen. I’ve even offered 
write a note for him, but I get no 
paction. He simply tunes me out. I can 
fel him shutting me out, and it breaks 
y heart, although I don’t tell him so. 
ave a few shreds of pride myself. 
\““Nowadays, he ignores all my sug- 
bstions, important or trivial. If I say, 
et’s go to the movies; he tells me he 
a chapter of that nonexistent book 
finish or a chess problem on his 
hind. One night, I got so upset I 
nocked over his chess board, scatter- 
g the pieces in all directions. He just 
iled tolerantly,which got me even 
adder at him. 

“Tm afraid I’m turning into a witch 
ke my mother-in-law, who is con- 
antly putting Greg down. No matter 
at he does, it’s not good enough. She 
early favors Greg’s sister, who is a 
litically active lawyer. That mother 
d daughter are two of a kind—both 
mpercritical and nagging. Greg has a 
mewhat gentler disposition; he says 
» takes after his father, who died 
nen he was young. Greg doesn’t seem 
mind his mother’s jabs. Unlike me, 
is insulated against slights. 
“Recently I’ve been feeling hurt and 
jected a lot. Often, as I wash our 
hes in the evening after a bad day 
th my boss and a cold reception from 
eg, I cry out of sheer frustration. I 
»se the door so Greg won’t see me. 
‘When I’m feeling down like that, I 
pnder why Greg married me. | start 
lieving he never loved me. My mem- 
lies of our courtship seem fake, like 
lybe it was all just a con game Greg 
jred me into for selfish reasons. 
2 ybe what he wanted wasn’t a wife 
it a slave who would support him and 
bk and clean for him. 

“Once I was abandoned by a guy for 
other woman. That won’t happen 
h Greg, I’m sure. But he has aban- 
Ined me emotionally. In a very real 
| se, I have no husband. Every day 


: 
jat passes, I live alone” 


Greg’s turn 

Tm well aware Joan is dissatisfied 
ith the way things are going between 
” said Greg, 30, a handsome, six-foot- 
s blond. “But there isn’t much I can 
about it. I feel like I’m at a dead end 
onally and professionally. 

started doing a lot of reading, with 
b idea of writing-a book, (continued) 
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Just one bite and 

you'll be crowin’ 
for the only 

nutty cornflake 


Real, chunky nuts 
on America’s 
favorite corn 
cereal, with a 


anyone makes, tasty touch 
Kellogg’s Honey «© of honey 
& Nut Corn so the nuts 
Flakes™ cereal. » Stay put. 


Kell Cc 
ellogg Company % 


Sb2ETT OOOPE SAV 20¢ | 


on your next purchase of 
Kellogg’s Honey & Nut Corn Flakes”cerea 

(Offer limited to one coupon per package purchased.) 
GROCER: We will redeem this coupon plus 7¢ handling when terms of this offer have 
been complied with by you and the consumer. For payment, mail coupons to: DEPT 
K., RO. BOX 1172, CLINTON, IOWA 52734. Coupon will be honored only if 
submitted by a retailer of our merchandise or a clearinghouse approved by us and 
acting for, and at the risk of, such a retailer. Invoices proving purchase of sufficient 
stock to cover coupons presented for redemption must be shown upon request. Any 
F sales tax must be paid by the consumer. Offer good only in the United States, its 
territories and Puerto Rico, and void where prohibited, licensed, taxed or restricted 
by law. Coupon subject to confiscation when terms of offer have not been complied 
with. Cash value: 1/20 of 1¢. NOT GOOD ON SINGLE-SERVING SIZE PACKAGES 
KELLOGG SALES COMPANY 


Coupon expires 


f 

‘ 
February 29, 1984. +6000 T3735 j 
8 Kellogg Company i 
J 


STORE COUPON 
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CAN THIS MARRIAGE BE SAVED? 


continued 


but I’m probably kidding myself. I don’t 
have a publisher and haven't written a 
word. Also, I haven’t even looked for a 
job. Why bother? Jobs are tough 
enough to find today and I don’t make 
a good first impression on people. In 
interviews, I seem too unsure of myself. 

“That’s because I’ve been conditioned 
since boyhood to see myself as second- 
rate, especially compared to my sister, 
Betsy. I flunked second grade, as my 
mother will recall to her dying day, the 
same year Betsy skipped two grades. 

“Betsy and Mom agree on every 
issue. They describe themselves as 
political activists; I call them trouble- 
makers. I split away from them and 
their notions during the Vietnam 
period. One weekend back then, Mom 
and Betsy were demonstrating against 
the war and I went to a recruiting office 
and volunteered for the Marines. I was 
turned down, classified 4F, because of 
asthma. Mom and Betsy were over- 
joyed at my rejection, which they con- 
sidered side-splittingly funny. Person- 
ally, I was not amused. 

“Like everybody else, I prefer cheers 
to jeers. I thoroughly enjoyed the job I 
held on Capitol Hill and the kudos that 
regularly came my way. One time I 
steered a tricky piece of legislation 
through several tough committees and 
all the political bigshots were talking 
about it. I’m sorry I lost the job because 
of a silly argument with my boss. I 
realize I made a big mistake. However, 
this doesn’t mean I intend to eat dirt 
and apologize to that guy, regardless of 
Joan’s unsubtle hints. 

“Joan’s advice and attitude annoy 
me no end. I was first attracted to her 
by her graceful walk; now, however, she 
drags in like the weight of the world is 
on her shoulders. She glances around 
the apartment and then gives me a 
look that makes me feel like a worm. I 
know at once I should have vacuumed 
or started supper. It’s all in the look. 
Unfortunately, the day has slipped 
away so fast I haven’t done the chores 
she considers necessary. She wants to 
complain about my laziness but is 
determined to be tactful. I detest tact. 
It seems like hypocrisy to me. 

“Joan used to be straightforward and 
honest. The first time we met she told 
me all about a no-good guy who ditched 
her—the kind of humiliation I would 
certainly keep to myself. I was flat- 
tered by the confidence she put in me 
and was charmed by her frankness. 

“Nowadays, though, she’s round- 
about in her talk. At times, she sounds 
like Mom and Betsy needling me in 
some underhanded fashion. For 
instance, Joan says she’s worried I 
might get lonesome sitting in the 





apartment all day. What she means is 
I should go out and hustle up a job. 

“Joan knows that I don’t get lone- 
some. I can sit and read or work on a 
chess problem for hours, even for days 
without getting bored. As a kid, I 
would try to slip away from the supper 
table to escape Mom and my sister and 
their endless harangues. My father 
died when I was young, but even when 
he was alive he never stuck up for me 
against my mother. So I had to train 
myself to shut my ears and be deaf to 
her and my sister. 

“Now I use that ‘go deaf’ technique 
on Joan, too. I guess in a way I’m push- 
ing her out of my life. But I just feel too 
preoccupied to be close to anyone. 
Although we haven’t had sex in 
months, it doesn’t bother me. I have 
other things on my mind. 

“I don’t understand why Joan is so 
upset that I’m out of a job. If she 
weren’t making money, I would be glad 
to support both of us. In fact, we once 
talked about her stopping work to have 
a baby, and I expected to carry the 
financial load. 

“Frankly, I’m very disappointed that 
she’s not more understanding. After 
all, ’m the one who was fired.” 


The counselor’s turn 


“Joan and Greg were locked in a no- 
win struggle,’ said the counselor. “Joan 
was shattered when Greg began to 
depend on her so heavily after he lost 
his job. She felt he was taking advan- 
tage of her, just as the medical student 
had used her. Greg, on the other hand, 
thought of himself as having lost not 
only his job, but stature in the eyes of 
others. With unemployment so high, he 
felt particularly dejected—a fairly 
common reaction these days among 
those out of work. He thought Joan 
should show him more sympathy. 
Unfortunately, they weren’t able to 
express their feelings to each other. 

“Joan supposed that Greg was strong 
in the areas where she was weak. She 
thought he was unaffected by his 
mother’s sniping and was oblivious to 
her own fading confidence in him. But 
she was wrong. As a child, Greg had 
developed severe insecurities that 
derived from his mother’s criticism. 
The fact that he didn’t have a father 
added to his lonely feelings. His success 
at his Capitol Hill job had greatly 
boosted his self-esteem. But when he 
was fired, Greg’s old self-doubts took 
charge. 

“While Greg tried, sometimes unsuc- 
cessfully, to hide his insecurities, Joan 
kept her self-doubts on the surface. As 
a child, Joan regarded herself as infe- 
rior to her ‘cute, little’ sisters. She 
learned to downgrade her assets and 





emphasize her shortcomings with t 
hope of being contradicted by othe 
and thus reassured. This tiresome ‘po} 
me’ technique was effective with Gri 
in the beginning. So long as he held h 
job on Capitol Hill with a salary high 
than hers, he was glad to scoff at Joar 
self-doubts. He told her she was bea. 
tiful and desirable. 

“But when Greg lost his job a1 
began feeling sorry for himself, | 
wasn’t about to praise Joan. Instea 
he withdrew into his private world, ai 
Joan became increasingly desperat 
And no wonder. She was deprived 
sex, cooperation around the house ai 
her husband’s companionship. If s. 
offered a suggestion, he tuned her o1 
as he had done with his mother. 

“Joan had been a sacrificial victim 
a self-chosen role—long enough. I tc 
her that if she wanted her empty mz 
riage to change, she must risk losing 
She must demand that Greg agree 
some of her wishes. She must tell h: 
to shape up or ship out. | 

“When Greg indignantly refused 
participate in group therapy, Joa 
first demand, she told him she wou 
move out of the apartment. He got t 
message and entered group therapy. 

“Joan and Greg were placed in se} 
rate groups with people plagued 
problems similar to their own. Witk 
the group, they began talking ope 
Joan learned from other members| 
her group to be less passive, not 
accept unfair burdens that othe 
including her husband and boss, mi¢ 
dump on her. Greg found that otk 
men in the group were unemployed a 
not ashamed to admit it. They wi 
astonished at his refusal to apologize 
his boss—and told him that he wa) 
fool. 

“Greg took advice, almost for 1 
first time in his life. He wrote a let 
of apology to his boss and asked | 
help in finding a job. The politician ‘ 
only accepted the apology but ms 
several phone-calls. Within a f 
weeks, Greg had found a job. Althou 
he had to take a pay cut, Greg enji 
the spot and feels he can be a succes 

“Slowly, the misunderstandit 
between the two are diminishi: 
Their sexual relationship is improvi 
Greg has learned to communicate m 
easily, and Joan has received somé 
the reassurance she needs from | 
group and now requires less from Gi 
She no longer thinks he wants to ti 
advantage of her. 

“Both Joan and Greg have stop} 
regarding themselves as losers and) 
beginning to understand that each 
something worthwhile to offer 
other. They are even talking af 
about starting a family.” 
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Beauty 


SAVE-YOUR-SKIN TACTICS 
Multivitamin Cream, 
nourish and protect dry 
and normal skin. Good 
choice for oily skin is 
Chanel’s Hydrafilm 
Protective Moisturizer. 
Most effective way to 
lock in the benefits of 
any moisturizer: After 
washing face, blot with 
tissue; apply moisturizer 
while skin is still 
slightly damp. Wait 


February's blustery 
outdoor cold and 
desert-dry indoor heat 
bring a slew of 
problems—from limp 

hair to rough, tough feet. 
Here’s a roundup of how- 
to’s that undo the damage, 
help you weather the 
season beautifully. 


Treat beat winter feet with this 
soothing, pampering routine: 

Remove old polish then soak 

tootsies in a tub of warm, 

scented, sudsy water. Use a pumice to 
silken rough spots. Pat feet dry witha 
soft towel and smooth on a 

rich moisturizer. (One made especially 
for feet: Estée Lauder’s Special 
Treatment Foot Creme.) To release 
tension, get circulation going, a 
do-it-yourself massage: Use 

knuckles to knead soles. Firmly 
stroke up and down tops of feet 

with thumbs. “Pinch” each heel with 
fingertips and thumbs. Finally, grab 
each toe, pull gently and shake. Next, 
pretty up with polish. First, a base 
coat that fills in ridges. (Nail 

Primer by Cutex is a good 

choice.) Then color. Finish with 

a sealer for extra shine and to 
prevent chipping. (There’s a mini- 
manicure kit with all you need—base 
coat, enamel, nail hardener and more; 
from Pupa, $15.) Tip: At 

bedtime, slather extra 

moisturizer on feet, slip into 

cotton socks. . . wake up to the 
sexiest feet in town. 


|] PROCESSED HAIR DRY HAIR NORMAL HAIR 


Winter weather can 
make your face feel 
tight, look blotchy, be 
more susceptible to fine 
lines, wrinkling. A 
switch to cream-based 
blush, shadow anda 
super-emollient lipstick 
helps. So does stepped- 
up moisturizing. 
Enriched products, such 
as Germaine Monteil’s 
Acti-Vita Ultra Rich 


OILY HAIR 


Shampoo with a product 
made for oily hair (lets 
you wash daily without 
overdrying). Thorough 
rinsing is a must! 


Editor’s choice: Agree 
Extra Cleansing Shampoo 
for Oily Hair. Clairol Con- 
dition Shampoo for Oily 
Hair. 


Choose a mild shampoo 
for normal hair; alternate 
with one for dry hair if 
winter makes locks drier 
than usual. 


Editor’s choice: Enhance 
Shampoo for Normal Hair. 
Johnson’s Baby Shampoo. 
Revlon’s Flex Balsam & 
Protein Shampoo for Nor- 
mal to Dry Hair. 


Don’t overshampoo. If you 
prefer washing hair daily, 
use a product that nour- 
ishes as it cleans; dilute 
with a little water, lather 
up only once. 


Editor’s choice: Revlon’s 
Flex Balsam & Protein pH 
Correct Shampoo for Dry 
and Damaged Hair. 


Coddle chemically treated 
hair with a gentle sham- 
poo especially for permed 
or colored hair. 


Editor’s choice: Alberto 
VO5 Essence of Neutral 
Henna Shampoo. Philip 
Kingsley Liquid Sham- 
poo. Ogilvie Heavenly 
Body Protein Shampoo for 
Color-Treated Hair. 


Twice-a-week condition- 
ing is enough. Use a prod- 
uct made especially for 
oily hair, paying special 
attention to the ends. 


Editor’s choice: Agree 
Conditioner for Oily Hair. 
For Oily Hair Only Rinse 
by Gillette. 


Apply an instant condi- 
tioner for normal hair 
twice a week... 
often if hair needs it. 


Editor’s choice: Silkience 
Self-Adjusting Condi- 
tioner Regular Formula. 
Revlon’s Flex Balsam & 
Protein Instant Hair Con- 
ditioner for Regular Hair. 


more 


Use an instant condition- 
er after each shampoo, 
paying special attention 
to hair ends. 


Editor’s choice:-Treatment 
de Pantene Intensive Con- 
ditioner for Damaged 
Hair. Clairol’s Condition 
II Instant After Shampoo 
Treatment. 


Condition after each 
shampoo with a product 
made for processed hair. 


Editor’s choice: Vidal Sas- 
soon Protein Hair 
Remoisturizing Creme— 
Everyday Conditioner. 
Philip Kingsley Thera- 
peutic Hair Treatment 
Cream No. 1. 





several minutes, then | 
proceed with makeup. 
Dry, cracked lips? Slick 
on medicated lip balm. 
Tip: Wear sunglasses | 
on bright winter days; 
they'll keep you from | 
squinting, help preven 
outereyecrinkles! 


SPECIAL TREATMENT 


Wearing a hat or hood cal 
increase the scalp’s oi 
output. Remove dullin 
oily film with an occa 
sional lemon juice rinse. 


Editor’s choice: Mix on 
part fresh lemon juic| 
with three parts wateif 
Work into scalp and hai; 
Rinse. | 


(depending on how hai 
feels) deep-condition wit 
a commercial product a 
our do-it-yourself hot oj 
treatment. | 


Twice a month or 


Editor’s choice: Apply 4, 
cup warm olive oil, com 
through, cover with plasti 
wrap. Wait an houi 
Shampoo twice. 


Deep-condition once | 
week to correct dryness 
prevent breakage. 


Editor’s choice: Vitami 
Moisturizer de Panten 
Revitalizing Conditioné 
for Dry, Brittle Hair. Cli 
matress Moisturizin 
Creme Protein Condi 
tioner from Redken. 





Correct excessive drynes 
and prevent breakag 
with once-a-week dee| 
conditioning. | 

r 


Editor’s choice: Clai 
Condition Beauty Pac, 
Treatment. Carite Cond 
tioning Cream by Re 
Furterer. Extreme Da 
aged Hair Protein Pak 6 
Redken. 





you need skin care thats different. 
You need Mary Kay. 


ue Ne © The very things that make your skin 
unique make it necessary to care for 
your skin a special way. Factors such 
as your age and hormone balance. 
Your environment and exposure to 
the sun.As well as your skin’s natural 
oil production and moisture-retention 
ability. Together, they make your skin 
unlike any other. 


Because every skin is different, 





Mary Kay is specially formulated for 
your individual skin type. 

While all skins have the same basic 
needs, every skin has special needs, 
too. After years of research, a variety 
of Mary Kay skin care products has 
been scientifically formulated to bring 
out the vibrant qualities of your skin. 
Whether it’s dry. Normal. Or oily. 


We don’t just tell you about skin care. 
We teach you. 


At Mary Kay, we believe the best way 
to learn about skin care is through per- 
sonal instruction. That's why you'll 
work closely with a professional Mary 
Kay Beauty Consultant. You'll learn 
about Mary Kay’s Five Steps to Beauty, 
a total skin care system based on prod- 
ucts that work together to make your 
skin naturally radiant. 

Every woman wants to look as good 
as she can. So it makes sense to start 
caring for your skin as soon as you 
can. And stay with it. 

The right beauty regimen with the 
right products is the closest thing yet 
to keeping your youthful look. That's 
why the more you care about your 
skin, the more you need Mary Kay. 
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Mary Kay C ti 7 
ary Kay Cosmetics — 

Look in the Yellow Pages under Cosmetics/Retail, 
or call 800/527-6270 toll free. In Texas, call 800/442-5473. In Canada, 416/624-5600. 














She looks too fresh to be 44 
and working on a come- 
back. She looks too happy 
to have just gotten 
through five years of 
heartbreak. But then Ali MacGraw has 
never been like other stars. Since her 
Cinderella story began more than a 
dozen years ago, she’s managed to dis- 
play a charm and style that has contin- 
ued to intrigue her fans, despite a diffi- 
cult period in her career. 

Today on her sun-filled terrace by the 
sea she is barefoot and dressed casually 
in white shorts, with an aqua scarf tied 
across her chest. Deeply tanned, there 
are smile lines around her eyes now, and 
a hint of gray in the dark curls that are 
still damp from a swim in the surf. 

Sipping a glass of wine, she admits 
candidly that she considers herself 
washed-up in pictures and wrung out by 
recent events, but somehow reshaped 
into a happier, more secure woman. 
Nowadays her life is ‘‘a feminist’s 
dream? she notes with a smile, because 
after all, she is a “self-supporting 
mother, usually with a man in my life, 
and if there’s no man, I’m not the least 
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LI BOUNCES BACK! 


bit sad. ['m paying my own way, travel- 
ing to Kenya, reading books, and not 
cooking dinner if I don’t want to” 

Ali’s last three movies flopped and, 
after being largely out of the public eye 
for three years, she considers The Winds 
of War, ABC’s sixteen-hour mini-series, 
her last chance at a comeback. “If ’'m 
bad in Winds? she says, pressing two fin- 
gers to iron a frown between her eye- 
brows, “that’s it. Tragedy. It would mean 
I can’t cut it. No more leading lady for 
me, and I’m very anxious about that” 

How does she judge her performance? 
“I haven’t seen the series finished yet, 
but I know I’m not the best thing in it. 
I'm not so much an actress, you see, as a 
personality .. . a movie star” She swirls 
a grape in the wine glass and pops it into 
her mouth. “I may soon have to find 
some other way of making a living. We'll 
see. No one’s going to offer me character 
roles when I'm no longer a leading lady, 
because I don’t have the technique. But 
there’s another career out there for me if 
I could only figure out how to get 
started—using my visual sense, design- 
ing, decorating. It’s an area I'm sure of, 
and critics don’t rock me? (continued) 


fter a traumatic period in her life when 
she felt like “Miss Desperation,” 
Ali is in control again, and starring in 
the most expensive TV mini-series ever made. 


BY CLIFF JAHR 








” 


Ali is a star once again 
in the $35 million 
extravaganza, “The 
Winds of War.” But she 
fears it may be her last 
chance at Hollywood 
success. “If I’m bad in 
Winds, that’s it. Tragedy. 
No more leading lady 
for me,’ says Alii, 

who co-stars with 
Robert Mitchum (see 
photograph on page 
24). You can see for 
yourself how she does— 
this month on ABC. 
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Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 






Kings, 8 mg. “tar”, 0 ./ mg. nicotine; 10's, 8 mg. “tar”, 
0 .6 mg. nicotine av. per cigarette, FTC Report Dec. ‘81. 








was complicated . . . | wouldn't 
want to have missed it for anything. 


Less financially secure than one 
might imagine, Ali maintains that she 
needs to work for more than the simple 
satisfaction. “You bet. My ex-husband, 
Joshua’s father, is enormously generous 
and there’s child support, but I’ve 
always had the sense that I support 
myself and it’s very expensive to live 
here. Also, when I go out with a man I 
don’t assume that the princess sits there 
and is paid for all the time, particularly 
if the man doesn’t have a lot of money. 
Money has nothing to do with sexual 
attraction. I never was for sale in the 
sense that some people I know are. I’m 
too free a spirit. ’m not a bad person —” 
She breaks off and pe 
grins. “I sound like a | 
little girl talking to |7 
her father, don't I?” | 

The way Ali cap- | ~ 
tured her first movie | 
role was a true Cin- 
derella story, the 
stuff dreams are made | 
of. Picked out of 
nowhere to star in 
Goodbye Columbus 
in 1968, she had 
never acted and was 
nearly fired the first 
day on the set when 
she froze before the 
camera.(It took thirty- 
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two takes to get the right reading of, 
“C’mon, I'll show you your room”) But 
she went on to give such a sly, sassy por- 
trayal of a “Jewish American Princess” 
that it made her an overnight star. 
There followed a pair of block-buster 
hits: Love Story (for which she got an 
Oscar nomination) and The Getaway, 
after which people began to notice that 
her first three films had grossed more 
than $200 million at the box office (big 
money in those days). Suddenly Ali was 
on top. 

Then a romance with Steve McQueen 
ended her marriage to handsome movie 
executive Robert Evans (the father of 
her son). The subse- 
quent McQueen mar- 
riage in 1973 gener- 
ated reams of gossip 
in the tabloids, but 
Ali herself disap- 
peared from view, 
giving up films and 
retiring to the good 
life in Malibu. 

Living happily ever 
after by the sea was 
not to be Ali’s destiny, 
however. In_ the 
four years of their 
™ marriage, Steve 
McQueen, the macho 
m (continued on page 110) 
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Ali’s strong, contemporary, 
no-frills style reflects the 
new directions in which her 
life is moving. Clothes are | 
pared-down, easy-going 
pieces, like the sensuous 
cocoon dress she wears, 
above, plus classic updates 
such as the oversized | 
shawl-collared herringbone - 
jacket on page 22. Her | 
evening “uniform”: skinny 
pants, a cashmere 
“sweatshirt?” Hair is short- — 
cropped and sculptural to 
show off the amazing 
MacGraw eyes and bone 
structure. For direction, 
movement, lift, she uses 
setting gel, combs hair into 
place with her fingers. 
Makeup is minimal—liner, 
mascara, a jolt of color on 
lips—when she’s not 
working. Body is fine-tuned 
and energy level stays high 
because of daily dance 
workouts. “Exercise and 
staying in shape are 
absolutely essential to the 
way I look and feel?’ 


Ali MacGraw’s hair by Jose Eber, off 
Maurice Jose, Beverly Hills. Makeup} 
by Rex. Betsey Gonzalez dress. Ear- 
rings from Maxfield Bleu, Los Angeles; 
Artwear, New York. Jacket on page 22) 
from Agnes B. 
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’m struggling to tell them I’m a 

nurse, not a patient. What’s more, 

I’m a mother of five, and I have 
twenty things to do today. 

“Lie still? the doctor says, squeezing 
my shoulder. I have no choice. I am 
lying in a bed in the Wake Medical Cen- 
ter cardiac care unit, hooked up to a 
beeping machine that is monitoring my 
heart. 


Earlier that same day, I was walking 
home from my part-time job as a nurse 
at the infirmary of a neighboring col- 
lege. The wind was howling against my 
face and it was bitterly cold. I stopped 
for a moment to admire the crystalline 
snowflakes that were beginning to fall 
and blanket the neatly trimmed sub- 
urban lawns. Checking my watch, I 
realized I'd better hurry—while my 
two eldest children, both in their twen- 
ties, would still be at work, the three 
youngest were probably already home 
from school. I started up the hill. My 
husband, Paul, was out of town on busi- 
ness for the day, which meant he’d be 
late for dinner—and that I'd be serving 
meals in three shifts: one for the 
younger kids, one for the older ones, 
one for Paul. I groaned inwardly. I'd 
read about women who got their fami- 
lies to cook and clean and otherwise 
fend for themselves, but I’d never been 
able to delegate much of anything. 

Then, when I had almost made it to 
the crest of the hill, I felt a flashing 
pain rip through my chest so sharply 
and so suddenly that I almost fell over. 
Then I felt a great throbbing in my 
chest as the pain shot up both sides of 
my neck. I took a step forward and felt 
what seemed like a ton of weight on 
me, pressing down. “I’m having a heart 
attack; I thought. “But it can’t be!” 

In a kind of agonized stupor, I man- 
aged to drag myself the remaining 
twenty yards to my house. Yet when I 
got to the door and pushed it open, I 
acted as though nothing was happen- 
ing to me. Partly, I didn’t want to 
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IT’S NOT EASY TO BE A WOMAN TODAY 


“| had 
a heart attack” 


I was young, active, never sick more than a day in my life. 
All the doctors agreed: This wasn’t supposed to be happening to me. 






alarm the children. But mostly, even 
though the nurse in me knew there was 
no mistaking the symptoms of an 
oncoming heart attack, I was reacting 
like a typical coronary victim by deny- 
ing that anything was really wrong. 

There was barking and squealing in 
the living room. The gerbils were loose 
and the dog was chasing them. Eddie 
and Jennie, my 8-year-old twins, were 
laughing and yelling, too busy running 
around to notice that I had arrived. I 
sank into a chair, just as Polly, my 16- 
year-old, came into the room. 

“Mom! What’s wrong? You look 
terrible!” 

“T don’t know, Polly,’ I said, trying to 
force a smile. “It’s just that I have this 
little pain in my chest’ 

“Tm calling a doctor.’ she said, dart- 
ing off. 

“Well, it might go away,’ I called 
after her, voicing what I inwardly 
hoped. But the pain only grew worse. 
The pressure had worked its way up to 
my jaws by then, so that even open- 
ing my mouth was an effort. I was 
freezing and shivering, yet my blouse 
was soaking wet with perspiration. 


Disbelieving and frightened 

I sat there, disbelieving and fright- 
ened. Then Polly came rushing back to 
say her friend Val would come in a sec- 
ond to take us to the doctor. I protested 
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Rae Altherr, R.N. 











that the twins should not be left hom 
alone, but Polly assured me that she) 
rush right back to the house as soon é 
she knew I was in good hands. 

In the car, the pressure was ¢§ 
intense that it felt as though somebod 
was stepping on my chest, crushing m 
ribs. When we got to the doctor’s offic! 
I was doubled over. The doctor asked 
I’d ever had pain like this before. 
hadn’t. He did an EKG, and afte 
studying the findings, came out anj 
said I had to get to the hospital. But 
still couldn’t accept the gravity of th 
situation. Though my doctor wanted { 
call an ambulance, I wouldn’t let hin 
afraid that the sight of an emergen¢ 
vehicle would frighten Polly. Instead, 
had her call my friends, Chris an 
Jack, to tell them to come right awé 
to take me to the emergency room. 

By the time we arrived at the hos 
tal,I felt so sick I was barely able | 
answer the nurse’s questions aboy 
hospital insurance and my mother 
maiden name so she could fill out tk 
required admissions forms. But tk 
doctor was kind, and held my hand ¢ 
they hooked me up to a monitor ar 
gave me morphine intravenously. 

“No room in the cardiac unit,’ I heal 
a nurse say, so I was wheeled out to 
waiting ambulance to be taken 1 
another hospital. Just as the attendai 
was about to close the ambulance dod 
my husband, Paul, drove up an 
walked over. 

“Polly told me you were here,’ f 
said. “What happened to you?” 

“J don’t know yet; I answered, wol 
dering why he wasn’t getting into tl 
ambulance with me. I suppose F 
couldn’t face the seriousness of whi 
was going on any more than I coul 
My husband is the kind of person wh 
has a difficult time coping with situ; 
tions that have gone “wrong”—esp 
cially illness. I understood how hard ff 
was for him to show his feelings, but 
was hurt by his lack of support. Still, 
didn’t say anything. (continue 
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Down with cholesterol. 
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KEATING PLANS: these families cut down on foods high in cholesterol and saturated 
Hfats, and ate more fish, chicken, fruits, and vegetables. For salads and cooking, they 
Fall used Puritan Oil because it is low in saturated fats and contains no cholesterol. 





New improved Brite 
makes no-wax floors 
shine like new. 


Brite’s new formula won't 
build up, won't hide the natural 
beauty. Look. The leading 
“Mop & Shine” product goes on 

Das Me cloudy, builds 
= up over time. 
Gradually hides 
the natural 


beauty of your sTqiee 







Rita... < GES floor. tee Bui 
But new Brite goes on clear. Sey 
Stays clear. w iat aoe ic 
Won't build up. ss 
So your no-wax § New Improved Shine 


Won't Build Up 


floor shines like 
new, time after ee 
time. MME set a> 

When it comes to making no-wax 
floors shine like new, new Brite’s 
got the formula all wrapped up. 





IT’S NOT EASY 


continued 


Rather, I sat up and gave him a smile. 
Maybe if I reassure him now, I thought 
instinctively, he’ll comfort me later. 

They rushed me to Wake Medical 
Center in Raleigh, N.C., and it wasn’t 
long before the diagnosis was con- 
firmed: I had had a myocardial infarc-} 
tion—a heart attack. I knew how rare 
it was for a woman my age—just 46— 
to have a coronary, especially since I 
had no history of angina (heart pain), 
hypertension, or arteriosclerosis. The 
hospital test reported that my blood 
work and cholesterol level were nor- 
mal. But that’s not to say that I was 
totally without risk factors: I was a 
smoker and a typical type-A personal. 
ity over-doer. Also, I had gone through 
menopause one year before, and| 
though doctors don’t know why, post; 
menopausal women are statistically 
more likely to have heart problems; 
Still, I kept asking myself, why did thi; 
have to happen to me? 

But I was grateful to be alive, and s¢ 
as calmly as possible, I asked my docto’ 
what would happen next. He told m 
that my mitral valve — the valvi 
through which blood passes betweei 
the left atrium and the left ventricle a 
the heart—had been damaged by th 
attack, but that whether or not j 
should be surgically replaced was mec 
ically debatable. Later, he explaine 
my options to me, but offered nf 
straightforward advice. And Pau 
characteristically withdrawing fror 
trouble, never helped me sift throug} 
the choices. Then one night, just as hi 
walked through the door, I was lightin 
up a cigarette I had begged fro1 
another patient. Paul was enraged-# 
rightly so, of course—but I was huff 
when he stomped out and didn’t com#’ 
back for two days. In any case, it wif) 
alone that I finally made the decisic 
that open-heart surgery would be mo’ 
of a gamble than I could afford. Aft’ 
all, I reasoned, I had five kids who st'f, 
needed me. I convinced myself that ny, 
chances would be better if I didn’t ha’, 
the operation. 

Plenty of rest was what the docta 
prescribed, and in the hospital, 
couldn’t help following their orde1 
But when I went home two weeks lat ¥ 
I slipped right back into my old raj,’ 
tines. Before long, I had gone back ff 
my job at the infirmary, and was doi}, 
all the household tasks, as well as taf 
ing part in several local political org. 
nizations and the PTA. I did quit smc i 
ing, but I see now that that was rf, 
only concession to my illness. 
switched from feeling that “it ca fy 
happen to me” to feeling that “it ca 
happen again.’ I guess my fami 
picked up the signals, because th” 
acted as though (continu * 



















































were looking for people 





/riting for children is the perfect way 
) take up writing, says the author of 
3 children’s books. Your ideas come 
ght out of your own experience. 

nd while it’s still a challenge, it’s 
robably the straightest possible line 
etween you and publication — if 
u're qualified to seek the success 
iis rewarding field offers. 


y Alvin Tresselt, Dean of Faculty 


F you want to write and get published. | 

can‘ think of a better way to do it than 

writing books and stories for children and 
enagers. Ideas flow naturally right out of your 
vn life experience. While it’s still a challenge. 

e odds of getting that first unforgettable check 
m a juvenile publisher are better than they 
from just about any other kind of publisher 
now. 

Later on. you may get other checks from 
ner publishers. But right now. the object is 
begin —to break into print—to learn the 
ling of writing and selling your work and 
ing your name in type. After that. you can 
‘cide if you want your writing to take another 
ection. 
ut after 30 years of editing. publishing, and 
ching—and 53 books of my own —I can tell 
u this: You'll go a long way before you dis- 
ver anything as rewarding as writing for 
ng readers. 
our words will never sound as sweet as 
2y do from the lips of a child reading your 
loks and stories. And the joy of creating 
‘oks and stories that young people ‘really 
2 is an experience you ll never have any 
nere else. (In this age of boob tube illiteracy, 
nvenient morality, and plastic values, do you 
ow of a more important audience?) 

A surprisingly big market 

t, that’s not all. The financial rewards go far 
yond most people's expectations because 
*ve’s a surprisingly big market out there for 
ters who are trained to crack it. More than 
J million young people's books are pur 
ased each year. Between 2.000 and 2.500 
N titles appear annually and new authors 
FE count for as many as half of them. 

‘There are also 250 monthly magazines look- 
) for material for young readers. You can 
jagine how much urriting it takes just to keep 
tn going! 
lYet two big questions bedevil nearly every 
)uld-be writer: “Am | really qualified?” and 
Jow can | get started?” 

‘Am I really qualified?’ 
His is our definition of a “qualified person”: 

‘someone with an aptitude for writing who 
take constructive criticism, learn from it, 

1 turn it into a professional performance. 
ilat's the only kind of person we're looking 
) The reasons are simple: Our reputation is 
‘It on success, and if prospective students 
‘nt have the earmarks of success, we probably 
't help them. And we tell them so. It’s only 
| to both of us. 





















Alvin Tresselt was Vice President and Executive Edi- 
tor of Parents’ Magazine Press, the first editor of 
Humpty Dumpty’s Magazine for Children, and a 
board member of the Author's Guild. His 53 books 
for young readers have sold over two million copies. 





To help us spot potential authors. we've 
developed a revealing test for writing aptitude. 
It's free. and we don't charge for our evaluation. 
But no one gets into The Institute without 
passing it. Those who pass and enroll receive 
our promise: You will complete at least one 
manuscript ready to submit to a publisher by 
the time you finish the Course. 


When we teach, you learn 
I've learned a lot about writing for children and 
I love it. Now I'm passing my knowledge on to 
my students so they can profit from it. When 
I'm not writing my own books I spend my time 
at The Institute of Children’s Literature. a 
workshop for writers that does only one thing 
and does it better than any other educational 
institution | know of: It trains qualified people 
to write for the young reader. 

This is the way | work with my students, and 
my fellow instructors — all of whom are experi- 
enced urniters or editors —work more or less 
the same way 

When you're ready—at your own time and 
your own pace — you send your assignment to 
me and | read it and reread it to get everything 
out of it you've put into it. 

Then I edit your assignment with a red 
pencil just the way a publishing house editor 
would —if he had the time. I return it along 
with a detailed letter explaining my comments. 
I tell you what your strong points are, what 
your weaknesses are, and just what you can 
do to improve. It's a matter of push and pull. 
You push and I pull and between us both, 
you learn to write. 


The proof of the pudding 

This method really works. I wouldn't spend five 
minutes at if it didn’t. The proof of the pudding 
is that many of our students break into print 
even before they finish the Course. Last year 
we received hundreds of letters like these from 
successful students: “Before taking your 
Course, the short stories I scribbled for my two 
tiny tots never caught an editor's fancy,” writes 
Emily Burns of Salem, Ore. 

“My first sale, to National Catholic Weekly, 


— towrite childrens books 


was a Course lesson. Then I sent another 
Course assignment to a writer's competition 
and won first prize of $400!” 

“My instructor's advice was invaluable in 
plotting, character, motivation, and dialogue. 

I am most grateful for her personal interest 
and encouragement. Best of all she helped me 
understand my own strengths and weaknesses 
and how to emphasize the first and remedy the 
second. Better instruction hath no man than 
this!” Elizabeth Henley New Cambria, Mo. 
‘Now...1 am a uriter!’ 
Marilyn Day of Marissa, Ill. says, “I’m proud of 
this accomplishment. Now I’m no longer a 
housewife, | am a writer!” 

And Mary Carruth, Dublin, Cal., writes. “I 
sent out my first article with a prayer and a 
hope. and it was accepted. Your Course with 
its structure and support. has been everything 
| hoped for and needed.” 

“When I started this Course, I did not really 
think that I had the ability to write.” writes 
Sister M. Laetitia Mudde. West Haven, Ct.. 
“But my instructor made me believe in myself” 

I have a file full of similar letters. People like 
yourself so full of pride they could easily con- 
vince you that indeed it is a pity more people 
don't take up writing for children. 


Free Writing Aptitude Test offered 
To find qualified men and women with an 
aptitude for writing, the Faculty and Consul- 
tants of The Institute have prepared a four 
page Writing Aptitude Test. It is offered free 
and will be professionally evaluated at no cost 
to you by our staff. 

Just mail the coupon below to receive your 
free Test and 28-page illustrated brochure 
describing The Institute, our Course, Faculty 
and the current market for children’s literature. 
If you demonstrate a true aptitude for writing, 
you will be eligible to enroll. 

But that’s entirely up to you. 

There is no obligation. 


The Institute of Children’s Literature 
Redding Ridge, Connecticut 06876 

Dear Mr. Tresselt: M-03 
I am interested in your program to help new 
writers get started. Please send me your free 
Writing Aptitude Test 
and 28-page brochure. 
[ understand I am under 
no obligation whatever 
and no salesman will 
visit. 








Mr. Mrs. Ms. Miss 
Please circle one and pnnt name clearly 
Street 
City 
State Zip 


Approved by the Connecticut Commissioner of Education 
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IT’S NOT EASY 
continued 


nothing had occurred to make good ol’ 
Mom any less of a workhorse. Actually, 
I did feel pretty good at first, but as 
time went on, my routine became more 
and more of an effort. Also, I seemed to 
be getting a lot of colds, and my ankles 
were swollen. These symptoms per- 
sisted, and for three years, I managed 
to blame them on my nerves—and 
refused to slow down. 

Then, one Sunday morning in May 
1981, the years of disregarding my 
health finally caught up with me. I 
woke up gasping for breath and my fin- 
gertips were blue. Could I be having 
another heart attack? Just then, Paul 
walked into the room. He had gotten 
up early to do some yard work. 

“Paul? I said, “Something’s terribly 
wrong. I’m really in a lot of pain. You’d 
better get me to the hospital” 

He ran downstairs to find the car 
keys. When he came back to the room 
to help me to the door, I blurted out, 
“Don’t you think you ought to change 
out of those muddy pants first? What 
will people think?” I don’t know what 
made me say that but Paul’s eyes lit up 
with fury. “Go drive yourself then!” he 
said, slamming the keys down on the 
bureau. I grabbed them, and, too 
incensed to even notice the pain, drove 
myself to the emergency room. There, 
the doctor told me that I was in severe 
congestive heart failure, as he hooked 
me up to an oxygen tank. 

They performed a cardiac catheteri- 
zation, a painful process in which a 
catheter is inserted through an inci- 
sion made in the arm so that the extent 
of the damage to the heart can be 
determined. The verdict: My mitral 
valve wasn’t functioning at all. There 
was no doubt about it this time—the 
valve would have to be replaced. Sur- 
gery was scheduled for the next month. 

I was kept heavily sedated for a full 
week after the operation. When the 
effect of the drugs had worn off, I asked 
the doctor what had happened. He told 
me that there had been complications— 
for an undetermined reason the left 
ventricle of my heart had ruptured 
during the operation. But the doctor 
assured me that my heart was func- 
tioning normally with the new valve. 

But a month went by before I was 
well enough to leave the hospital— 
and, would you believe, I was greeted 
by total chaos when I got home. There 
were dishes in the sink, wet towels on 
the floor—and I swear the gerbil cage 
hadn’t been changed once or the plants 
watered at all. I tried to rationalize: 
Maybe Id been doing it all for so long 
that nobody even thought of taking on 
some of the responsibilities. But Paul 
and the kids seemed even more 
demanding now—as though I was sup- 


an 


posed to make up for my absence. 

My family’s lack of consideration for 
me upon my return was an agonizing 
disappointment. I desperately needed 
to talk, to share what I’d been through 
and what I was feeling. But where 
could I turn? Suddenly one day, I got an 
idea. Surely, I thought, there must be a 
support group for heart patients and 
their families. I called the Heart Asso- 
ciation, and sure enough, such a group, 
called “Mended Hearts,’ did exist—but 
there wasn’t a chapter in my area. So, 
with a little encouragement from a 
Heart Association director, I decided to 
start one. I placed announcements on 
radio shows and local TV and in church 
bulletins, seeking recovered heart 
patients and their families. We needed 
twenty-five members to qualify for a 
charter, but by the time we had our 
first organizational meeting, no fewer 


HOW TO TELL 


IF A PERSON IS 
HAVING 
A HEART ATTACK 


The usual symptoms of a heart 
attack, as outlined by the Ameri- 
can Heart Association, are as 
follows: 


@A sensation of uncomfortable 
pressure, fullness, squeezing or 
pain in the center of the chest, 
lasting two minutes or more. 

@ Pain may spread to shoulders, 
neck or arms. 

@ Severe pain, dizziness, fainting, 
sweating, nausea or shortness 
of breath may also occur. 


HOW TOHELP 


A HEART ATTACK 


VICTIM 


@ Expect a “denial” from the indi- 
vidual. It is a normal reaction 
for a person to deny the possi- 
bility of anything as serious as 
a heart attack. Still, insist on 
taking prompt action. 

@ Make the victim stop all activi- 
ties, and sit down and rest. 

@ Call the emergency rescue serv- 
ice, or get the victim to the 
nearest hospital emergency 
room by car if that’s faster. 

® Administer Cardiopulmonary 
Resuscitation (CPR) only if you 
are properly trained. The tech- 
nique for CPR is easy to learn, 
and CPR courses are frequently 
given by local chapters of the 
American Heart Association, 
the American Red Cross, and in 
adult education courses at com- 
munity colleges and hospitals. 





than thirty-two people showed up, 
Many of the recovered patients we 
there with their spouses and I wished 
Paul had agreed to come with me. But 
he had refused and he still wouldn’t 
join me on the night of our first “ray 
session” a month later. I felt lonely ane 
nervous. There was an uncomfortable 
silence in the beginning, but I finall 
took a deep breath and started talking 
and then everyone joined in. What ¢ 
joy it was for each of us to find out wi 
weren't alone! That was the beginning 
of a whole new outlook on life for me. 
It’s funny, but this Mended Hear 
group has truly strengthened m 
heart, for it has given me the courag 
to let my family know my needs, an 
not to feel guilty. I had always gon 
along with Paul and the kids, trying 
do everything I had done before 
became sick. I realize now that b 
doing this I was only reinforcing t 
impossible standards I had already se 
But then one night, right after dinne 
I laid down some new rules. I told they 
there was going to be cooperation i 
our house. And consideration. Eve 
child was going to begin to help o 
around the house. No more leavi 
everything for me. I even spoke up 
Paul for the first time in my life. I to 
him I was fed up with his blaming m 
for everything that went wrong, a 
that he had to stop simply taking m 
for granted. I even threatened to leay 
him if he didn’t change. He didn’t say 
word, but the next day he left a note cf 
the refrigerator. “I’m sorry, Mar 
Maybe I need you to help me cont 
myself. Love, Paul? That was the fi 
time he had ever apologized to me 
anything, and though it may sour 
like a small gesture, I knew for him 
was a major one. I was so moved th 
tears welled up in my eyes. | 
Of course, people don’t change ove 
night, and everyone in my family: 
myself included—is still learning. O1 
important change is that Paul ne 
attends the Mended Hearts sessio 
with me—and enjoys the meeting 
Another is that Lrealized at last tha 
have to work for my complete recove 
by exercising and maintaining a lo 
fat, low-cholesterol diet. But most cr 
cial of all, I’ve finally learned that 
don’t need to do everything for my hi 
band and children in order to recei 
their approval, respect and love. WI 
just this morning, my eye caught 
item in the newspaper announcing 
lunchtime lecture by one of my favor} 
authors. I knew I'd have to let eve! 
thing go if I were to make it on tin 
But I took a shower and dressed. Ji 
one year ago I wouldn’t have let mys 
leave without making the beds a 
cleaning the kitchen and bathroo 
This time? I felt so lighthearted a 
walked out the door that I found mys§ 
laughing out loud. E 
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e Something wonderful happens when you put on a pair of L’eggs® 
pantyhose. The way they look and the way they fit can change the 
way you feel. And when you fee! that good, there isn’t anything you can't 


cer | beaut ses. So do what ue Prows “NOTHING BEATS 
| And watch yourspints soa. SSCA. CREAT PAIR OF LEGG... 
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 Housepliant 
_ Makeovers 


If your houseplants could speak, they’d probably tell you that something you’re 
doing—or not doing—is making them look droopy, scraggly, leafless or lifeless. 
But since your plants can’t tell you, we’ve put together the following chart of 
common plant maladies, their causes and cures. Follow these suggestions and turn 
your less-than-lovely plants into gorgeous greenery. 

By George A. and Virginie F. Elbert 





Dwarf lantana 
symptoms: 


Leaves droop 
and quickly 
start to dry 
out. 









Under- 

watering. 
Besides sheer ~neglect, the principal 
reason for under-watering is bad ad- 
vice. There is no safe watering sched- 
ule for all plants. Each has different 
needs, so don’t assume that you can 
water all of your plants once a week 










Coleus 
symptoms: 


Leaves are 
small and 
become pale 
and droopy. 
Little growth; 
only the top of 
plant spreads. ( Ye) 
Roots some- ee WALES A 
times grow through the drainage hole 
in the bottom of the pot. When the 
plant is removed from the pot, the roots 





| are a tangled mass that’s grown 


Seedling geranium (pictured) 


Dieffenbachia (not pictured) 


ptoms: 
Older plants 
have tall 
stems, which 
are leafless at 
the bottom. 





Normal aging. Baers 

Many plants continue to grow taller 
and taller until they fall over and root 
their branches in the soil, developing 


|) new growths or, in some cases, dying. 


|| Cure: (for hybrid seedling geranium) 
| Cut the main stem to two inches above 
| the soil. (If a new plant has already 


and they will be fine. Clerodendron, 
for instance, is a heavy drinker, while 
dieffenbachia is a slow one. Crown-of- 
Thorns will not bloom and rosemary 
will die if allowed to dry out. In gen- 
eral, plants need more water during 
the summer (and in a heated house 
during the winter) than during the 
spring and fall. 


Cure: Prompt, thorough watering. 
Leaves first droop, then dry, followed 
by drying out of the stem. A few hours 
sometimes makes the difference. If 
caught in the droopy stage, recovery 
can be complete within an hour or so. 


against the sides and bottom of the pot. 


cause: Pot binding. The roots are 
being crowded and strangled; there- 
fore, they’re not absorbing enough nu- 
trients from the soil to promote 
healthy growth. (Most houseplants 
will react to these conditions in a simi- 
lar manner.) 


Cure: Separate plant from pot. Shake 
soil from roots. Spread roots and cut 
away matted parts. Replant in next 
larger size pot with a houseplant mix of 


started to grow near the bottom of the 
stalk, don’t cut it away.) Gently knock 
the plant from its pot and trim off half 
the roots. Repot in one part sphagnum 
peat moss, one part vermiculite and 
one part gritty sand. Unlike most 
other plants, geraniums thrive when 
their roots are crowded, so repot in a 
smallish pot. Do not let the soil dry 
out, but never allow standing water to 
remain in the pot or the stem will rot. 
Do not fertilize. When the plant starts 
to grow again, return it to full sun- 
light. Then fertilize every two weeks 
with 15-30-15. Root cuttings in water 
to start new plants. (Cure for dieffen- 
bachia): Cut off any yellowed leaves. 
Then cut the stem just below a joint 
three inches beneath the lowest leaves 
and save the cutting. Cut the stem 


But once the leaves turn brown, there | 
is little hope of survival. Lantana has | 


a tremendous thirst in spite of a dry- 
ish appearance. During hot, dry 


weather, watering twice a day may be | 


necessary. There is less danger of un- 
der-watering when you use soil mixes 
with a high epee os asd ae Ae 
proportion 





of peat moss. Fen z AKG 
Garden, sandy SEN AES 
and potting S FEY ee. 
soil without NSE SCR 
peat all dry < LINE 

out very AIS oN 
rapidly. 7 PARKES 








two parts sterilized garden soil or pack- 
aged potting soil, one part peat moss, 


one part gritty sand or perlite. Cut off | 


tip of stem. Water thoroughly. Place in 
bright light, but away from direct sun- 
light. Keep soil (a oe Se ee 
moist, not 
soggy. When 
growth 
resumes, 
fertilize with 
20-20-20* at 
one-quarter 
dilution. 


remaining in the pot close to the soil 
and keep just moist without fertiliz- 
ing. A new stem will grow from the 
old one or out of the soil at its side in 
two to six months. Set the cut stem in 
a small vase or other narrow container 
of clear water. Keep warm, away from 
direct sunlight or fluorescent light. 





Replenish ce 


water when it WWD ie SS) 

runs low. Roots ic Oy ay 2 

will develop ea 
MTS OY = 
as HN 


from the joint 
in three to six 


weeks. Repot ERE i 

in 1-1-1 ae x Se 
; se 5 

mixture. WS ae 


*The label of every package of dry fertilizer lists a formula 
with three numbers indicating the percentage of nitrate, 
phosphate and potash 


yaq|y audi, 














Philodendron 
selloum 


symptoms: 


Stem grows at 
a noticeable 

angle, instead 
of straight up. 
Branches and leaves — only in the 


Starfish flower 
symptoms: 


Rotting from 
the base of the 
stem upward. 


cause: Over- 
watering. 
(Plants with 
thick, watery 
leaves and/or stems are especially sus- 
ceptible.) 





cure: There is no cure once the rot 


Miniature rose 


symptoms: 
Leaves develop 
transparent 
spots, turn 
yellow and 
drop off. 


cause: The 
worst scourge i 
of houseplants: black, red or aia pee 
ted mites (fast-moving spiders). White 
dust and short white threads are the 
only evidence of their presence visible 





Wax begonia 


symptoms: 
Top of plant 


has very dark, 
limp green 

leaves. Lower 
leaves die off. 

Stem is narrow and 





African violet 
symptoms: RY 


Stem grows WEN ee 
until the SS VY! 

rosette of aA 

leaves is two oO 

or more inches UH | 
above the soil. ad | 
(The plant Mea] 
looks best tinue. ea | 
when the rosette is closer to 








the soil.) 
cause: Aging of the plant. As leaves 
die off along the stem, new ones are 


added at the top, which produces an 
aie length of naked stem with 





direction the stem is pointing, causing 
plant to look scraggly and uneven. 


cause: Light coming from only one 
direction. Most plants automatically 
grow toward light, which they require 
for photosynthesis. If there is a single 
light source on one side only (a window, 
for example, or a plant light placed to 
the side of the plant), leaves, branches 
and stem will all turn to face it. 


has really set in, but the condition can 
be prevented. Plant must be dried out 
between waterings. Water starfish 
flower and other succulents only when 
plant starts to grow—usually in sum- 
mer. Do not water when leaves or 
stems are swollen (indicating 
sufficient moisture) and no more than 
once a month during cool season. If 
you notice the rot early enough, you 
may be able to save pieces of the 
plants. Cut off lengths of healthy, solid 
stem with a knife or scissors. Pass the 
blade over a flame or dip in alcohol 


to the naked eye. They can be seen 
through a 10-power magnifying glass. 
A single mite can destroy a small leaf 
overnight. Infestation spreads from 
plant to plant. Roses are particularly 
susceptible, but mites also attack the 
tender inner leaves of African violets. 
They are often found along the ribs on 
the undersides of foliage plants, such 
as philodendrons, dracaenas and cro- 
tons, and they can destroy the buds of 
some flowering plants. On alocasias 
they generally attack only the upper 
surfaces. Mites are one of the most 
common causes of sudden leaf drop, so 


elongated. Plant has few flowers, if any. 


Cause: Plant has been receiving too 
little light and has grown tall to 
stretch for more. 


cure: Trim plant back to half its 
height by cutting the central stem. 
Place in brighter light. Begonias, when 
grown indoors, usually need a sunny 


only a few leaves at the top. (This 
happens with many low, spreading 
plants, such as episcias, fittonias, pep- 
eromias and marantas.) 


cure: Gently knock the plant out of 
its pot and remove a few of the lowest 
leaves, cutting close to the stem. Trim 
the stem to about an inch below the 
lowest remaining leaves, then discard 
the roots. Dip the cut tip in a hormone 
powder such as Hormodine or Rootone. 
Allow the cutting to dry for one day. 
Then fill a small pot with slightly 
moistened vermiculite or  small- 
grained perlite. Make a hole in the 


Serene inerrant 


cure: The cure is very simple and 
always the 
same for all 
plants. Give 
the plant a 
quarter turn 
every three or 
four days so it 
will grow out 
evenly. 





after each use on a rot-infected plant. 
Allow the cut tips to harden. Then, 
dust with hormone powder and root in 
moist vermiculite or perlite. This 
method applies to most plants. Suc- 
culent cuttings, 
however, should 
be planted in 
dry peat moss 
or sand. Spray 
lightly with 
water once 

a week until 
growth starts. 





check your plants regularly. 


cure: Spray all plant surfaces thor-~> 
oughly with Safer Agro-Chem’s Insec- 
ticidal Soap concentrate, following the 
instructions for diluting oe water. 
Three days 
after spraying, 
spray the 
whole plant 
with clear 
water. Repeat 
this procedure 
every two 
weeks. 





window in 
order to 
flourish. 
Fertilize with 
15-30-15 once 
a week to 
encourage 
bloom. Keep 
soil moist. 








soil with a pencil and insert the stem, 
pressing the rosette flat against the 
surface. Cover the pot with a plastic 
bag. Keep warm (at least 65°F.) and in 
low, reflected light for two weeks. 
Then move plant to brighter light, but 
not direct sunlight. When leaves start 
to grow, loosen 
and gradually 
remove the 
plastic over 

the course of 
several days. 
Then repot in a 
1-1-1 mix with 
added lime. 
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GET A FREE SAMPLE 
OF UNISOM AND SEE WHY | 
IT’S THE “1 SLEEP AID. 








Unisom 


NIGHTTIME SLEEP AID 


Fall asleep fast 


T DEAR UNI: UNISOM: SEND ME A FREE SAMPLE / AND 
| A50¢ COUPON SO! CAN FALL ASLEEP FAST. 


: So you can see which brand of sleep aid |’m currently using, 
Unisom tablets p/us a 50¢ coupon towards lanenclasina one tablet of sees 


= eee 
Send us one tablet of any other sleep aid, i 
your next purchase of Unisom® __ (Please specify brand) { 


and we'll send you a free sample size of 


; 3 P : Send to: Unisom Redemption, Pfizer, Inc., 
We're sure you'll prefer Unisom. Just like 100 Jefferson Road, Parsippany, NJ 07054. 


millions of other people, you'll discover that 
Unisom works. You'll fall asleep fast. And Wet es 


you'll sleep well all night. ADDRESS: oetomeme cyte ees FSA 
Unisom is safe and was proven effective in CRY) STASI pete ak eee ae ep 
medical tests. Now you can prove it yourself. Allow 4-6 weeks for delivery of your free sample of Unisom and 50¢ coupon. Limit one free 


sample per tamily and/or address. Offer not available to organizations or businesses. Offer 
For Free void where prohibited by law. Offer expires 12.3183 





Nick Samardge 


aN community cookbook from 
America’s heartland 


Above: A harvest of enticing breads and cakes from the Quad Cities of Illinois-Iowa. Inset: Three talented members 








of the Junior Symphony—Lynne Smit (violin) and the Sauer brothers, Tom (piano) and Greg (cello). 

fami Se 
s the mighty Mississippi winds its way port and Bettendorf in Iowa. This unique 
south from Minnesota, it forms a natural Midwestern center is still surrounded by bounti- 


border for states all the way to the Gulf of 
Mexico. During the nineteenth century, settlers 
flocked to the fertile fields of Illinois and Iowa 
along the river’s banks. A quartet of neighboring 
towns sprang up, known today as the Quad Cit- 
ies—Rock Island and Moline in Illinois, Daven- 


ful acreage where crops of waving wheat and 
tassled corn flourish. Hence it’s no surprise that 
the women of the Quad Cities are famous for 
their baked goods. Wonderful recipes for cookies, 
cakes, pies and breads—handed down for gener- 
ations—have been (continued on page 120) 
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Warning: The Surgeon General Has Determined 


That Cigarette Smoking Is Dangerous to Your Health. 
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sensation this refreshing. 
Low “tar” Kool Lights. 
The taste doesn’t 

miss a beat. 








Good taste c Jepe nds on what you buy, not what you aaa 


You ca nd a lot to get 2 vith a rich, robust taste and _ blend of costly beans. But our special roasting and grinding 
aroma. Or an have th to buy Master Blend: process Saves us money and we pass the savings along to you. 

Without OF 8 oe Soa . Master Blend tastes 
specials Mas nd & ae ee = so rich and delicious, 
can save y > ew , i you'd probably be 
every day s f Law, eae a willing to pay more for it | 
expensive bec we @ oo me MASTE! But try togetusedto 
start with a delicious h ee a Fie Pos: T04, paying less. 





Master Blend? It only tastes ExPeNnsIVe. —_cenera Foods Corporation 






















































omance is back! We know you 
believe in it from the results of our 
} exciting poll (see “The Lovelife of the Amer- 
ican Wife” on page 71). The whole world was 
warmed by it during the romance of Prin- 
cess Diana and Prince Charles. We were 
entranced by their wedding, and shared 
their joy at the birth of Prince William. 

Now imagine how lovely it would be if you 
could enjoy just a little of this royal magic. 
Picture yourself whisked off to London, 
entertained lavishly and invited on a tour of 
Althorp House, Princess Diana’s magnifi- 
cent family home in Northampton. 

This fabulous fantasy can become a real- 
ity if you win this special contest. Just tell 
us in no more than 200 words your own feel- 
ings about Romance ... what it means to 
you... what it really is. 

The first-prize winner wil! be given 
two round-trip tickets to London on British 
Airways, which is offering a remarkable 
week to you .. . a rollicking medieval feast 
at the Beefeater by the Tower ... theater 
tickets of your choice . . . and six nights at 
he Royal Garden Hotel, only moments from 
Charles and Diana’s home at Kensington 
- Palace. There will 
be two thousand 
dollars in cash as 
well for spending 
money. And don’t 
forget that during 
one day of your 
stay, a chauffeured 
limousine will take 
you to the stunning 
Althorp' estate, 
where the Earl and 
Countess Spencer— 
Barbara Cartland princess Diana’s 
ather and stepmother— still live. You'll see 
he stately gardens, the historic collections 
bf porcelain and furniture in their home and 
aintings by such great artists as Rubens 
and Van Dyck. 
Judging the essays will be Princess 
Diana’s step-grandmother, Barbara Cart- 
jand, the world-reknowned author of 
omantic novels, as well as Gwen Robyns, a 
well-known authority on royalty, Karen 
Solem, the editor-in-chief of Silhouette 
Pooks, and the Journal’s editors. 

The second-prize winner will 
‘eceive a personally inscribed copy of a 
Barbara Cartland book plus two replicas of 
‘ewels that Princess Diana herself would be 
proud to wear. 
| There will be two third prizes of 
nutographed Barbara Cartland novels. And, 
¢/0 pique your romantic interest, we’re giv- 
ng a $1.95 Silhouette special edition 
vomance free to everyone who enters our 
t/ontest—don’t forget to fill out the coupon 
find add postage. It’s our Valentine’s Day 
iift to you! 


Romance Is... 
winning our 
special contest 


FIRST PRIZE 


Relive the royal romance 
of Charles and Diana with 
a visit to London and a trip} 
to Diana’s family home. 









Second prize includes 
replicas of heirloom 
jewels and a personally 
inscribed novel. 


CONTEST 
COUPON 


I have entered LHJ’s “Romance 
Is...” contest. Please send me a 
free Silhouette Special Edition. I 
have enclosed 25¢ for shipping 
and handling. 


Name: 

Address: 

City: =~ State: Zip: 
Telephone: ( ) 





Please mail coupon and quarte 
with your contest entry to Ladies 
Home Journal (see Contest Rules 
for address). 


, 


This offer limited to one per household, 
and expires March 31, 1983. 








yuntig, THIRD 


ll 
S WOANNS 
F sow PRIZE 
Aerie! , : 
Passion Two third-prize 


winners will 
each receive an 
autographed 
romance. 


CONTEST RULES 


1. All essays must be typed (or neatly printed) on one side § 


of a sheet of paper, and should be no more than 200 words. 
Send entries postmarked no later than March 31, 1983, to 
ROMANCE CONTEST, Ladies’ Home Journal, 641 Lex- 
ington Ave., New York, NY 10022. 

2. Only one essay may be entered per household. It must 


be original. We reserve the right to edit and abridge essays | 
as necessary. All rights, including all rights of copyright, | 
to prizewinning entries will belong to and may be exercised © 
by Ladies’ Home Journal. Before being awarded a prize,a § 


winner will be asked to sign a statement confirming the 
originality of the entry and the rights of LHJ in and to it. 
3. Entry must be signed by the entrant as proof that the 
entry is hers/his. 

4. The judges’ decisions will be final. No cash payment will 


be made in place of prizes. Entrant should keep a copy of | 


the entry as it cannot be acknowledged or returned. 
5. The grand prize is a round-trip ticket for two to London 


on British Airways from any of its U.S.A. gateway cities, | , 


plus a one-week London Showtime Package— including 
entertainment, theater tickets and sightseeing tours—and 
a week’s stay at the Royal Garden Hotel. In addition to a 
side trip to Althorp, Princess Diana’s family estate in 
Northampton, the first-prize winner will be awarded two 
thousand dollars in spending money. All applicable taxes 
are the sole responsibility of the winner. The trip is nonen- 
dorsable, nonrefundable, and nontransferable. It is subject 
to availability and must be taken by December 31, 1983 

6. Other awarded prizes will include, for second place, a 
brooch and teardrop pendant that are replicas of the 
Althorp jewels, as well as a personally inscribed copy of a 
Barbara Cartland novel. Two third-prize winners will also 
each receive an autographed Cartland novel 

7. This contest is open to anyone 21 years of age or older, 
except employees and families of Family Media, Inc., LHJ 
Publishing, Inc., and British Airways 

8. This contest is void where prohibited by law. 
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THE LONG JOURNEY HOME 


This is the story of Kieu My Phillips, a little girl separated from her 
parents at birth, and of her mother and father who refused to give up 
until she was in their arms once again. 





E- on the morning of October 
4, 1982, at Hartsfield Interna- 


tional Airport in Atlanta, an extraordi- 
nary human drama took place. Joseph 
Phillips and his Vietnamese-born wife, 
Ly, joyfully embraced their slender, 
honey-haired daughter, Kieu My (pro- 
nounced “@-Mee”) Thi, whom they'd 
last seen more than seven years before, 
lying in an incubator in a Saigon hos- 
pital. For the Phillips family, this pre- 
dawn reunion was the culmination of 
years of frustration and uncertainty, 
hope and despair. It also wrote the 
end—in a small, human and personal 
way—to a final chapter in the pro- 
tracted and bitter American involve- 
ment in Vietnam. 


The Phillipses’ story began thirteen 
years ago in Saigon, where Joe Phil- 
lips, a burly Army sergeant, met Ly, a 
pretty young woman with licorice-col- 
ored hair and a heart-shaped face. 
They were introduced at a benefit dance at a Saigon 
hotel and hit it off immediately, dancing all evening. 
They started dating and married two years later in 
1972 in a Buddhist ceremony. It was Joe’s second 
marriage. He was 38 and Ly was 27. 

Despite the bloody war that raged in the jungles and 
rice paddies only miles from Saigon, the Phillipses’ first 
years of marriage were quiet and happy. Ly gave birth 
to a baby girl, whom they named Vuong Phi and soon 
nicknamed “Phil”? They bought a white stucco house 
and found they could afford such Western luxuries as a 
television and stereo. Joe retired from the army after 
twenty years of service and took a job in Saigon as a 


= 1 \ 


a 
AN 









ss 
— 


Kieu My shows her parents photos of the relatives t 
seen since they left war-torn Vietnam in 1975. 


are f 


/ 
hey haven’t 











Kieu My walks shyly between her elated parents on the day of her arrival. 








By Barbara Gervais Street 
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government contractor. When Ly became pregnant) 
again in the fall of 1974, the Phillipses were surprised— 
but delighted. 

All that winter, though, the North Vietnamese 
advanced steadily toward Saigon. Panic spread with 
the rumor that as many as 200,000 South Vietnamese 
might be killed or jailed because of their connection 
with the Americans. Cars, jeeps, pedicabs and bicycles 
jammed the streets. Military checkpoints were set up, 
and residents desperate to flee the city tried to slip past 
them to the airport, hiding in car trunks and under 
seats. Others stormed the United States embassy, fran- 
tic for exit papers. 


hen, in the midst of this nightmare, one spring) 

day when she was a little more than seven months 
pregnant, Ly’s water broke suddenly. She made her way 
through the chaotic streets to the hospital where her 
obstetrician told her she would have to undergo an 
immediate cesarean section. So in the early hours of 
April 22, 1975, tiny Kieu My was born. Weighing) 
only three pounds, the tiny infant was placed in an 
incubator. 

As each hour passed, the terror in the city increased. 
Joe, who had been working feverishly on the evacua- 
tion, did not even get to see his baby daughter. Con-) 
cerned about the safety of his family, he knew they had 
to leave Saigon as soon as they could get out. 

“Is there any way my child can survive the flight 
out?” Joe anxiously asked the doctors. | 

He could not understand much Vietnamese so Ly |) 
translated the doctors’ grim reply. “Impossible; they |} 
said. “Unless she is placed in an (continued) 
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doesn't wear out when he does. 
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Protected against 
cavities. Awake, asleep, 
at school or at play, daily 
brushing with Colgate 
Gives your child the 
Unbeaten cavity protection 
he needs. 


Maximum Fluoride 
Protection. Colgate's 
MFP?® fluoride, the Maxi- 
VuM Fluoride Protection 
you Can get in a tooth- 
paste, Keeps on working 
day and night. 
Two great tastes. 
And Colgate gives kids the 
fluoride protection they 
need with a choice of two 
unique flavors. The 100% 
pure mint taste of Colgate's 
Great Regular Flavor, or 
the wintery fresh taste of 
Winterfresh™ Gel. 
So for maximum fluoride 
protection and great taste, 
get Colgate today. 
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It's always with him 
fighting cavities. 


al ot 





wee SEB 





Saag soar “Colgate® with MEP® fluoride has been shown to be an effective decay-preventive dentifrice that can be of significant value when used in a 
Encan| Conscientiously applied program of oral hygiene and regular professional care.” Council on Dental Therapeutics, American Dental Association 
Astocanow) See your dentist, limit sweet snacks, brush regularly with Colgate. © 1982, Colgate-Palmolive Company 
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incubator and has strict medical super- 
vision, it’s inevitable that she will die” 

Ly resisted leaving right to the end. 
“J didn’t want to leave her,’ she remem- 
bers today, speaking in heavily accented 
English. “My family and friends all 
said, ‘You must not stay. You are mar- 
ried to an American; the North Viet- 
namese will kill you if you stay. But I 
wanted to take my baby with me. If she 
died, at least she would die in my 
arms.’ 

Ly finally agreed to go. Her mother 
offered to care for the infant and she 
allowed Ly’s sister, Diep, to travel to 
America to nurse Ly, who was seriously 
weakened by the surgery. 

Frantically, Joe collected Ly at the 
hospital on April 25, bribing a nurse 
not to interfere with their departure. 
There was no time even to glimpse the 
tiny infant left behind in the incubator. 

Joe put his wife, sister-in-law and 
toddler Phil onto a U.S. government 
bus with thirty other evacuees. Fully 
expecting to be back as soon as the war 
ended and diplomatic relations were 
established—no more than a year at 
most, they thought—they took nothing 
with them except some cash, a thermos 
of water, a blanket and an umbrella. 

The bus lurched through the crowded 
streets to Tan Son Nhut Airbase. When 
they arrived, there was no organized 
departure procedure. Military aircraft 
swooped in at close intervals, their 
interiors stripped bare of seats, and 
people ran pell-mell up the ramps. 

“A whole day and night went by as I 
watched plane after plane take off,’ Joe 
remembers. “Finally, an official told 
me, ‘The only way you're going to get 
on one is to run like hell and make sure 
you're first?” In a crush of other evac- 
uees, Joe raced up the ramp of a cargo 
plane with Ly in his arms. Diep fol- 
lowed close behind. 

The passengers were strapped to the 
plane’s floor and the plane lifted off. 

Dizzy from medication, Ly remem- 
bers little of the escape except the hor- 
ror of her incision’s coming open. 

“Joe; she called over the roar of the 
engines, “there’s blood on my clothes” 

As the smoky tarmac of Tan Son 
Nhut receded beneath them, Joe func- 

ioned automatically, applying a pres- 
sure bandage to stop Ly’s bleeding. 
There was no time to think “Is Kieu 
My safe? Is she alive?” Little did he 
realize how much time there would be 
to ponder those same questions in the 
long, uncertain years ahead. 

Four days after the Phillipses’ evac- 
uation from South Vietnam, the gov- 
ernment collapsed and a veil of silence 
was drawn around the country. But the 
grim news of the aftermath of the Com- 
munist takeover trickled out: Times 


ple slept in the streets and cooked in 
tin can fires on the sidewalks. Once 
elegant Saigon, now called Ho Chi 
Minh City, had begun to crumble. 

Descriptions of these pathetic condi- 
tions haunted Joe and Ly, who had set- 
tled in Georgia. Joe continued to work 
for the army and Ly took a job on an 
assembly line, but it was a struggle to 
make ends meet. 

Still, as difficult as it was to begin a 
new life, the strain of not knowing 
what had happened to their baby and 
to Ly’s family took an even greater toll. 
As soon as they were settled, Ly and 
Joe wrote again and again to Ly’s 
mother and to Ly’s sister, Hai, who 
lived with her husband and children in 
Ho Chi Minh City. But for four years, 
their letters were met with silence. 

“Every night I went to bed with the 
same questions on my mind; remem- 
bers Ly.“‘Is she all right? Will I ever 
see her again?’ I just had to know.” 

The Phillipses barraged the State 
Department with letters, but they soon 
realized they were caught in a night- 
marish bureaucratic limbo. Without 
their daughter’s birth certificate—the 
last thing on their minds as they fled 
Saigon—they had no proof that Kieu 
My even existed. For four long years 
they made no progress at all. The 
North Vietnamese refused to let any 
Amerasian children emigrate, the U.S. 
government seemed indifferent to their 
problems, and there was no communi- 
cation between the two governments. 

At last, in April 1979, a letter 
arrived from Ly’s sister, Hai. It con- 
tained the news Ly had waited years to 
hear: Kieu My had been living since 
infancy with her grandmother. 
Euphoric, Ly wrote back at once, urg- 
ing Hai to send Kieu My’s birth certif- 
icate so they would have the proof they 
needed to get Kieu My an American 
passport. 

Now that they had a method of com- 
munication, the Phillipses did what 
they could to ease the hardships of life 
for Kieu My and Ly’s family. Every 
month they sent packages of aspirin, 
clothes, soap and other necessities. 

Still, the wheels turned slowly. It 
took six to eight months for a letter to 
reach Vietnam and for a reply to come 
back. Almost another year went by 
before Kieu My’s birth certificate 
finally reached the Phillipses. 

Finally, in October 1980, Joe and Ly 
received word that Kieu My Thi Phil- 
lips was recognized as an official Amer- 
ican citizen and a U.S. passport could 
be issued in her name. 

But it was a hollow victory, a classic 
catch-22. Without permission from the 
Vietnamese, Kieu My could not leave 
the country. And although Hai’s letters 
were sketchy and infrequent, she did 
not have to (continued on page 47) 
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name and a heritage. Thus, to be 
an Amerasian—the offspring of 

American father and a Southeast 
Asian mother—is more tragi¢ 


out an identity or status in the 
society. 

Amerasians have existed in 
some number since the occupation 
of Japan after World War II. Sin 
then, many more have been born 
in Korea, Vietnam, Thailand, La 
and Cambodia. These children 
called “‘tilki?’ which means half. 
breed. Sometimes they are referred 
to by a Japanese word, “ayeen- 
oko,” which has a double mean; 





Their skin color, hair, height an 
nose all proclaim their mixed heri 
tage, and, as a result, they ar 
often denied good jobs, an educa 
tion or marriage partners. No one} 
knows how many Amerasian 
there are in Vietnam, and esti 
mates range from 2,000 to a pro! 
ably over-inflated’50,000. 

In Vietnam, Amerasians are offi 
cially considered “bad elements” by} 
the Hanoi government and nick 
named “bui doi’”—“dust of life”} 
—by the populace. Loathed be 
cause they are reminders of th 
American presence, many of the 
children are homeless, ragged an 
near starvation. 


At present, a number of voluntee 
organizations serve as clearing- 
houses for information about 
Amerasian children. To find ou 
about sponsorship and adootidl 
procedures, contact: 


Americans for International 
Aid and Adoption — 

1370 Murdock Road, 

Marietta, GA 30062 

(404) 973-5909 

(only during business hours) 

The Pearl S. Buck 
Foundation, Inc. 

Green Hills Farm, 

Perkasie, PA 18944 

1 (800) 523-5328 


Holt International 
Children’s Service 

John Williams, Assistant 

Director 

Box 2880, 

Eugene, OR 97402 

(503) 687-2202 
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Well, frankly, it depends. 
Four new wisdom teeth 
don’t necessarily have to be 
a problem. If the individual 
is young enough so her jaw 

is still grqwing, it will 
hopefully become large 
enough to accommodate 
the teeth trying to come 
through. However, if the 
growth has stopped, it’s 
a different story. 

In that case, the wisdom 


teeth may become impacted, 


trapped beneath the gum 
line, with nowhere to go 
but sideways. This unfor- 

| tunately can result in a 
variety of ailments, from 
serious infection and 
damage to adjacent 
molars, to serious jaw 
problems. So the sooner 
you take care of them, 
the better. 
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Don’t ask for trouble. 
Ask your dentist. 

The best way to find out 

if you have wisdom tooth 
problems isn’t to wait fora 
wisdom tooth to tell you. It’s 
to ask your dentist to check 
things out. If anything’s 
wrong, chances are he’ll 
refer you to an Oral and 
Maxillofacial Surgeon. A 
specialist with the kind of 
experience and advanced 
training in anesthesia that 
enables him to remove 
wisdom teeth skillfully and 
usually with a minimum 

of discomfort. 


Concern for your 
total health. 

The scope of an oral and 
maxillofacial surgeon’s 
specialty is far wider than 
wisdom teeth. 
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He’s concerned about 
helping people with 
poorly shaped jaws. 
About patients whose 
gums and jaws prevent 
their use of dentures. 
He cares for accident 
victims with serious 
facial injury. 

Just as meaningful, the 
oral and maxillofacial 
surgeon is also actively 
involved in alerting us to 
hidden everyday hazards. 
A prime example is the 
safety bar on the back of 
most school bus seats, a 
frequent cause of childhood 
facial injury. Moreover, 
he’s a major advocate of the 
mandatory and proper use 
of sports safety equipment; 
goalie masks, mouthpieces, 
and helmets. He also 
advocates the routine use 
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of automobile seat belts. 
Because prevention is 
always the best policy. 


Write to us. 
For more information about 
this dental surgical specialty, 
please send for our free 
brochure. Write: 
The American Association 
of Oral and Maxillofacial 
Surgeons, P.O. Box 1024, 
Tinley Park, Illinois 60477. 
Oh, and don’t forget to ask 
your dentist about your 
wisdom teeth. If there’s a 
problem, finding out from 
him is a lot better than 
finding out from them. 


AMERICAN ASSOCIATION OF ORAL AND MAXILLOFACIAL SURGEONS 
DENTAL SPECIALISTS WORKING TO INSURE YOUR TOTAL HEALTH 










Warning: The Surgeon General Has Determined 
That Cigarette Smoking !s Dangerous to Your Health. 


8 mg. “tar”, 0.6 mg. nicotine av. 
per cigarette by FTC method. 
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Pacquin Dry Skin Hand Cream. For over dient helps seal in vital moisture, giving skin a 
50 years, this Pacquin cream has helped hands better chance to recover. And feel soft again. 
look beautiful. Originally made to satisfy the 
special hand care needs of doctors and nurses, it 
goes to work instantly. And relieves most dry 
skin conditions. 


Pacquin Skin Cream with Aloe. Try Pacquin’s 
newest cream—a blend of six moisturizers plus 
aloe from nature’s wonder plant. Pacquin with 
Aloe has the richness of a cream, yet rubs in like 
Pacquin Medicated Hand Cream. When you want a lotion. So you can use it as an allover 

to heal severe dryness and chapping, treat your moisturizer. On hands, face, elbows, 

hands with this Pacquin cream. Its medicated ingre- knees... wherever dryness is a problem. 


Pacquin | 


erate When a lotion isn’t enough. 





JOURNEY HOME 
continued from page 42 


were pitiful, food rations scarce and medicine in short sup- 
ply, or to guess that their monthly packages were looted 
before Hai could pick them up. Occasionally, Hai sent black- 
and-white photographs, and Ly and Joe would study the 
face of their child: a large-eyed waif staring solemnly at the 
camera. And when Kieu My learned how to write, she sent 
her own letters to her parents in America. In one letter she 
wrote “Mom, please send me some gum. I have never tasted 
chewing gum” 

Nearly two more years dragged by before the interna- 
tional stalemate that kept Kieu My in Vietnam began to 
show signs of breaking up. Then on July 7, 1982—perhaps 
for humanitarian reasons, perhaps to improve its global 
image—the Hanoi government suddenly announced that 
all Amerasians could eventually leave, provided that the 
U.S. would take responsibility for them. And on August 23, 
Vietnamese Foreign Minister Nguyen Co Tach added that 
sixty-three mixed-heritage children whose special cases 
had come to his attention could leave immediately. But he 
did not specify who the children were and the Phillipses 
had no way of knowing whether Kieu My was included in 
this group. 

On September 8, Mike Wallace from CBS’s 60 Minutes 
visited the Phillipses at their home in Fairburn, Georgia. 
He had gone to-Vietnam the previous June to film a seg- 
ment about the forgotten Amerasian children and he 
showed Joe and Ly the first moving-pictures they’d ever 
seen of their little girl. 

“Kieu My Thi;’ asked Wallace through an interpreter, 
“would you like to go to the United States because you are 
an American citizen and be with your mother and your 
sister?” 

“Yes;’ came the timid, barely audible reply through a 

translator. 
' Kieu My’s wish would come true sooner than anyone 
imagined, for in late September the government of Vietnam 
invited a special delegation to escort a group of Amerasians 
out of Vietnam. Finally, Ly and Joe’s prayers were 
answered. Kieu My’s name was among the eleven on the 
list. 

On Thursday, September 30, little Kieu My began her 
historic journey home. She wore a white eyelet frock, her 
name and address in Vietnam embroidered on the right 
bodice and her parents’ names and address in America on 
the left. 

At the airport, Kieu My said a tearful goodbye to the only 
family she’d ever known and joined the ten other children 
for their flight home. 

! Accompanied by her American escort, Paula Hugus of 
Atlanta, Kieu My and the contingent made their way west- 
ward, encountering hordes of news reporters at every stop. 
| Kieu My, overwhelmed by the trauma of separation and by 
\the strange events, ignored Paula and clung to the other 
' Vietnamese. She and the rest of the children were dazzled 
by Western abundance. They ate their first grapes, drank 
) American soda and—as might be expected of children who 
\ had known only scarcity—cleaned out the airplane’s supply 
lof freebies like soap, playing cards and coloring books. 
' Meanwhile, the excitement rose in the Phillips house- 
|hold. Joe hung a welcome-home banner across the front 
‘porch. Television crews and reporters appeared. And the 
hours crawled by. 
| The Phillipses sat expectantly around their phone on 
\Sunday as they waited for Paula to place the transcontinen- 
' tal call that would enable them to talk to their daughter for 
'\the first time. 
' Paula dialed. Three thousand miles away, Ly answered. 
' But Kieu My would not utter a word. (continued) 
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= UNICAP M TABLET DAILY REPLACES LOST 

AND MINERALS AND IT HAS LESS THAN ONE CALORIE. 
Secret? Well, maybe. Smart dieters have always 
known that when they reduce their food intake 
they may miss out on some important vitamins 
and minerals. So they take Unicap M. One tablet 
pay provides 100% of the U.S. Recommended 
Daily Allowance of 10 vitamins—and of minerals 
like iron, iodine, copper and zinc. All in one 
tablet that contains less than one calorie! 
If you didn’t know 
about Unicap M, 
it’s a nice secret 
to know. If you 
did,share your 
diet secret 
with a friend. Z 










SPECIALOFFER: UNICAPMEXER 


Exercise Record, Reach) Kalamazoo, Michigan 49003-5063 
By Richard Simmons. 


Please send. Aibum(s) or. Cassette(s) to 








His chart-topping workout record com- Name 
plete with 20-page illustrated booklet. 
Regularly $10.98, but now your choice Address _ 
ofalbum or cassette, just $7.50 each City/State/Zip (required) 
with proot of purchase 
To receive your copy of Reach, 
simply send a check or money order along Payable to: Unicap M Exercise Offer. Allow four to 


i A Six weeks for delivery Offer expires July 31, 1983 
with the end flap from a Unicap M to: No cash or stamps. please 
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JOURNEY HOME 


continued 


“Don’t be alarmed,’ said Paula, “but 


I don’t think she’s going to talk” Paula 
assured Ly that all was well—except 
the little girl refused to change clothes. 
She had been wearing the same dress 
since the previous Thursday. 

For twenty minutes Ly pleaded, “It’s 
okay to change clothes. It’s okay to put 
on the new dress Paula has for you.” 

Kieu listened speechlessly. But 
somehow the maternal message got 
through. When they hung up, Kieu My 
allowed Paula to change her clothes 
before their flight to Atlanta. 

Sleepless and excited, the Phillipses 
drove to the airport on Monday morn- 
ing. They arrived shortly before five 
A.M., flushed, expectant and nervous. 

Bypassing a phalanx of reporters, 
the Phillipses stood at the entrance to 
the jetway. Suddenly, Kieu My and 
Paula appeared. Kieu My stepped for- 
ward into her mother’s arms. 

Ly pressed her face close to her 
daughter’s. “I’m your mama, do you 
recognize me?” she implored. 

Kieu My did not reply. She was 
searching her mother’s face for a tell- 
tale scar near her right eyebrow that 
Ly had gotten in a childhood accident. 
Later Ly would discover that Hai had 
instructed Kieu My, “If the lady at the 
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TO MILLIONS OF WOMEN, 
IT’S PEACE OF MIND. 


™ because it’s gentle to delicate tissues. 
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With DELFEN* CONTRACEPTIVE 
FOAM you have the peace of mind 
of knowing there’s no other vaginal 
contraceptive method you can get with- 
out prescription that’s more effective. 
DELFEN provides potent protection the 
moment it’s applied. 


You also can feel confident that 
DELFEN won't interfere with your body, 


airport has a scar on the right eyebrow 
then you know she’s your mama.” 

Later, as they tried to catch up on 
seven and a half years of separation, 
Ly and Joe found out that Kieu My’s 
refusal to remove her dress had not 
been mere defiance. Rather, she had 
received firm orders from the family in 
Vietnam not to remove it until she was 
safely reunited with her parents. 

They also heard of the many nights 
Kieu My and Hai’s family went to bed 
hungry, their stomachs full only of 
water or hot tea. They understood 
when Kieu My hoarded food in her 
early days at home, hiding corn chips 
and half-eaten sandwiches. 

They learned as well of Kieu My’s 
grandmother’s fears for her grand- 
daughter, of how she destroyed all pho- 
tographs and letters connecting her 
family with Joe, and told the neighbors 
she’d found Kieu My in a garbage can. 

They were told of the kidnapping 
attempt made by two men who imag- 
ined that anyone having relatives in 
America must be rich, and of how Hai 
hid Kieu My for five days before her 
flight to the U.S., to insure that the 
child would not be spirited away. 

And they discovered that despite the 
difficulties of her life in Vietnam, Kieu 
My was an animated, chattering mag- 
pie, much more talkative than her sis- 
ter Phil—a little girl who loved 


The safe and sure protection 
of DELFEN has been proven 
by clinical tests. And by the 
successful experience of 
millions of women and their 
doctors for over 15 years. 


DELFEN FOAM is effective when used 
according to directions. However, 
remember no method of birth control 
can guarantee against pregnancy. 
questions about your contraceptive 
ram should be discussed witha 
h care professional. 
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dresses, jewelry and dolls and could not 
be talked into wearing blue jeans. And | | 
after only a single week in America 
and despite the language barrier, Kieu. | 
My fit right into her first-grade class at 
a local elementary school. 

They watched as two cultures col- 
lided, amazed at Kieu My’s indiffer- 
ence toward American ice cream, her 
apprehensiveness about Phil’s rabbit. 
fur coat, and her dislike of even the 
mildest cold weather as she shivered 
on the first day Georgia’s temperature 
dropped below a balmy sixty degrees. 

And they realized that their child— 
in spite of her joy at being home—had 
left much of her heart in Vietnam with 
the only family she had ever known, 
the family who gave her love and shel- 
ter and who shared their meager 
rations of rice with her. And Ly and Joe 
resolved to redouble their efforts to 
help Hai, Hai’s family and Ly’s mother 
emigrate to this country as soon as 
possible. 

In the days and weeks after her 
arrival, the attention of reporters and 
well-wishers gradually subsided. And 
for the Phillips family, life returned to 
normal. But as Joe and Ly gazed at 
their youngest daughter, they were) 
constantly reminded of the wonderful 
change that had altered their lives for- | 
ever. Their family of four was reunited. 
Kieu My had come home at last. End | 
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Total body exercise 


..Legs and hips 
alone; arms and 


-shoulders alone; 


combined arm and 
leg effort; and arms 
plus the upper torso 
...a complete bal- 
ance of upper and 
lower body aerobic 
exercise. 


A true Ergometer; 
repeatable, mea- 
sured exercise. An 
exclusive wind-vane 
system provides a 
continuous, pro- 
grammable, variable 
work load resis- 
tance. There’s 
nothing else like it 
Ela aw ial oit-e 


The work load indi- 
cator is a combina- 
tion load indicator, 
pedal RPM indi- 
cator, trip odometer 
and cumulative 
odometer. Readings 
quickly convert to 
kilopond meters per 


minute workload. 


An electronic digital 
timer shows 
elapsed time by 
seconds, minutes 
and hours. 


The Air-Dyne is fully 
guaranteed to be 
free from defects in 
materials and work- 
manship by the | 
famous Schwinn 
“No-Time- ell ae 
warranty. 


Te oles = Ars OF YOUR NEAREST SCHWINN DEALER 
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CALL FREE: 800-621-5809 © oe 
(IN ILLINOIS CALL: 800-972- 5858) i 


613 Academy Drive Northbrook, IL 60062 





Erma Bombeck, about her hus- 
band, Bill: For thirty-two years my 
husband Bill has eaten the same cereal 
every morning of our married life. He 
chews each bite exactly thirty-seven 
times before swallowing. Because I 
don’t do anything the same each day, it 
was driving me quietly buggy. I solved 
the problem by buying stock in the ce- 
real company. He keeps chewing, but I 
feel better about it because with every 
bite I am getting richer and richer. 


Jimmy Stewart’s wife, Gloria: 
Jimmy is a heat freak. He puts the heat 
up in every room in our home and I 
follow him around turning it down. 
When we were in Hawaii he even 
started to put socks on before going to 
bed. I said, “Jimmy, why are you put- 
ting your socks on in one of the warm- 
est places in the world?” But even in 
tropical Hawaii, the socks went on. 

One evening we were sitting in the 
library and our daughter disappeared 
into her room. She came back wearing 
a bikini and sunglasses, stretched out 
on the floor and began waving a large 
bamboo fan. Jimmy looked at her and 
said, “I get your message, Kelly.” But 
even that didn’t get him to turn down 
the thermostat. 









Larry Hagman’s wife, Maj: One day 
a week Larry shuts up from sunup to 
sundown; he literally doesn’t say a 
word for the entire day. He began this 
odd habit about ten years ago. He had 
been working on a scene in a movie 
that required a lot of screaming, and 
woke up extremely hoarse the follow- 
ing morning. The doctor told him to 
stop talking for a couple of days. He 
wasn’t even allowed to whisper. So, 
Larry followed orders and discovered 
that he enjoyed it. He tried it again the 
® following weekend, and has remained 
7% mum one day a week ever since. 
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ior better/for worse 


Nobody’s perfect, as our celebrities and celebrity wives reveal. 
But even when a husband’s quirks drive you crazy, it’s hard not 
to love him anyway (especially on Valentine’s Day!). 


Bo Derek, about her husband, John: 
John loves to work with leather and 
he’s made the most beautiful belts and 
bags for me. He also makes leather 
boots by hand, and will work on one for 
days, starting with the steel shank and 
finishing it with artistic hand-carved 
designs all over. But it bores him to 
make the mate because he can no 
longer be inventive, so he doesn’t 
bother. Thanks to my husband, I now 
have the largest collection of hand- 
made, one-legged boots in America. 


Lorne Greene’s wife, Nancy: Lorne 
is addicted to wearing an alarm wrist 
watch which he never bothers to reset. 
Consequently, it always goes off at the 
most inconvenient times. One evening 
I was delivering a talk on civil defense 
to a large group; I had the audience in 
the palm of my hand. Suddenly, Lorne’s 
alarm went off. Everyone jumped as 
though a bomb had dropped. It not only 
broke up my talk, but I never could 
quite get my audience back with me. 


Art Buchwald’s wife, Ann: Art has 
three quirks. He blames his weight 
problems on me and says I’m not feed- 
ing him the right stuff. For years he’s 
been saying, “Look at that, I’ve gained 
five pounds and it’s your fault.” Mean- 
while, he’s on the road all the time, 
dunking donuts and eating ice cream. 
Also, when he comes home at night, 
[ always ask, “How was your day?” And 
he says, “Nothing happened.” So I go in 
to fix dinner and the next thing I know 
he’s on the phone, calling his friends to 
tell them all the gossip I never hear. 
And he’s funny about getting dressed 
for an evening out. He’ll ask, “Does this 
go together? I'll change anything but 
my shirt?’ That means his tie, his 


jacket, his trousers. But he will not 


take off his shirt. That’s forever. I think 
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Super-lawyer Clark Clifford’| 
wife, Marny: Clark consumes the mos 
enormous breakfast I’ve ever seen i 
my life. It’s a disaster area. He eats si 
prunes, six apricots, grapefruit an 
melon every day. Three days a week h 
has a poached egg on toast, upon whic 
he puts strawberry jam. That’s what 
mean by the disaster area. Then he ha 
bran and milk, wheat germ and hone} 
and lots of vitamins and ice wate 
That’s Monday, Wednesday and Frida’ 
The rest of the time he has yogur 
instead of the egg, which is a lovel 
thing, because then I don’t have to loo. 
at that jam on the egg. 















































Lynn Redgrave, about her husbanc 
John: My husband, John, is very goo 
at giving the appearance of listenin 
even if he’s not. The other evening w 
had guests over for dinner. After the} 
left John said, “How could you hav) 
asked so-and-so to our house withou 
consulting me. I can’t stand him. 
When I reminded him that I'd told hin 
in advance whom I was inviting, h 
swore I’d never mentioned it. John wil 
even deliberately blank out at a party 
A guest will get hold of him ani 
harangue him for hours. Though h 
seems to be all ears, he won’t hear ; 
word. Later, he’ll ask, “What in th 
world was that man talking about?” 





















































M*A*S*H star Jamie Farr’s wife 
Joy: Jamie is a neatness nut. The othe: 
afternoon I had several friends at the 
house. Jamie came in with the vacuun 
cleaner and calmly vacuumed aroun¢ 
us. The funny thing is, the carpet ha¢ 
been cleaned only that morning. 

Once Jamie was invited to the Whit« 
House and as he walked up the step: 
he looked down and noticed a dog hai! 
on his sock. Only Jamie would have 
spotted that dog hair, and it almos' 
drove him crazy. Eng 
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* The difference between good cooking 

J great cooking can be a touch. A nuance. 

jtry anew Seasoning. Or a little less pepper. 
dvyoila! It coaxes the flavor a little bit further 
‘he point of absolutely delicious. That great 
‘stery of “nuance” is why great Chinese cooks 
? Planters® Oil. (For centuries, in fact, peanut 
‘has been a tradition in Chinese cuisine.) 


: 


_ Because in some magical, quiet, but un- 
niably delicious fashion, Planters® 100% Pure 
anut Oil seals in the flavor and brings out 

* special taste of everything you stir-fry. 


SO no matter how good your cooking is 
2ady, with another little secret like Planters® 
|, you can/cook even better. 
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STIR-FRIED PORK AND PEANUTS (Makes 4 servings.) 


1 pound boneless pork loin, 3 carrots, sliced and 
thinly sliced* blanched 
1 tablespoon cornstarch 1 green pepper, cut into 
2 tablespoons dry sherry 2-inch strips 
2 tablespoons soy sauce ¥2 cup chicken broth 
Y4 cup PLANTERS® Peanut Oil 1 tablespoon firmly packed 
2 tablespoons sliced dark brown sugar 
scallions Y2 cup PLANTERS® Unsalted 
1 clove garlic, crushed COCKTAIL® Peanuts 


Toss pork slices with a mixture of cornstarch, sherry, and 
soy sauce. Refrigerate at least 1 hour. 

Heat PLANTERS® Peanut Oil in a large skillet or wok over 
high heat. Add scallions and garlic; stir-fry T minute. Add pork 
mixture and stir-fry until meat loses its pink color. Mix in carrots 
and green pepper; cook and stir1 minute. Combine broth and 
brown sugar; add to skillet mixture stirring until sauce thickens. 
Stir in PLANTERS® Unsalted COCKTAIL® Peanuts and Serve. 
Garnish with scallion brushes if desired. — ; 

If NABISCO 
|F__| BRANDS? 








“Chicken breast can be substituted for pork 
© Nabisco Brands, Inc. 1983 
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BE PREPARED! 


Get the latest information on for- 
eign countries from the experts who 
keep the President informed. A phone 
call to the State Department’s Citizens 
| Emergency Center will alert you to 
any political, health or weather condi- 
tions that might endanger you in the 
area you plan to visit. That way you 
can either take precautions and arrive 
prepared or reschedule your trip. The 

| # center’s number is: (202) 632-5225. 
| 4 Want to find out more about where 
@ you're going? The U.S. Government 
Printing Office publishes “Background 
Notes on the Countries of the World” 
to provide the international traveler 
with a variety of historical and cultural 

information. 

The Background Notes also contain 
(4 a suggested reading list and a map. 
@ The pamphlets average $1.75, though 
"4 the prices do vary. To determine cost 
@ and availability, write the Superin- 
tendent of Documents, U.S. Govern- 
ment Printing Office, Washington, 

D.C. 20402 or call (202) 783-3238. 


PERMANENT PRESS PACKING 


The last thing you want to worry about 
upon arriving in a new vacation spot is 
ironing. A few tricks of the fashion 
trade about packing for wrinkle-free 
| travel will get you out on the town fast 
4 and looking great. 
Pack your suitcase in layers, with all 
your heavy, odd-shaped items like 
shoes and hair-dryers at the bottom. 
Your knits come next. Line them with 
tissue; it provides ventilation and 
therefore cuts down on wrinkling. Fold 
the sides and sleeves in toward the 
middle and roll the sweater up from the 
bottom so that it looks like a thick 
sausage. 

Lay your jeans and trousers out on 
top of the knits, and skirts and dresses 
on top of those. Both s} 














Whether you're going around 
the world or around the corner, 
here are some up-to-date travel 
tips to help you get where you 
| want to go, and have the best 
|} time when youre there. 


|} By Linden Gross 


ould be lined 


with tissue and folded lengthwise in 
thirds. If you’re packing in a fairly 
rigid suitcase, lay both the skirt and 
dress flat. (You’ll need to fold the dress 
in half at the waist.) If you have a col- 
lapsible bag, roll them tightly from the 
bottom like a knit. 

Your last layer should be clothes that 
are particularly prone to wrinkling, 
such as delicate blouses and silks. 
Again, these items should be lined with 
tissue paper and folded like store- 
bought pajamas. 

Pack anything that can snag (bathing 
suits, leotards, stockings) in plastic 
bags and wedge those in any open 
spaces; this will keep your clothes from 
jostling around and becoming crum- 
pled. A tip: Padding the shoulders and 
arms of blouses, dresses and jackets 
will help prevent creases; use your 
socks and underwear. 

If despite all your efforts your clothes 
do wrinkle, hang them in your bath- 
room immediately, turn the hot water 
on full blast for five minutes and shut 
the door. The steam should do the trick. 
Constant travelers may want to con- 
sider purchasing a portable steamer 
for touchups; they’re small, easy to 
pack and cost only about $15. 


BEAUTY ON THE GO! 


You take off in the middle of a blizzard 
and four hours later you’re getting set 
to sun yourself on the beach. Obviously 
your beauty needs are different, but 
you may be surprised to learn that you 
can adjust much of your winter make- 
up for even the warmest of climates. 
Here are a few tips from Eliza- 
beth Arden beauty specialist Judie 
Gonzales: 
® Use your regular foundation, but 
since you’re bound to tan, buy an addi- 
tional small bottle of makeup several 
shades darker than the one you’re 






























using now. Then mix the two together | 
little by little as you get browner. 
® Although a warm climate calls for a} 
lighter moisturizer, all you need to do} 
is dilute yours with a little water. { 
@ Pack your powder blushes and eye- |; 
shadows instead of creams; powder} 
doesn’t seep into your pores or run in| 
the heat. | 
@ You can take along your winter lip-] 
stick, blush and eyeshadows, but you'll | 
want a softer look “for the warmer} 
weather. Use a highlighter to add some | 
sparkle to the deep tones of your eye 
shadows (just brush it on over your reg- 
ular shadow and blend in), and a coat } 
of clear gloss to lighten up any dark’ 
lipstick. Apply a lighter coat of blush’ 
than you would normally to complete | 
the effect. 

@ Since heat intensifies fragrances, be 
careful not to overdo it. Leave your 
strong, sweet perfumes that are right 
for winter at home and opt for a light 
scent instead. 

®@ Finally, don’t forget to bring along an 
astringent if you’re heading to a humid 
climate and have a tendency toward 
oily skin, and a moisturizing soap if 
you have dry skin and are traveling to 
a dry climate. 


STAGING A 
SUCCESSFUL GET-AWAY 


It’s easy to ruin even the best vacation 
by missing the flight home, and if you 
wait for a loudspeaker announcement 
before heading to the gate, you just 
might. So, be forewarned that more 
and more airports are abolishing the 
traditional boarding calls for interna- 
tional flights, on the assumption that 
they are largely not understood due to 
language barriers. Passengers are now 
expected to rely solely on the flight 
indicator boards for check-in times and 
gate departures. End 
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CHOCOLATE O Stn ai 


f you haven't tried the great taste of Chocolate Ovaltine’ 


fou're in for a treat. It’s the best tasting milk flavoring 
hat you can buy and with our 7 essential vitamins and 
ninerals you're getting nutrition as well as great taste. 
Jur exclusive flavor beads dissolve instantly putting 


more flavor in the milk instead of the bottom of the glass. 


| 15° OFF any size Chocolate or Malt Ovaltine’ § 


To Dealer: Redeem this coupon for a retail customer on any size Chocolate or 

Malt Ovaltine® and we will reimburse you face value of coupon plus 7¢ for 2 
handling. Any other application constitutes fraud. 
Coupon will be void if invoices showing sufficient pur- @ 
chases to cover are not produced on request, if 
redeemed by other than retail customer or distributor, a 
if prohibited by law, restricted or taxed. Cash value 
1/20 of one cent. Ovaltine Products, P.O. Box R-7018, 2 
El Paso, Tex. 79975. Offer limited to one coupon per ‘ 


“sami customer. Expires June 30, 1983. c 
} oves 15° OFF 


Fora delicio us 
change of pace 
try our Original 
Malt Flavor. 
Tastes like an 
old fashioned 








can’t tell what will look 
good in my apartment. 
Are there any guide- 
lines that will help me? 
Your choice of wallpa- 
per will depend in part 
on the effect you’re trying to create. 
You should know that dark colors and 
large patterns make a room look 
smaller, while light colors and small 
patterns give the illusion of more 
space. Use horizontal lines to make a 
room look wider, and use vertical lines 
to make your ceiling look higher. And 
if you’re striving for a period look, 
many wallcovering manufacturers are 
now working with museums to create 
authentic reproductions. 

Once you’ve made your decorating 
decisions and are ready to buy, be pre- 
pared to purchase all at once the total 
amount of paper you will need. That 
way you will avoid the color variations 
that are inevitable when the paper 
does not come from the same color vat. 

And watch out for bargain brands; 
their tendency to stretch when wet and 
shrink while drying can cause cracks 
and wrinkles. 


I need some chairs to go 
with the thrift-shop 
dining-room table I 
Just bought, but there 
are so many to choose 
from and I don’t know 
what to look for. 

Only you know what style of chair will 
best match your new table, but you 
want to make sure that the proportions 
also work. The average height of a 
chair is about 165 inches, but those 
dimensions do vary. So be sure to allow 
enough leg room: about 12 to 14 inches 
from the seat of the chair to the table 
top, more if you need to accommodate 
very tall people. If you decide on arm- 
chairs, make sure the arms fit under 
the table, so you don’t find yourself two 
feet away from yope dini 








late. 


Learn how to solve your decorating 
problems—follow the expert advice 
given in this column by interior 

decorators and designers. 












Just as important as style is comfort. 
The average person needs two feet of 
dining-room table space in order not to 
feel crowded, so keep the length of your 
table in mind when determining how 
many chairs to buy. If you do want the 
option of seating more people at your 
table than the two-foot allowance will 
accommodate, opt for chairs with low 
backs so that you'll be able to serve 
your guests from above when you can’t 
get around them. Finally, make sure 
that you enjoy sitting in the chair you 
plan to buy and don’t be shy about 
trying it out before you get it home. 


Please help me! My 
linen closet looks like a 
disaster area. Is there 
any way to fold a fitted 
sheet neatly? 
/ Martex, a leading 
manufacturer of bed 
linens, recommends that you try the 
following procedure: 
Step 1: Fold the sheet in half across 
the width, turn the fitted corners from 
one end of the sheet inside out and tuck 
them into corners at the opposite end. 


Step 1 





Step 2: Smooth the sheet and turn 
the side flaps slightly in toward the 
center. 


Step 2 
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Step 3: Again fold the sheet in halif} 
so the flaps are facing each other. 


Step 4: Repeat 
and fold twice 
more to form 

a square. 


Step 4 


My husband and I just 
purchased an area rug; 
Do we need to put any 
kind of padding under- 
neath it? 
Area rugs that ar 
- placed over seal tea 
carpeting do not. require further pad- 
ding, but an area rug on a hard floor 
does. The padding you purchase will 
not only give your rug a luxurious look 
and feel, it will lengthen its life, will 
prevent it from skidding and will new 
late against cold and noise. 
Carpet pads are sold in depactnel 
stores, carpet stores and carpet dealer- 
ships. They come pre-cut, but they can 
be custom-cut for arearugs that are not 
a standard size. There are four basic 
types of padding, according to the Car- 
pet Cushion Council—rubberized felt 
(which has been around for forty 
years), sponge rubber, bonded urethane 
and prime urethane—but pads made 
from either rebonded or prime ure- 
thane are preferred for both residences 
and businesses. All the pads come in) 
varying grades of thickness; your 
choice will depend on the rug it’s being 
teamed with. While thick, patterned 
pads are best for wall-to-wall carpet- 
ing, you will want to choose a flat and 
firm pad for a throw rug; it should not 
be more than %-inch thick. Stay away 
from the patterned padding because 
with time and wear the pad’s stitched 
pattern will eventually show up on 
your carpet. End 




















No Sees Sails 
_just wipe away. 








By Shirley Sloan Fader 


My company has a rule against 

drinking during the business 

day. In this age of cocktails-and- 
business lunches does anyone take these 
rules seriously? 


A. If your company has enforced the 
rule consistently and publicized it well 
to employees, you had better take it 
seriously. Under conditions like these, 
arbitrators and the courts have a his- 
tory of supporting the company if they 
suspend or fire an employee for drink- 
ing. In a recent arbitration case, some- 
one lost a job just for consuming one 
beer off the company premises during 
lunch hour! 


The company I work for was 

recently merged into another. 

How do I shake the anxiety and 
anger I feel? The new employers seem to 
be good people. 


A. Your reaction is normal and adjust- 
ment takes time. In a recent issue of 
Personnel Journal, psychologist Mar- 
sha Sinetar reports that most employ- 
ees go through three emotional phases 
in merger situations. First they’re 
shocked, then resentful and angry, and 
eventually after some months, conflicts 
are often resolved. During the adjust- 
ment months, productivity frequently 
drops as anxiety leads people to dwell 
on minor issues, to gossip and to waste 
time as petty problems erupt into 
major hassles. Says Dr. Sinetar, it helps 
for the new regime to tell employees 
what is expected of them under the new 
administration, how they will be 
treated, and how things will be run. 


Pa My bosses offered me a promotion 
and a small raise. They say I’m 


getting this impressive new title 
and shouldn't be so pushy about money. 
I know my predecessor (a man) started 
at $3,000 more than they’re offering me. 
My qualifications are just as good. 


A. Tell them “pushy” has nothing to do 
with it. Since your bosses will require 


omen getting ahead 


Are you getting the most out of your job, 
and making the most of yourself? Here are 
answers to your questions on working 
life—in the office and at home. 







you to perform as well as your prede- 
cessor did—or even better—your pay 
should match his. Your bosses obviously 
realize you're well able to handle the 
job or they wouldn’t be offering it to 
you. They will probably want to save 
themselves the hassle of interviewing, 
hiring and breaking in someone from 


the outside, and are therefore likely to 


meet your terms. 


Since my divorce, I’ve been hav- 

ing a difficult time emotionally. 

Though my company’s benefit 
program pays for psychiatric counsel- 
ing, I’m worried about privacy. Will oth- 
ers have access to my records? 


A. Unfortunately, the answer is often 
yes. In many companies the claim 
forms have to be read and processed by 
people in the personnel department. 
Also, even in the best-run company, 
anyone with a computer terminal and 
the right code can get to these records 
if they want to. For reasons like these, 
the American Psychiatric Association 
and the National Institute of Mental 
Health estimate that about fifteen per- 
cent of those in therapy who have com- 
pany-paid insurance, don’t use the ben- 
efits, but pay for counseling themselves. 
Check with your own company, how- 
ever, since some have begun to use a 
system that safeguards employee pri- 
vacy. Instead of having claim forms 
returned to the personnel department, 
they are sent directly to the insurance 
company for evaluation. 


My boss wants to send me for 

courses to learn advanced skills. 

I’m 45 years old and afraid I 
can’t handle it after being out of school 
so long. How dol say no tactfully? 


A. You’re not alone in being fright- 
ened. As Raymond Dreyfack, business 
analyst and author of Making It in 
Management the Japanese Way (Farns- 
worth/Walker, 1982) puts it, “Most peo- 
ple are terrified they will fail if they 
have to learn new skills” But look at it 






this way: If your supervisors are wil 
ing to pay for your training, it’ 
because they’ve decided you have th 
ability. They believe in you. Tha 
should be enough to convince you t 
grab the opportunity and try. Enc 
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| drome (PMS)—a range of phys- 
ical and emotional symptoms 
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Ps 
By now most women have 
heard of premenstrual syn- 


that affect some women prior to 
their periods. It is estimated that 
up to seventy percent of women t NE 
14-50 have mild physical discomfort or 
emotional symptoms before menstruat- 
ing, but only five percent of women suf- 
fer PMS so severely as to 






\| be truly debilitated by it. 
| PMS has recently caused The 


controversy in both medi- s Dr. Budoff likes to put 
cal and legal circles, behind those this aspect of PMS in per- [ 


where experts are debat- 


ing the most basic ques- headlines patients and interviewers 
SIT AUIIIICD t 


tions about the condition. 

Recently in England, two women were 
given lighter sentences in murder trials 
when the judges decided that PMS was a 
“mitigating circumstance.’ In America, 
however, PMS as a legal defense has not 
been tested (the lawyer in a much-publi- 
cized New York child abuse case withdrew 
PMS as a defense before the case was 
tried), and many American doctors adhere 
to the American College of Obstetricians 
and Gynecologists’ position that PMS is 
not one disease, but an umbrella term for 
a long list of symptoms. 

,» Women who suffer from PMS may expe- 


rience just one or several of the following: 


fluid retention, breast pain, weight gain, 
cramping in the lower abdomen and pel- 
vis, craving for certain foods—especially 
sugar—headaches, backaches, acne and 
other skin eruptions, dizziness, mood 
swings, depression, lethargy. 

There is still a great deal of medical 
research needed on PMS, and doctors are 
only beginning to find out how best to help 
women with the syndrome. Here, then, is 
what’s known so far about this condition. 

What causes PMS? 
Most doctors who treat PMS believe a 


hormonal imbalance is responsible—either 


too much estrogen, too little progesterone, 
or an imbalance of the hormone-like chem- 


| icals called prostaglandins. 


| 
| 
| 


. Vitamin deficiencies are another possi- 


| ble cause of PMS—specifically, low levels 


| 


of pyridoxine (vitamin B6). New research 
has also indicated that some women with 


| PMS have low levels of magnesium. 


Whatever the cause, PMS can be aggra- 


| vated by fatigue, stress and poor diet. 


| Although symptoms may begin 





as 


early as puberty, most PMS suf- er 
e, ees Prey Yi peel 
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ferers are in their 30s and 40s. 


PMS and violence 
According to Dr. Penny Wise 
Budoff, a gynecologist with the 
State University of New York 

Vn. 


Picture perfect 


Whether you're posing for a portrait 
or a passport photo, you can look 
pretty as a picture with these spe- 
) cial beauty tricks. a 
® Undereye circles, creases along- 
side nose and mouth, etc., are exag- 
1 gerated by the camera. Reduce con- 
trast by dotting on concealer. Blend i 
2-1] with fingertips. Then smooth sheer f@ 
#4 foundation on entire face to even out 







Vin Stony Brook, and author of No 

re Menstrual Cramps and Other 

: Good News, “Women who are violent 
° when premenstrual are probably not 
= entirely stable to start with. They are 
‘borderline’ personali- 


ties,andPMSthrowsthem 
truth over the edge” 











ty skin tones. De-shine with a whisk of 
loose transparent powder. 
@ Eye makeup should emphasize, 
not “decorate” your eyes. Use soft 
matte shadow colors—grays, browns, 
waa taupe, khaki. (Frosted ones pick up 

| too much light.) If you wear pencil, 
Treatments and cures 


> Py be sure to smudge it slightly to He 
The most important first step, according [Mj soften hard lines. 


to Dr. Michelle Harrison, a Massachusetts [@ 
gynecologist and author of A Woman in PY @ Make your eyes seem larger by 


d curling your eyelashes. Gently f 
Residence, is to keep a chart of your symp- % 5 
toms each month. Only if these symptoms FF 4 Peer curler open any close a ase 
occur between ovulation (mid-cycle) and EO oon eee ee 


the onset of menstrual flow is PMS respon- Apply mascara after curling. . ee 
sible. If it is, Dr. Harrison recommends a @ Choose soft, muted cheek and lip 
low-salt, low-sugar, no-caffeine diet. Some- color. Deep colors photograph darker ys 
times she also advises her patients to take than they really are. For the same 
vitamin B6 supplements. reason, wear less blush than usual. 
Severe PMS requires a physician’s care. @ For luscious shine without a 
Many women are finding help through greasy look, color your lips, then 
hormone treatments. Birth control pills place a dot of lip gloss in the center ff 
(which contain estrogen and synthetic pro- of the bottom lip. Blot once. 
gesterone) can relieve the symptoms of fF @ Relax! A tense smile can look § 


some women, although others report that : “fms ) 
the Pill actually makes their PMS worse. ede zee | eee dele 
Non-contraceptive hormone supplements before stepping in front of the a mae 


have also been effective in some cases. Dr. - 1. Puff air th 5 Epa 
Budoff has found prostaglandin inhibitors § eg ee oe eee 
though you were blowing a kiss!). | 


helpful to many of her patients, and she is : ; 
currently conducting research to firmly Repeat several times. 2. “Clench” all -s 
facial muscles, hold four counts, 


establish its effectiveness. 
The treatment most in demand now for then relax. Repeat several times. 


severe PMS is natural progesterone. 
Although this hormone has not been 
approved by the FDA specifically for the 
treatment of PMS, it has been approved 
for other uses, and physicians may pre- 
scribe it for PMS if they feel its use is jus- 
tified. Says Dr. Harrison: “I do prescribe it, 
but I have reservations about 
its long-term safety. 

x And it doesn’t work 
for everyone” 

ws , —BETH WEINHOUSE ee 






spective by reminding her 






hat men are statistically Fy 
far more violent than women, so it makes f™ 
little sense to hold women’s hormones 
responsible for violence. 
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Lessons 
Z 
(=) 


aa Lf 
ids . 
Most parents A 


agree that when chil- 
dren are somewhere be- 

tween 7 and 10 years old, they’re respon- 
sible enough to stay home by themselves 
during the after-school hours. But whether 
your brood is alone every day while you're 
at work, or only every now and then when 
you run errands, you can make unsuper- 
vised time safer and more fun with the 
following ideas. 
__Hold regular home fire drills with the 
oldest child in charge. 
__Leave a simple first-ai 
nated place and teach th 
first aid. 
—Tape your a 
numbers—your 0 
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d kit in a desig- 
e children basic 


ddress, plus crucial phone 
ffice, your husband’s 


office, the local emergency or ambulance 
number, an at-home neighbor's number— 
to the telephone. (Use cut-out chart be- 
low.) Post other often-used numbers on the 
wall or refrigerator. 
_Have pretend phone conversations to 
rehearse the children for various contin- 
youngster should be taught, 


gencies. Bach 
for example, to give your full address, and 
directions if necessary, should an emer- 


gency arise. 
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r Product Safety Commiccinaeal 


—Instruct the children 
they are alone if anyone c 
say that you are busy an 
later. If the call seems suspicious, 
should call 
—Warn chil 
the house for any reason. 


snazzy key 
address on the keys (if the 
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persue timates that more 
than 33,000 peo- 
ple are injured 


annually from 


out how to 
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a low shelf. 

Also have on hand plastic cups, and juice 
in plastic containers. Let the children 
know they can choose their own munchies, 


but that they shouldn’t consume an entire 
bag of taco chips in one sitting. This is ¢ 
lesson in self-reliance and self-contro 
which most kids relish. 
—Remember to praise 
while for being so grow 
surprised, in fact, how y 
infuses them with an astonishing sense ¢ 
responsibility. Many kids are more likel 
to do homework faithfully and straighte 
their rooms when there’s no drill sergeal 


on hand | 
uld be 


agency set up to 
Hi emergencies.) 


bad 
— KATHERINE BARRETT 


@ 
not to say that 
alls. They should 
d will call back 
they 


you immediately. 

dren not to let strangers into 
the kids once in | ) 
n-up. You may b 
our trust in thenfj 


Give each child a set of keys, and a 

chain, but don’t write your 
yre lost, you 
hief to know where you live). 
Also, have the children carry their keys 
out of sight. A child on the way home from 
school with a visible set of keys is too eas- 
ily spotted as one who will be on his own. 


hildren routinely call you ‘ 
feel that your children wo 


—Have the c 

when they get home, s0 you'll know —If you 

they’re okay—and also so you can hear efit from “latch-key lessons” given 

about their school day. someone other than yourself, you can com 
discuss kid- tact CampFire Inc., Program Departme! 


4601 Madison Avenue, Kansas City, 
64112. This organization developed | 
eight-week “J Can Do It” course in 1 
now being offered in schools throught 
the country. —CORRINE CLEMENTS 


_Hold a family council to 
style finances, simple chores, and house 


rules—how much television is allowed, 
whether or not friends may come over, etc. 
—Review the standard childhood safety 














rules: Don’t play with matches or use 
ienivesuy Of 3 eee ics a 
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Broken china 
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Suddenly a favorite piece of china is 
broken. Before you toss it into the 
trash, however, consider whether you 
might be able to repair it. The prog- 
nosis is good if the break involves 
| only two or three fairly large pieces. 
(If there are dozens of tiny fragments, 
y mending will be difficult and the 
| result may not be worth the effort.) 

| Necessary tools. To make strong, 
i 





| 
| 
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neat repairs, you'll need clear epoxy 
adhesive, acetone or nail polish 
remover, one or two single-edged 
razor blades, a box of clean white 
sand (from a craft store), toothpicks, 
masking tape and some rubber bands. 
Collect them before you begin. 
1 1. Scrub all pieces clean with deter- 
gent and water. When dry, wipe ace- 
tone or nail polish remover along all 
edges to be mended. 
2. Prop the largest piece upright in 
sand so that the broken edge is ata 
convenient angle. (This frees both 
your hands for making repairs.) 
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3. Mix epoxy according to label 
instructions and apply with the flat 
end of a toothpick to broken edges of 
each piece to be glued. 

4. Press and briefly hold glued edges 
together. If necessary, use rubber 
bands or masking tape to keep them 
in place until epoxy is fully “cured” 
(hardened). A full cure may take 24 
hours or longer, but always check the 
label to be sure. 

5. If epoxy oozes out between glued 
edges, wait until it is partially hard- 
ened, then carefully shave off excess 
with a razor blade. 

6. Obvious crack lines can some- 
times be camouflaged by touching 
them up with enamel or a special 
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paint made for decorating china | . v Approach: Eat a | 
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By SHERRY SUIB COHEN 


ook at those 
shopping bag 
ladies down there; Cristina Ferrare 
DeLorean said, gazing out the 
window. “I watch them every night, 
huddled in the same place, living 
on the street, and my heart breaks 
for them. It makes me ask myself, 
over and over—Why do I have such 
incredible good luck and they have 
so little? But I realize that nothing’s 
permanent. All this could be taken 
from me tomorrow ina flash99 


Cristina’s words, spoken last summer in the plushly 
formal library of her luxurious Fifth Avenue duplex, 
kept coming back to me as I read the shocking headlines 
... ‘John DeLorean Arrested in Drug Bust”... “Feds 
Seek $20 Million DeLorean Bail” .. . “DeLorean Motor 
Company Files Bankruptcy.’ 

Since interviewing Cristina for the August issue of 
Ladies’ Home Journal, we had become friends. Suddenly 
her sensitive words took on a special poignancy. For they 
uncannily foreshadowed a personal crisis that everyone 
who reads the papers or listens to the news has heard 
about. As a friend, I found myself watching with horror 
as the world of the beautiful, warm-hearted model and 
her ambitious husband cracked, splintered and fell 
apart. 

Cristina’s agony began last October, when she was 
entertaining friends with one of her superb home-cooked 
meals. In the middle of dinner, the telephone rang, and 
when her housekeeper answered, Cristina heard her 
husband’s name uttered with a shocked exclamation. 
“My God? Cristina gasped, sensing that something was 
terribly wrong. John’s visits to the DeLorean automobile 
plant in Northern Ireland had always filled her with the 
fear of violence. Deep down, she’d always been dreading 
an awful phone call. On that October night, she thought 


John had been shot 
The housekeeper gently led Cristina away from the 
ible, out of earshot of her guests, and handed her the 
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phone. It was a New York newspaper calling and r 
DeLorean had not been shot—“only” arrested. 

Cristina was stunned, then disbelieving. It had to be! 
joke. It was a joke, wasn’t it? 

But it was no joke. John DeLorean had been charg’ 
by federal authorities with involvement in a multim 
lion-dollar cocaine deal. The press was already conclu 
ing that this was a last, desperate attempt to save I 
faltering automobile company. The horror had begun. 

The sparkling dinner party broke up as Cristina mai 
a frantic, futile effort to get in toueh with John. The 
she had to face her children and somehow explain th 
their father was in jail and that she was leaving thi 
night for California to try to help him. Ten-year-o 
Zachary broke down. “It’s not true? he screamed, as h 
mother tried to calm him. “Don’t worry, she told him ar 
five-year-old Kathryn. “When I come home, Ill brit 
Daddy with me” 

But even after speeding to the airport and then 
California on an all-night flight, Cristina was ni 
allowed to see her husband in jail. She had to wait until 
very public court hearing the next day. There, in 
jammed courtroom, Cristina watched as John wé 
brought in—handcuffed, disheveled and unshaven. “Aj 
you scared?” she asked, when she was (continue| 


Sherry Suib Cohen is a frequent contributor to the Journal. 
She is co-authoring a book with Cristina Ferrare DeLorean. 
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Florida Grapefruit's in the pink...and white. 


Theyre from Florida and Indian River, so you know theyre juicy and luscious. And you 
know they come in two colors. But did you know there are lots of ways to eat them? In 

a two-color cocktail. Peeled and sectioned. And, of course, curt in half. Florida 
Grapefruits at your store now, picked at their peak and as good as they 

look. (And so good for you — high in vitamins and fiber, low in 


| . calories. ) So mix them or match them, but don't miss them. 


Save 20¢ 


On a bag of 6 or more 


Florida or Indian River Grapefruit. 

TO THE DEALER: For each coupon you accept as our 

authorized agent on the purchase by a customer of : 
the specified product. we will pay you face value \ — 
plus 7¢ handling charges provided you and your > 
customers have complied with the terms of this 

consumer offer Any other use constitutes fraud i 

Coupon may not be assigned or transferred by you j>» < A 
Void when presented by outside agency. broker. institu- i 
tional user. where prohibited, taxed. or otherwise restricted 

Your customers must pay any Sales tax. Invoices Showing your purchase of sufficient stock 
to cover coupons presented for redemption must be shown on request. Limit of one 
coupon per customer. Cash redemption value 1 20 of 1¢. Good only in U.S.A. Redeem by 
mailing to Nielsen Clearing House. Dept. CRN, Clinton. lowa 52732 
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able to stand briefly by his side. “Yes? 
he replied softly, in a voice that was as 
unlike him as the admission of fear. A 
television newscaster that evening 
gave his appraisal of the scene. “Tragic 
man,’ he said. “Magnificent woman” 

A woman of great style, beauty and 
humor, Cristina is not really cut out to 
be the heroine of a tragedy. Nothing in 
her background of solid, hard-working 
people prepared her for coping with 
headline-making scanda!. The daugh- 
ter of a Cleveland butcher, she grew up 
in a very modest house, but one that 
was full of love 2nd sharing. On the day 
when Cristina’s mother first saw her 
daughter’s palatial country home—one 
of three large houses that John and 
Cristina owned—she wept with joy, 
and Cristina wept right along with her. 

Expressing emotion openly is typical 
of Cristina and her family, but has 
always been difficult for John. Coming 
from a poor and broken home, 
DeLorean has often been described as 
reserved and aloof. While he’s changed 
somewhat since marrying Cristina, the 
difference in their natures has some- 
times been a problem. 

Even in the last year, when his fal- 
tering business was faced with count- 
less problems, he never could learn to 
share his concerns with Cristina. Last 
summer she confided, “I know there are 
lots of things that John doesn’t tell me, 
because he doesn’t want me to be 
upset.’ It also disturbed her that she 
had to hold back her own emotions 
from her cool-mannered husband. 
“Look, John; she once said to him. “I 
don’t want you to protect me. I want to 
know what’s going on—experience 
everything you’re going through. 
Maybe you should yell and cry some- 
times, too. Please don’t make me feel as 
if I have to suppress my emotions 
because I'll get sick if I do” 

But it was no use. DeLorean seemed 
to feel he had to carry his burdens 
alone. After a week abroad, trying to 
save his dream car and his company, 
he’d come home and be unable to con- 
fide in his wife. A close friend of the 
family has said, “It’s a damn shame. 
Cristina is as practical as she is emo- 


tional. If he’d opened up to her more, 
it’s my bet he wouldn’t be in this mess 
now. She would have been able to con- 


vince him that every play doesn’t have 
to be a touchdown. She would have 
helped him cope with the facts... and 
with failure” 

Ironically, it was John’s arrest that 
finally pushed Cristina into a more 
active role. Suddenly, she was the per- 


son John had to rely on to handle 
things in his forced absence. “I don’t 
know where she’s finding the strength 
or the capabilities, but she’s phenome- 


54 


Hidl, says Hel C108 1fiena all personal 
agent Alfred Lowman. “She’s been run- 
ning two households, dealing with law- 
yers, accountants, employees, making 
solid on-the-spot business decisions 
and really taking over John’s role as 
decision-maker in the household— 
something she’s never done before. 
People look to her as the one in charge 
now while John’s involved in prepar- 
ing his defense, and a new respect— 
almost admiration—is evolving for her” 

One of Cristina’s first tasks was to 
try to raise some much-needed cash 
(even the couple’s credit cards were 
cancelled after the arrest) since much 
of the DeLorean wealth is tied up in 
non-liquid assets. She promptly sold 
her four fur coats, some of her most 
cherished antiques, and her diary of 
her feelings about the arrest—all of 
which brought almost $200,000. It was 
she who filed under Chapter 11 of the 
bankruptcy laws to reorganize the 
DeLorean Motor Company in an effort 
to protect its assets from creditors. 

In the last tough months, Cristina 
and John have found that they have to 
rely on themselves when the chips are 
down, because there is no one else. 
“People we’ve known for years are 
turning against us; Cristina has said 
with pain. “I can’t believe it. They act 
as if they never met us.” 

Cristina is particularly devastated 
because she has given unstintingly 
when friends were in trouble. But now 
corporate colleagues and personal 
friends suddenly discover they have 
other plans when she turns to them for 
support. “And many who have written; 
says Cristina, “only say they feel sorry 
for me. They never mention John. Oh, 
the heartache he’s going through. It 
rips my guts out to think of it” 

She also finds it hard to handle being 
the butt of ugly jokes, and was 
extremely hurt when she learned that 
actor James Caan and actress Camilla 
Sparv had masqueraded as John and 
Cristina at a party. Covered in white 
flour to simulate cocaine, the two were 
greeted with hoots of laughter. “I 
always thought of Camilla as my 
friend; Cristina said softly when she 
heard of the incident. “But there are 
always people who kick you when 
you're down.” 

Those who aren’t actively turning 
against the DeLoreans are, well— 
absent. Take Johnny Carson, an origi- 
nal investor in DeLorean’s business 
and a family friend. His picture stands 
on a table in the library. As of this writ- 
ing, he hasn’t contacted John or Cris- 
tina with a word—kind or otherwise. 

Cristina’s biggest concern has not 
been the coldness of friends, but the 
feelings of her own children, who are 
suffering as well during this family cri- 
sis. For Cristina, the children are the 
most important part (continued) 





WHY WE STAND | 
BY OUR MEN 


hen the details of John]) 
W DeLorean’s arrest made] 
headlines, a small cadre of 


wives whose husbands are also 
experiencing serious problems was] 
probably gripped by a special sym- 
pathy for Cristina DeLorean. 

Certainly, the pictures of the]) 
fallen man with his loyal wife by his 
side have grown familiar. Who can 
forget Pat Nixon’s desperately sad} 
eyes as former President Richard 
Nixon gave his farewell speech? 

Because the lives of couples today 
are so tightly intertwined, the 
adversity faced by one cannot but 
envelop the other. And when either} 
is a celebrity, the couple is caught] 
together in the public spotlight. In] 
the midst of such anguish, the 
strength shown by wives is often 
impressive. . . and natural. } 

In situations like these, says Dr.] 
Mel Krantzler, a California psychol- | 
ogist, women show “a kind of moth-} 
erly, almost tigerish caring. The nat- 
ural tendency for the woman is the 
instinct to ‘defend her cub’ or ‘stand | 
by her man? It’s very rare for a 
woman’s initial reaction to be, 
“You've betrayed me? Afterward the 
couple may argue, but the first thing 
for the woman to do is ‘save his life?” 

Sometimes, however, the unstint- 
ing support that women offer can 
take its toll. Pat Nixon, for example, 
became very ill at the time of the 
Watergate proceedings. Though it 
was rumored that their relationship 
was at a low point during this 
period, the First Lady was very pro- 
tective of the President. And yet the 
stresses she experienced may have 
shown up in her 1976 stroke. 

But the wholehearted entry into a 
husband’s defense can help many 
women live through the difficult 
period. “Women cope with adversity 
by becoming directly involved,’ 
explains Dr. Krantzler. “They put 
themselves on the line, and even shy 
people will tap sources of strength 
they didn’t know they had—the 
capacity for assertiveness.” 

What happens to a relationship 
after the crisis depends on the indi- 
viduals involved. But if the relation- 
ship was good to begin with, adver- 
sity may improve it. 

In the end, a traumatic period 
causes couples to reevaluate what 
they want in life and what they need 
from each other. Says Dr. Krantzler, 
“If there’s love left in the relation- 
ship, there’s a tendency to try to 
make a fresh start.” 
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Now, relieving your child’s 
constipation doesn’t have to mean 
a difficult, time-consuming ordeal for 
both of you. Now there’s Babylax, the 
first children’s laxative in this unique, sanitary, ready-to-use rectal applicator. 
Fleet® Babylax is a gentle liquid glycerin formula that eliminates all the 
problems of suppositories: messy insertion, lengthy melting time and discomfort 


for your child. 


Liquid formula. 
Ready-to-use — 
disposable 

applicator. 


New Babylax takés just seconds fo use. 


Simply remove the protective shield, insert the 
lubricated applicator, squeeze the bulb, remove 
and discard. A normal bowel movement should 


occur within minutes. 


Babylax. The gentle solution to your child’s 


constipation that’s easy on you, foo. 


Another healthy innovation from C.B. Fleet Co. 
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of life. “When my little girl is sick, I 
don’t care who’s waiting for me or what 
money I can make;’ she has told me. 
“My child’s sore throat is the only thing 
that matters. The happiest I ever am is 
when we can all sit curled together on 
the couch and either John or I say, ‘It’s 
6 PM. Have you kissed your parent 
today?’” 

After John’s arrest, it was difficult to 
decide how to dea! with the kids, but 
Cristina chose to be very frank with 
them—especially her son. “Zachary is 
very angry ... at his dad, the world, 
everybody,’ says Cristina. “I spend 
every spare moment with him, holding 


him, nurturing him. It’s important to 
help him ask his questions and work 
out his feelings.” 

Kathryn is very young, but she 
seems to sense that the family is hav- 
ing trouble and so Cristina gives her as 
much attention as she possibly can. 
Although it has not happened yet, 
Cristina feels that classmates may jeer 
and tease Zachary when they hear 
their own parents gossiping. One of the 
ways she’s dealing with it is to involve 
her son’s teachers to help him cope. 

It also is important to her that no 
bad “vibes” emanate from the New Jer- 
sey home, where the family will now 
live. (The New York and California 
homes are being sold to raise money for 
John’s defense.) But the question of 








safety has made even this retreat int 
something of an armed fortress. Th 
extensive publicity has forced th 
DeLoreans to post guards, and visito 
must use a password to gain entrance¢ 
(“Lamington estates” was the wo i 
until recently when Cristina’s irrepiay 
sible humor rose through the bleakneg 
and she changed the word to “ravioli” | 
something she dearly loves. Of coursg 
the password must be changed fre 
quently, so another secret word ha 
been chosen now.) 

But even this retreat hasn’t alwa 
been a safe haven. The barn the 
recently burned down—taking muc 
expensive equipment with it—an 
authorities are investigating the pos 
sibility of arson. Unfortunately, one ¢ 
the pieces destroyed, a $27,000 back 
hoe, belonged to a landscape architec 
and his wife, who needed it desperatel 
for their business. In spite of all he 
own problems, Cristina made sure t 
couple were immediately reimburse 
for their loss—so they wouldn’t have t 
wait for an insurance claim to be prog 
essed. It was a gesture typical of her t 
its generosity and thoughtfulness. 

And what about the future? Cristin 
admits she lies awake most nights 
thinking of what’s to become of he 
family. She believes strongly in he 
husband’s integrity and refuses ¢ 
think of losing him»to prison. “It "He 











happen,’ she firmly declares. “He 
innocent and I’m going to stand by hi 
We'll win. We have God on our side?’ | 

Still, no plans for the future can b 
made. The trial date for DeLorean wa 
set for early this year, but his lawye 
Seth Hufstedler, indicated that compl 
cated pre-trial motions would ver 
likely delay the start of the procee¢ 
ings. In the meantime, Cristina has t 
think about getting her modelin 
career back on track. 

Will her husband’s arrest harm he 
appeal as a cover-girl? Executives 
the Ford Model agency that venreaea 
Cristina say it’s absurd to think that 
model of her stature and appeal woul] 
be even remotely affected by the scan 
dal. There are others, however, in thi 
backbiting fashion business who ar 
less optimistic. They snipe that adver 
tisers may be “skittish” about contre 
versy and hesitate to hire her. 

And of course, since a model cann¢ 
afford to look gaunt or worn out, Cris 
tina will have to keep looking her beg 
during these difficult times. Stil 
extremely beautiful, she nevertheles 
is pale and somewhat shaky now. Afte 
cutting her beautiful hair into a sever 
short cut, in what may have been 
moment of panic (friends say she had i 
done so she wouldn’t be so easily re¢ 
ognized), she is very unhappy with th 
way it looks. “I can’t get used to it 
says Cristina, “I almost feel like I hav 
no hair’ (continued on page 126 
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If you’ve just gone through the roof 
because your house has been assessed 
for far more than you think it’s really 
worth, don’t despair. Unlike other 
taxes, this is one you can fight City 
Hall about. 

Mistakes in home assessments are 
surprisingly common. What’s more, 
because of general confusion about the 
assessment process, “most people don’t 
make as good use of the appeals system 
as they could,” says Richard Almy, 
executive director of the International 
Association of Assessing Officers. To 
protect yourself, it’s important to 
understand how the assessor works. 
First, he estimates your home’s market 
value, then he takes a pre-set percent- 
age of that to get its taxable, assessed 
worth. In other words, if your home is 
really worth $100,000, and the legal 
assessment rate in your area is fifty 
percent, then the house should be 
assessed for no more than $50,000. (To 
learn the rate used in your area, call 
the local assessor’s office. To find out 
the correct market value, contact real- 
tors who have recently sold homes in 
your neighborhood.) 

If you think you’ve been overas- 
sessed, your first stop is the assessor’s 
office. He may have made a simple 
error—counting more bathrooms than 
there really are, for instance. 

If you’re still unhappy, you can 
request a formal hearing with the 
assessor, or in some states, a special 
complaint board. A last resort is to get 
a lawyer to argue the technical or legal 
issues of the case in a state or county 
circuit court. 

For more information, contact your 

eague of Woman Voters, which has 
information and pamphlets about this 
process 1n many states. 


By Katherine Barrett and Richard Greene 


Whose debts can I be held 
responsible for other than 
my own? 


State laws differ greatly. 
But in general, you don’t 
need to worry about the 
debts of another person— 
even your husband. There 
are exceptions, however: 

@ A jointly filed income tax return. 
Failure to pay the taxes you owe as a 
couple may land you in trouble—even 
if you earn no money yourself. 

® Your children’s support, such as food, 
shelter, and medical expenses. Depend- 
ing on where you live, you may also be 
held liable for damage they cause. 

®@ A dependent elderly parent. In some 
states you might be responsible for 
purchases of a dependent parent. Con- 
tact a lawyer to find out. 

® If you put your name on the dotted 
line. Co-signing a loan, even vouching 
in writing for a relative or friend may 
dramatically increase your liability. 
Always be careful what you sign. 
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Are you spending shrewdly and investing wisely? — 
Here are the latest facts to help you manage your money. 



















Smart shoppers can cut back on gre 
cery bills. Here are some tips from th 
Money Management Institute: @ Bu 
foods in season (February is a goo 
time for apples, grapefruit and oranges 
@ Shop alone whenever possible. ® Com 
pare the price of food items in differen 
forms—fresh, frozen, canned, et¢ 
© Compare costs per serving by dividin, 
the serving number on the produc 
label into the price. 

These and other hints are covered i; 
a booklet called Your Food Dollar. T 
receive it, send 75 cents with you 
name and address to the Money Man 
agement Institute; Household Interna 
tional, Dept. LHJ, 2700 Sanders Road 
Prospect Heights, IL 60070. 
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INTO A CAR POOL... 


Make sure your insurance is adequati 
to cover those extra passengers. Other 
wise, you may be in for trouble if the 
guests in your car are ever injured ir 
an accident. 

The Insurance Information na 
tute recommends checking with you 
insurance company or broker, particu 
larly on your level of bodily injury lia 
bility coverage. ($300,000 to $1 million 
is often suggested for car-pool drivers 
with the higher amount of coveragé 
more appropriate to van pools.) This 
will help you meet medical costs and 
possible jury awards if you aré 
involved in a serious accident. 

The increase in premiums depends 
on your area, type of car, car-pool 
arrangements, and many other varia; 
ble factors. But it should be fairly mod- 
est, and you may be able to ease the 
strain on your pocketbook through spe- 
cial car-pool discount rates that aré 
offered by some insurance companies) 
(These are available, for instance, if ot 
pooling means that you use your ca 
less than you otherwise would). 
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Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 





Laura Cornell 







A hearty 30-minute 


MENU 
*Carrot-Orange Soup 
*1-2-3 Choucroute Garni 
Assorted Dark ’n’ Light Rolls 
Celery and Cucumber Sticks 
*Pear Upside-down 
Ginger Cake 


CARROT-ORANGE SOUP 
Wonderful warm-up for nippy days. 


In a medium saucepan melt 1 table- 
spoon butter or margarine. Add a 
chopped onion, and sauté until translu- 
cent. Spoon into blender container. Add 
a 1-pound can of carrots, undrained, 
cup water, 2 tablespoons undiluted 
orange juice concentrate, 1 chicken-fla- 
vored bouillon cube or 1 teaspoon 









Se Me 
Super Quick Meals 


asy 
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menu, 


instant chicken-flavored bouillon and 
Y. teaspoon nutmeg. Blend until 
smooth. Cook over low heat 5 minutes. 
Makes 4 servings. 


1-2-3 CHOUCROUTE GARNI 


Polish sausage, applesauce and sauer- 
kraut simmered to a zesty blend. 


Score 1 pound Polish sausage at 1-inch 
intervals; set aside. In a large skillet, 
brown 4 slices chopped bacon. Add 1 
chopped onion and 1 small grated 
potato to drippings. Cook until tender. 
Add 3 cups sauerkraut, rinsed and 
drained, 1 cup chicken broth, % cup 
applesauce, 1 tablespoon brown sugar 
and 2 teaspoon caraway seed. Stir; add 
sausage. Cover and simmer 30 min- 
utes. Makes 4 servings. 


HOW TO WHIP CREAM 


e Chill cream, small deep bowl 
and beaters. (In a rush? Quick- 
chill bowl and beaters in 
freezer.) 

© Whip only ‘2 pint (1 cup) ata 
time, scraping sides of bowl 
frequently. 

e When stiff peaks form, sweet- 
en, if desired, with confection- 
ers’ sugar (gives better texture 
than granulated). Refrigerate 
until ready to serve. 


1-2-3 


cream-whipping tips and more hint winners. 
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PEAR GPSIDE-DOWN 
GINGER CAKE 


Heavenly served warm from the ove 
. . whipped-cream topping optional. 


Preheat oven to 375°F. Measure 
tablespoons butter or margarine into; 
9-inch square baking pan and melt 1 
the oven. Remove from oven; stir in 
cup firmly packed light brown sug: 

Drain a 16-ounce can of pear halve 
and arrange them in pan over a 
sugar syrup. Prepare a 14-ounce pac 

age gingerbread mixaccording to ear 





age directions. Pour ‘batter over pear: 
Bake 30 minutes or until toothpic 
inserted in center comes out clean 
Cool in pan 2 minutes. Invert ont¢ 
plate. Top with whipped cream, i! 
desired. Makes 6 to 8 servings. | 


WINNING HINTS 
Heating milk. Keep it from 
sticking to the saucepan byjj 
first rinsing the pan with) 
water. — Mrs. Richard H. 
Junge, Boise Id. 

Leftover meatloaf? Great as fj 
pizza topping. Break it into} 


small chunks.— Cecilia F.§ 


Morett, Savannah, Ga. 





_itjustisnt breakfast 
without eggs and Sizziean. 


The Incredible Edible Egg and Sizzlean® breakfast strips. What 

better way to start the day? Or better for your family? Eggs are low 

in calories and high in protein. And sizzlean is 50% leaner than bacon. 
So you get more meat to eat. Treat your family to a delicious, 

» —<—— & nutritious breakfast of The Incredible Edible Egg and Sizzlean. 





roy ee You'll agree it just isn’t breakfast without ‘em. 
ae Bring home the Sizziean and save 25¢. 





RING muffin or Custard cup with 2 


| slices of Sizzlean. Tear insome small 
| i pieces of bread, break in an egg, 
| bake at 350° 10-15 min: 
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Oise lo Mcrs4 menos) 
_ English muffin make a great walking 









@2 SAVE 25¢ 


on any variety of Sizzlean® Pork, 
Beef, or Brown Sugar Cured. 


25° 


Retailer: As our agent, please redeem for face value as 
specified. ANY OTHER USE CONSTITUTES FRAUD. You will be 
paid face value plus 7¢ for handling, provided you and 
your customer have complied with the terms of this 
offer and invoices proving purchases sufficient to cover 
coupons are shown on request. Send coupons to Swift & 
b Company, PO. Box 1030, Clinton, lowa 52734. NOT TO BE 
SOLD, NONREPRODUCIBLE. Customers must pay any sales tax. Void where taxed, re- 
stricted or prohibited. Cash redemption value 1/20 of one cent. Limit one coupon per 
purchase. © 1982 Swift & Company 


COUPON EXPIRES 
DECEMBER 31, 1983. 


WARNING: This Coupon is the property 

of Swift & Company. Any misuse 

constitutes fraud and may be subject 4 a 3 0 0 b 4 0 & a & 
to prosecution 





ALEX HALEY: THE SECRET OF 


was only four years old, and so nobody told me the 

mysterious look I sometimes saw my Mama and 

Dad exchange in our little church on Sunday 
mornings had anything to do with that word “love” 
During those long-ago Sunday mornings, I'd be seated 
in the front pew beside my Grandma, and my Mama 
would be up alongside the choir at the piano. She’d be 
playing some opening bars, but without looking down 
at her fingers on the keys because she’d be gazing 
straight across the piano’s top at my Dad who would be 
standing waiting to sing. His head would be turned just 
enough to look straight back at Mama, and as I 
watched, their looks would seem to fuse. 

Every time they shared that particular look, it 
seemed to me so strong that somebody could just reach 
out and touch it. It also seemed clear they didn’t care 
that the whole congregation was seated right before 
them, watching. I wasn’t entirely sure if I should feel 
embarrassed about how they were acting up there. 
They were so close to our preacher seated in his pulpit 
in his big wing-backed, brown leather-covered chair. 

And then Mama would strike a certain chord, and 
Dad would quickly turn his head and, smiling out at 


sane 


Flanked by the children of the clan, Alex Haley leads relatives out of church during a ‘recent family reunion in Henning, Tennessee. 


Alex Haley, the author of Roots, recalls his Southern boyhood— 
when he learned the meaning of family tradition— 
and offers ways you can bring your own kin closer together. © 






























our congregation, start singing his baritone solo. I} 
know one thing today, over fifty years later: That image\i 
of my Mama and Dad gazing across the top of the piano 
at each other remains for me synonymous with a man 
and a woman truly loving one another. . 

I have another image I carry from that time when I 
was growing up in my little hometown of Henning, Ten-| 
nessee. I remember watching a strange thing that went 
on at our dining room table when Grandpa would say 
the prayer before we'd eat our meals. In our 1930s Bible 
Belt South, neither our family nor, I guess, any others— 
black or white, that considered themselves decent— 
would ever think of eating any meal which hadn'’t first, 
been prayed over by the head of the house. In our fam- 
ily that was Grandpa, although he would sometimes) 
delegate to Dad with a quick glance or a nod. 

But the thing that the little boy who was me found so: 
bemusing was that always when nearing the end of the. 
prayer, Grandpa would say, “And, please, O Lord, bless| 
the hands that prepared this meal” I just couldn’t help| 
squinching open one eye and peeping across the table- 
cloth at Grandma’s hands, so as not to miss if the Lord 
might decide to bless them right then! (continued) 
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Answers to questions parents ask us. 


Is my baby ready for family foods? 


Babies’ needs vary, but many family foods without inappropriate amounts of salt and other 
should not be fed during the first year. During the seasonings. 
transitional second year baby food will continue to 
play an important role in the diets of most young The Right Variety 
children. Gerber prepares more than 150 ready-to-serve 
varieties, including Strained Foods with the puréed 
_, More Nutrients Per Calorie consistency most appropriate for a beginner, and 
During the first year a baby’s birth weight Junior Foods with the particle sizes that will help 
generally triples. Because of this rapid growth, a baby encourage your baby’s maturing chewing abilities. 
requires a higher nutrient-to-calorie ratio than older So with Gerber you can be sure of serving the 


children and adults. To insure the necessary nutrient foods best suited to your baby’s still-growing needs. 
level Gerber specially formulates each jar of food so . eas 
that every ingredient fulfills a specific maar _jfyou have any questions about your child's 
Generally, Gerber Foods provide more nutrients per specific dietary needs, consult your health care pro- 
calorie than many comparable adult foods fessional, and feel free to write us at “Ask Gerber”, 
: P.O. Box 500, Fremont, Michigan 49412. 

Appropriate for Immature Digestive Systems 

In addition to having high nutrient demands, 
a baby has not yet developed a digestive system 
mature enough to handle many table foods. Anda 


baby’s system cannot yet process the levels of salt 
and other seasonings present in many family meals. 


The Proper Caloric Content 


That's why Gerber is careful to offer a wide 
range of products that provide the caloric levels most 
beneficial for a baby’s developing body system — 
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and have been tor oven. 50 yearns. 


Gerber Products Company, Fremont, MI 49412 





continued 


But always Grandma just sat as if she 
were carved, her graying head bowed 
over her wrinkled hands. On one of 
those loosely-clasped fingers was her 
worn gold wedding band about which 
she liked to say, “Ain’t never been off 
since Will stuck it there” 

I’d wonder how Grandma must feel 
when she’d be out in the kitchen using 
those hands to cook with, knowing that 
the Lord was soon going to be asked to 
bless them. And I hoped that if He 
would, that He’d also bless mine, so I’d 
know how something as powerful as 
that would feel. Anyhow, when any 
food blessing prayer ended, we’d eat 
and I’d feel once again there within our 
home a second variety of that word 
“love,’ which somehow this time 
seemed to me even more solemn and 
sacred. 


tightly within my fist. And we’d leave 


the house with Grandpa striding and 
me struttin’. I would be so happy and 
proud. 

Grandpa was real black and he 
walked tall and erect. As we pro- 
gressed, I’d sometimes look down at our 
feet and count silently to myself how it 
was taking three of my short, quick 
steps to keep up with his long, slow 
one. I remember that each step he took 
sent one of his pants cuffs jerking back- 
ward over one of his dully-shined, 
black hightop shoes, then just as that 
foot would set down, the other foot 
would have swung forward over the 
usually dusty footpath. 

And somehow after we’d gone a 
pretty good distance with me steadily 
holding onto Grandpa’s forefinger, Id 
begin having a feeling that kind of 
resembled my Mama’s and Dad’s fusion 
of gazes. It would feel like something 
was flowing from deeply within my 


I ’d clutch Grandpa’s finger within 
my fist. And we’d leave the house 
with him striding and me struttin’ 
I would be so happy and proud.” 


During some portion of each sum- 
mer, my Dad would catch a train and 
ride off up North to a Cornell Univer- 
sity that was in an Ithaca, N.Y., to 
study some more toward obtaining 
what he’d often proudly tell people 
would eventually be his “master’s 
degree.’ I didn’t understand what such 
a degree was. Neither did most of the 
people in the town. Finally our 
church’s good sister, Miss Scrap Green, 
figured it out for herself and made it 
her business to tell everybody that the 
real meaning was “’Fesser Haley’s just 
takin’ all the educatin’ that any one 
man’s head can stand.” Her explanation 
kind of settled that matter for most of 
our Henning people. 

Anyhow, during those periods when 
Dad was gone off up North to do his 
studying, another memorable thing 
would happen. With Dad not there to 
help him, Grandpa generally got home 
much later than usual from his Will E. 
Palmer Lumber Company. Sometimes 
when he got home he’d say to Grandma 
that there was someone he needed to 
see before it got dark. I'd be hanging 
around practically under their feet, 
and always they’d frustrate me by act- 
ing as if I were nowhere in sight. But 
then Grandpa would give Grandma, or 
Mama, an exaggerated questioning 
look. If they nodded back, it meant that 
I’d acted pretty fair that day. Then 
Grandpa, with still not a glance at me, 
would just thrust down his right hand 
extending stiffly its big index finger. I’d 
jump like a watch spring to clutch it 


Grandpa and through his finger into 
my fist and on down within me. And an 
image would start up in my head, that 
Grandpa was our family’s tall, strong 
tree. My Dad, Grandma and Mama 
each were stout limbs on it, while 
obviously I was still just a twig. But at 
least I knew that every day I was eat- 
ing all that I could hold, trying my best 
to grow as strong and as big as I could. 

Finally, let me share one further 
incident from my boyhood there in 
Henning. It remains for me so indeli- 
ble, principally because at intervals 
ever since I’ve continued to realize with 
new insights and new gratitude how 
hard my family, a loving, protective 
Southern black family, tried to rear me 
in a positive manner. It wasn’t easy in 
that time, amid the intense racial prej- 
udices of the 1930s, which were at their 
most overt, of course, in the South. 
Anyway, I was still four and my forth- 
coming fifth birthday had me very 
excited. I was very anxious to get older, 
although that situation had been 
helped because I had a baby brother 
named George. Since his arrival I had 
seized every opportunity to observe to 
whomever I could that I had become 
a “big brother; which somewhat ele- 
vated my status. 

But during the days immediately 
preceding my birthday, my frustration 
had steadily mounted because I some- 
how simply knew I'd soon be receiving 
some sort of big birthday present. I 
especially sensed this from my elders 
who had begun acting as if they were 






































































unaware that I even existed. I did m 
very best discreet searching within the 
house, both upstairs and down, an 
found absolutely nothing, whereupon 

launched into my very best wheedlin 

efforts for even any little hint, but chal 
didn’t get me anything more than my 
poor elders’ blank, deadpan expression 

Awakening and bursting from the 
bed and snatching on my clothes, 
fairly flew downstairs before breakfas' 
on that August 11th morning. I me’ 
four impassive adults who then begar 
walking solemnly out onto the back 
porch, clearly meaning that I should) 
as I did, follow, falling in behincy 
Grandma, who was carrying baby 
George. Our little procession ha¢ 
crossed the backyard when I noticec¢ 
Grandpa’s Model-A Ford truck wat 
parked by the cowbarn instead of its 
usual spot inside the garage, whos¢ 
door now bore a shiny big new iror 
lock. 

My Dad unlocked and swung widé 
open the garage door. Astonished, I sa 
a maybe foot-thick tree slice leaning uf 
against a wall. It stood wider than 
was tall, and had maybe twelve to 
teen round, white markers stuck o 
here and there, each bearing someé 
small handprinting. I stood staring a 
it, wondering what on earth some tre ; 
slice could have to do with my birthda 
when my Dad began pointing anc 
explaining how each year a tre¢ 
acquired one more of the clearly visible 
“annual growth rings;’ and this tree’s 
many rings meant it had been cut dov 
after growing for nearly 200 years 
Then Dad told me how each one o 
those round, white markers repre 
sented how big and how old that tre¢ 
was when whatever was printed or 
each marker happened. 

Pointing out a marker that was ne 
tioned deep within the tree slice, Da 
said that one represented—and it w 
the first time I ever heard the words 
“the Emancipation Proclamation that 
freed the slaves.” It was still confusing 
even though I'd heard Grandma speak 
a whole lot about “slaves.” She hac 
often told me that her parents, the 
their parents, and plenty more before 
them, too, living away back in time 
had been slaves working on planta: 
tions for white people who had own 
them. What confused me was that I jus 
couldn’t understand how any person 
could go around owning other people. — 

Another marker represented the 
founding year of Lane College, in Jack: 
son, Tennessee, where I'd heard count; 
less times that Mama and Dad first met 
when he’d asked to walk her back to 
her dormitory after a choir practice, 
Another familiar Lane College story 
was that when Dad and Mama got 
married, Grandpa, sparing no expenses 
had phoned the Lane College presi 
and paid (continued on page 112 
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Because, whatever diet you might choose to go on, you 
that eventually, you’re going to have to go off it. And — 
ie ee aa = 
robably gain 
a all the weight \ W 
that you lost to be- 
gin with. Plus a lit- 
tle bit more. Go to 
Weight Watchers \ 
and you'll have a 
lot more going for 
you. We don’t just 
show you a diet and \ 
show you the door. \ 
We teach you how to 
take off the pounds and \ 


out how to control cravings, 
avoid binging, stop overeat- 
ing. You'll hear weight loss 
secrets that have been suc- 
cessful in helping people for 
20 years. At Weight 
Watchers, you can say 
goodbye to bad eating 
habits. And learn 
good eating habits 
that can become as 
natural to you as 
breathing. By 
the time you've 
gone through 
our program, 
youll know 
everything you 
need to know 
to keep the 
weight off. 
And you 
won't have 
to give u 
the foo 
you love 
to do it. 


JOIN 
WEIGHT 
WATCHERS 


Lose weight once and for all. 


and you're ready to do something about it, don’t just go on a diet. 
y' 'y g gi 


keep them off. You'll find \_ — ee 








Don’t BELIEVE 
EVERYTHING YOU READ 


If someone in your family swallows a 
household product that may be poison- 
ous, don’t follow the emergency proce- 
dures on the product’s label. 

The New York City Poison Control 
Center recently examined over 1,000 
labels and found that more than 
eighty-five percent of the instructions 
to follow in case of poisoning were 
either incomplete, incorrect, or poten- 
tially dangerous. The Center is now 
sending out letters to all the manufac- 
turers advising them of the inadequa- 
cies so they can correct the labels. 

In the meantime, Dr. Richard Weis- 
man, director of the Center, advises you 
to call a poison control center immedi- 
ately in the event of a poisoning emer- 
gency and follow those instructions. 





A HIGH-PRESSURE COMBO 


People with high blood pressure (more 
than 35 million Americans) who drink 
coffee and smoke cigarettes should be 
careful not to sip and smoke at the 
same time, according to a new study at 
England’s Sheffield I 


ry 


University. The 
research shows that smoking ciga- 
rettes while drinking coffee is an espe- 
cially bad combination for people tak- 
ing drugs to control hypertension (high 
blood pressure), since the caffeine plus 
nicotine raises the blood pressure and 


actually blocks the effects of both 
diuretic and beta-blocker type blood- 
pressure drugs. 

But for the drugs to work most effec- 
tively, according to the researchers, 
hypertensive patients should moderate 
their coffee drinking and quit smoking. 


FisrocystTIic DISEASE... 
A MISNOMER? 


When a “disease” affects nearly all 
women and has no ill effects other than 
occasional tenderness, can doctors 
rightfully call this condition a disease? 
That’s the question posed in the New 
England Journal of Medicine by three 
doctors who challenge the use of the 
term “fibrocystic breast disease” to 
refer to variations in the breasts— 
lumps, cysts and glandular or tissue 
changes—which fluctuate with the 
menstrual cycle. The doctors also 
assert that, contrary to popular belief, 
women with fibrocystic breast disease 
do not necessarily have an increased 
risk of developing breast cancer. 

While studying this condition, the 
doctors found that at least half of all 
women have lumps or thickenings of 
the breasts that can be felt on exami- 
nation, and ninety percent have varia- 
tions that can be detected when exam- 
ining the tissue under a microscope. 

With so many women involved, the 
doctors claim that “fibrocystic breast 
disease” is not a disease at all, but a 
normal hormonal variation. They sug- 
gest that a term such as “lumpy 
breasts” (not very attractive, but cer- 
tainly less frightening) or “physiologic 
nodularity” would be a more accurate 
way to describe the condition. 


Kins: MAKE SURE YOUR 
PARENTS EAT RIGHT 


American parents are careful to make 
sure their young children eat properly, 
according to a recent study, but they’re 
not so vigilant about their own eating 
habits or those of their teenagers. 

The study, by General Mills, followed 
the diets of over 10,000 Americans, and 
found that four nutrients—calcium, 

, Magnesium and vitamin B6— 
were lacking in both teenagers’ and 
adults’ diets. (Children’s diets were 
nutritionally adequate.) Females’ diets 
were the least nutritionally sound, per- 
haps because of the small amounts of 
food consumed—only 1600-1700 calo- 
ries per day. And the worst offenders of 
all when it comes to eating properly are 
teenage girls. 


By Beth Weinhouse | 






























Part on your HEADPHONES} 
TUNE OUT THE PAIN 


When a dentist plays music in his offic\> 
or offers you stereo headphones, you’v! 
probably assumed that the music wal. 
to help relax you. You’re only parth# 
right: the music can also help block ou 
pain while youre in the dentist’s chair, 
The principle responsible for thi® 
headphones’ anesthetic effect is calle 
“cross modality masking.’ Explains D 
Anthony Jahn, a Columbia Universi 
ear, nose and throat surgeon: “Becaus 
all the senses are controlled in th 
lower part of the brain, strong stimula 
tion of one sense can diminish anothe 
When you're exposed to music or any 
noise, it can distract you from nail 
Stereo headsets are especially effectively 
since they seem to surround you with® 
sound, so few other sensations can fil\f 
ter through. 
Another reason the headphones# 
work is that they counteract the anxi 
ety and fear many people experience ir 
the dentist’s office, and allow the brain 
to produce endorphins—natural pain 
killers. 
Many dentists provide headphones 
for their patients in the office. If yours 
doesn’t, you can bring your own Sony 
Walkman or other mini hi-fi syste 
and ask the dentist if he minds yo 
using it. One other benefit: While lis 
tening to music, you'won’t have to t 
to converse with your mouth full of fin 
gers and instruments! 
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IntroducingnewHunts 
No-Salt-Added Tomato Products, 


If you Wie deeded t to cut orn 
on salt, now you won't have to cut downo 
your favorite foods. Because Hunt's brings you 
a complete line of No-Salt-Added 
Tomato Products. Now you can cook with 
the richness and quality of traditional 
‘s products, without even a pinch of added salt. 


ing down on salt doesnt 
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home-baked goodies; they even make adorable old-fash- 
ioned lunch boxes. Choose from August 1912, bottom left 
(by us illustrator Harrison Fisher); July 1906, top 
left, rch 1910, right (also by Fisher). Each is available 
in large and small sizes. To order, see page 120. 
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You found tt. 


True. Ultra low tar so 


tastefully designed 
you'll enjoy it everywear. 





| Warning: The Surgeon General Has Determined 
That Cigarette Smoking ls Dangerous to Your Health. 
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‘ng size: 
ig. “tar”, 0.4 mg. nicotine av. per cigarette, FTC Report Dec. 1981 





Ladies’ Home Journal, February 1983 


In our June 1982 issue, we asked LHJ readers to take part in a unique sex survey for 
wives only. An impressive 83,000 of you responded and after your answers were fed into 
a computer, the resulting data were carefully analyzed. We believe the survey’s findings 
have enormous importance. All of us have heard a great deal about the sexual revolution 
and its influence on premarital relationships. Yet the LHJ study indicates that the sexual 
revolution’s greatest effect may be on sex within marriage. My thanks to you for 
participating in what is truly a landmark survey. 


Myrna Blyth, Editor-in-Chief 





by Ellen Frank, Ph.D., and Sondra Forsyth Enos, LHJ Articles Editor 








Turn the page to find out: 
@ whether there is romance after marriage 


@® what makes a wife unfaithful 


@ what is the most important factor 
in a happy, sexy marriage . .. and more 
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Who is 
the LHJ wife? 


She’s young 


average age 35 


She’s happily 
married 


79% never divorced; 
average length of 
marriage, 12 years 


She’s a mother 


66% have children, 
mostly school age 


She’s employed 
68% work 
outside the home 


She’s suburban 


69% live in cities under 
one million or suburbs 


She’s educated 


70% have attended 
college 


She’s middle 


income 


average household 
income, 
$20,000 to $40,000 


She’s religious 
7\% consider 
themselves religious 


She’s everywhere 
nearly equal number of 
responses from each 
region of the country 





Among our society’s most commonly 
held beliefs are these: that the average 
wife is not greatly interested in sex; 
that sexual boredom is inevitable in 
marriage; that romance or passion are 
emotions few couples experience once 
the honeymoon is over. Yet the LHJ 
survey, the largest of this scope ever to 
focus on married women only, seems to 
effectively debunk the notion that sex- 
ual excitement is the province of the 
single or the young. It also belies ear- 
lier studies which show women are less 
interested in sex than men are. And it 
directly contradicts recent findings 
that female infidelity has increased. In 
fact, an impressive 82% of the LHJ 
sample rated their marriages happy 
and their sexual relationships satisfy- 
ing. Forty-seven percent said they 


make love three to five times a week. 
Most of all, the LHJ study seems to 
indicate that the vast majority of 
American wives are happy, faithful, 
loving, beloved and sexy. 

Of course, this study—like any sur- 
vey which depends on the voluntary 
participation of the subjects—may 
have elicited the responses of wives 
who are more interested than average 
in the topic of marital sexuality. This 
bias, however, has been present in all 
major studies of sexuality in this coun- 
try, including Alfred C. Kinsey’s 1953 
classic, Sexual Behavior in the Human 
Female. And while Kinsey studied only 
8,000 women, LHJ’s questionnaire 
drew the responses of 83,000 women. 
We feel, therefore, that the Ladies’ 
Home Journal findings represent a 


Only 5% of Kinsey's 40-year-old subjec 
made love more than three times a week 


‘ hood until they are in their thirties. I 

























valid indication of the status of mar 
ried love and sex in America today. 

Also, the profile of the average LH. 
respondent is reassuringly main 
stream. Nearly 70% of the women are 
25 to 44 years old, and the average age 
is 35. These women have been married 
an average of 12 years, and an amazing 
79% report that this is their first mar: 
riage. In fact, many wives felt com- 
pelled to write that they married theit 
high-school sweethearts and are moré 
in love now than ever. As one 39-year: 
old woman wrote, “He gets better every 
year in every way. So does our mar: 
riage. And sex is super!” Most of the 
women are employed (68%), and ear: 
respectable salaries, with the average 
in the $10,000 to $15,000 range. Their 
combined household income is in the 



















$20,000 to $40,000.range. The majorit; 
are well educated, with 56% havingff 
attended or graduated from college 
and almost 14% having gone on t 
graduate school. 

Interestingly, a full one third of thi 
respondents have no children, whi 
71% of those mothers with children liv# 
ing at home report that their young 
sters are elementary-school age o 
younger. This finding suggests tha 
many women are postponing mother 


is possible that this trend contribute 
to their overall happiness, since the) 
have allowed themselves several year 
alone with their husbands to develop : 
rich and romantic relationship. | 

Another important finding is tha 
almost three quarters of these women— 


| 


who live, by and large, in small cities 
or suburbs all across the country—con- 
sider themselves religious, and all but 
15% listed a specific affiliation. What’s 
notable i is that religion appears to have 
a positive effect on marital sexuality, 
with 10% more of the devout women 
than the unreligious women rating 
their sexual relationship as “very sat- 
isfying.” Many women wrote to say 
their faith adds to a general sense of 
well-being, which in turn makes them 
able to enjoy their sexuality. 


Nhen the lights are low 


And enjoy it they do. In spite of the 
” lready high frequency of lovemaking, 
a most 27% of the women who make 
love three to five times a week say they 
} vish they made love even more often, 


Of the LHJ wives in this age group, 46% 
make love more than three times a week. 





an effort to plan “escape” weekends 
alone with their husbands, and 44% 
said they “schedule” lovemaking, mak- 
ing a date to meet their husbands for a 
rendezvous during their lunch hour, or 
arranging to have the children sleep at 
a friend’s house. Also, while 85% make 
love in the evening, many report that 
they also make love in the middle of 
the night or early in the morning 
before the children are awake. 

And, in spite of all the talk and jokes 
about sex becoming routine and unin- 
teresting in marriage, these women 
emerge as wives who are imaginative 
and enthusiastic about their sex lives. 
While virtually all of them (97%) share 
a double bed with their husbands, the 
marriage bed is not the only place for 
passion. Over half of the couples make 


ver half the wives say 
they sometimes start 


roe 


a lovemaking session 
simply because they feel sexual 


} desire, while at other times 


| the impetus is purely a wish to 


} _ express affection. They have 

| ' given themselves ‘permission’ to 
| be sexual beings, even though 
they are ‘nice girls: 


with only four percent of that group 
saying that they wish they made love 
| ess frequently. Also, while nearly 70% 
\-eport that they usually or always go 
0 bed at the same time as their hus- 
ands do, 83% say they wish they had 
“more time to make love. Many women 
_ wrote to say that their work, especially 
when they have different schedules 
han their husbands do, keeps them 
rom making love as often as they’d 
_ ike. (One woman wrote: “If anybody 
_1as the solution to this problem, please 
print it!”) 

Not surprisingly, children also affect 
The frequency of lovemaking. Three 
| uarters of the mothers who responded 
_tdmit that they made love more often 
| »efore the babies were born. Even so, a 
| ot of women wrote in that they make 
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love in the living room now and then, 
while 24% do so in the den, 21% out- 
doors, 18% in the car. (As one woman 
wrote: “It’s like the good ol’ days when 
we were dating!”) 

These are also women who acknowl- 
edge their own sexual desires, and are 
not shy about acting on them. Over 
60% say they sometimes make love 
early in the evening when the urge 
strikes, and almost 30% say they will 
leave a party early to go home and 
make love. Even more interesting, 14% 
say they sometimes call in late for 
work because they fee! loving before 
the day begins. 

But not only do our respondents 
make love often and in a variety of set- 
tings, they also take the trouble to en- 
hance their (continued on page 116) 


How’s her 
lovelife? 


She’s in love 


62% don't want 
their husbands to 
change at all 


She's sexy 


78% say sex is important 
in their marriages 


She’s faithful 


79% have never 
had an affair 


She’s passionate 


47% make love 3 to 5 
times a week or more 


She's satisfied 
80% rate their 
sex lives 
as satisfying; 
82% rate their 
marriages as happy 


She’s spontaneous 


95% sometimes initiate 
lovemaking 


She's caring 


92% are in the habit of 
telling their husbands 
they love them 


She’s confident 


65% say they’re good or 
excellent lovers 


She’s romantic 


75% still exchange love 
notes and gifts 
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- Take a cook’s tour of America’s 
_. favorite soups. From North 

* (Michigan Split Pea) to South 

Bet mee (ree) Beret) 
Bcc! aE J) Black 
oe) Soup) to West (San 

gues ota enjoy _ 


american 
heritage updated . . . this 
spectacular adaptation of 
an Amish quilt known as a 
“nine-patch” (because each 
patch is composed of nine 
pieces) is yours for the 
making. Its dazzling design 
is part of a tradition: Amish 
women were restricted to - 
drab shades in their homes 
and dress; brilliant quilting 
helped satisfy their craving 
for color. The original 
quilt is a circa-1900 all-wool 
masterpiece that you can 
recreate in cotton for less 
than $100. Best yet, it’s 
simple to stitch: An ingenious 
method of construction lets 
you sew the whole thing 
by machine, or do the 
patchwork by hand in spare 
moments anywhere. 
Instructions, page 134. 


The original quilt is from the private collection of 
Phyllis Haders, executed by Gloria Gralla 
Pillowcases,-Martex, West Point Pepperell; pillow 
of Qualofill by Rose York; children’s vests by 
Carter's, Teddy bear and doll from Conran’s 


A AE 
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LET 
You can sew this folk 
art masterpiece on 
your machine. . . 


for less than $100! 









By Marilyn D. Glass, 
Decorating & Design Editor 
and Deborah S. James, 
Assistant 


Photograph by Michel Tcherevkoff 
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Tender loving skin care 
pays off in younger 
looks now and for the 
rest of your life. Here, 
six beautiful basics: 

1. Drink lots of water— 
six to eight glasses a 
day—to “hydrate” 
(moisturize) thirsty skin 
from the inside. 

2. Wear a sunscreen or 
makeup with built-in 
sunscreening properties 
toe block out harmful 
ultraviolet radiation, 
the single most 
damaging aging factor. 
(For proof, compare skin 
on protected parts of 
your body with facial 
skin!) Choose products 
with a sun protection 


factor (SPF) of 15 or more. 


3. Get plenty of 
vitemin C—a minimum 
of 60 mgs. per day, more 
if you smoke—to help 


skin stay firm and elastic. 


4. Wear sunglasses, 


even on hazy days. Since 


there are no oil glands 
in the eye area, 
squinting quickly leads 
to wrinkling. 

5. Apply eye cream 
each night. Smooth it 
on in circles, moving in 
toward the nose under 
the eye, ou! away from 
the nose over the eye. 

6. Use an exfoliating 
product once a week to 
slough off dead skin 
cells, encourage 

the growth of healthy 
new 3:i2s Foran 
Invigors smmake-it- 
yourself scars, 1c 
teaspoon ©2~ osimeal, } 
tablespoon finc-chapned 
almonds, i tabicspoor: 
milk, % teaspoon honey 
Massage gently onto 
face. Wait 15 minutes, 
then rinse. 






BEAUTY GUIDE 


A special eight-page portfolio 
of stop-the-clock beauty and 
fashion ideas to help you look 
years younger and better. 


BY LOIS JOY JOHNSON, BEAUTY & FASHION EDITOR 
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Robin Saidman 


Masks are marvelous for firming, revitalizing. 


& “Repechage:’ by Klisar, a treatment available at 

salons across the country, begins with massage 
(1). Hydrating aloe vera is applied (2). Next, a 
tingly seaweed mask (3), and a mineral-rich 
layer that hardens and warms (4). Last, toning 
(5) and a delicious “new skin” feeling. 





to do at home is suggested by Lydia Sarfa: 
runs New York’s Klisar Skin Care Cente 
together 1 tablespoon honey, 1 whole egg, 5 
almond oil and a 1-inch square of raw } 
Apply to freshly cleaned face, avoiding eye a 
After 15 minutes, rinse with warm water. 








Good News trom the Beautymakers 


More and more, 

the companies that 
specialize in treatment 
products are focusing 
in on over-30 skin... 
discovering new 
facts about how skin’ 
changes as it ages, 
formulating new 
treatments based 

on those discoveries. 
Example: As skin 
matures, its collagen 
fibers (produced by 
cells in the dermis) 
become less flexible; 
wrinkling is the 
result. Now collagen 
is an important 
ingredient in many 
products for mature 
skin. Germaine 
Monteil’s Supplegen 


regimen is a skin 

care system based 

on collagen. Cellular 
Wrinkle Cream by 

La Prairie contains 
compounds of collagen 
and placenta cells. 
Another new group 

of products helps 
minimize damage done 
by ultraviolet 

light. Estée Lauder’s 
Night Repair Cellular 
Recovery Complex, for 
example, enhances the 
skin’s ability to repair 
damaged cells and 
produce healthy 

new ones. Redken’s 
Complete Cellular 
Skin Care System is an- 
other that encourages 
replacement of surface 





skin cells. The new 
moisturizers are better 
than ever at keeping 
skin “plumped;’ so 
that tiny wrinkles are 
less visible. Night of 
Olay, a greaseless 
cream that penetrates 
and nourishes as 

you sleep, is one. 
Another is Clarins 
Moisturizing Base 
with Cell Extracts, 
which smooths, 
hydrates and has 
built-in sun 
protection. A new 
moisturizer which 
reduces dryness lines 
around the eyes is 
Visible Difference 
EyeCare Concentrate 
by Elizabeth Arden. 
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Do your face 
a favor with 
massage when 
skin needs a 
pickup to firm 
up, rev up 
- eos ZS circulation, 
Firm throat by stroking up relax tense 


with fingers, then patting muscles 
with backs of hands. 5 


The routine, 
left, was 
developed 
_ by famous 
| makeup 
artist, Rex. 


To smooth nose-to-mouth 
creases: Use knuckles ina 
downward spiraling motion. 


Ease eye tension: Draw 
circles from bridge of nose 
around eye, back to nose. 


Erase worry jine 
finger ult 


Relax and contour: Skim 
fingertips up from chin, 
over eyes, down cheeks. 


an 
ov 
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BEAUTY GUIDE 





| Makeup can add years or subtract ... 
_ depending on how you use it. Our favorite 
makeup artist, Rex, suggests the following 
_young-look ploys, for a fresher, prettier 
face: 1. To hide undereye shadows and 
| minimize creases next to nose or mouth, 
dot concealer on with a brush dipped in 
| moisturizer (to thin it). Then blend. Con- 
| cealer stroked on from a tube is too thick, 
-emphasizes any tiny lines. 2. Choose foun- 
dation with just a hint of pink, for a nice 
youthful glow. After foundation, whisk on 
|} translucent powder; wrinkles are less 
/ noticeable on de-shined skin. 3. Wear only 
one or two thin coats of mascara. Too many 
) thick coats make eyes seem to disappear, 
| look hard. (So does completely ringing 
s eyes with very dark liner!) 4. Blush should 
) be pink or peachy—softer and younger- 
\looking than burgundy or brown tones. 
15. Wear emollient lip color in a pretty, 
) medium shade. Avoid gloss; it plays up lip 
lines and crevices. 6. To give hair a flatter- 
ing lift without teasing, lightly mist indi- 
ividual strands, then coax into place with 
‘your fingers. Soft hair always looks 
| younger, sexier. 
" 


= 














All makeup by Maybelline. 
Moisture Whip Liquid 
Makeup in Beige. Expert 
Eyes Trio in Richest Roses. 
Persian Blue from the Eye 
Color Styler-Pencil Duo 
Great Lash Mascara in 
Very Black. Misty Pink 
from the Brush/Blush II. 
Ultra-Slim Lipstick in 
French Fuschia. 
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BEAUTY GUIDE 


Great for toning upper arms, strengthen- 
ing the muscles that lift and support your 
breasts: Stand straight, legs slightly apart 
for balance, back arched. Clasp your hands 
behind you, raise them as high as possible 
and bring them in to meet your upper back 
(figure 1). Slowly straighten your arms 





Tummy tightener for a sleeker midsection: 
Lie on your back, knees bent, hands resting 
on thighs. Raise kead and shoulders off floor 
(figure 5), while sliding hands up to knees 
(figure 6). Lower head and shoulders to orig- 
inal position. Repeat 20 times, work up to 60. 
To tone thighs and buttocks: Lie on your 


To tigh‘sn buttocks, streamline backs of 
legs: Lie face down on floor, elbows bent, 
chin resting on hands. Legs should be 


together and straight, with toes pointed (fig- 
ure 9} “aise left leg off floor as high as pos- 
sible, swing :+ over toe right side, return to 


ire 10), then lower it to 


raised position (fig 








behind you, still keeping them as high as 
possible (figure 2). Repeat 25 times. 

To firm underarm flab, strengthen and pro- 
mote flexibility throughout the back: Stand 
straight with your legs 12 inches apart. 
Grasp a three-pound weight in your left 
hand. With right hand on right knee, bend 


left side, using left arm as a prop for your 
upper torso. Swing right leg around in front 
of left and grasp right foot with right hand. 
Raise left leg an inch off floor, toes pointed 
(figure 7), then lower. Raise and lower 20 
times with toes pointed, 20 times with foot 
flexed. Repeat on the other side. 


floor. Important: Keep left hip on floor, leg 
straight and toes pointed throughout exer- 
cise. For best results, do quickly, keeping 
buttock muscles tight. Repeat 24 times on 
each side. 

To reshape and tone hips and upper legs: 
Lie face down on the floor, chin resting on 


Get moving for a better body . 
fitness and tone are young at any age. 

















over at the waist so that torso is paralle 
floor. Keeping wrist turned in toward y 
body, slowly raise left arm to shoulder Ie e 
(figure 3). Pause, raise left arm over : 
head (figure 4). Pause and lower arm 
shoulder level. Raise and lower 20 ti 
Repeat with weight in right hand. 


To tighten up inner thighs: Lie on floor 

your left side, using Bent left arm as a pi 
Shifting weight to left buttock, pe ‘i 
hand in front of you for balance. Raise r 
leg, knee straight, tees pointed. Raise | 
leg to meet right leg (figure 8), then lov 
Repeat 10 times on each side. 
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hands, legs straight behind you and a) 
imately 12 inches apart (figure 11). K 
your hips on the floor and your toes poin 
slowly raise both legs as high as 
(figure 12). Hold for five seconds, 
return to original position. Repeat 10 
work up gradually to 20. 











Robin Saidman 


Eat sensibly, and get into 
the exercise habit. 
Almost anything that 
keeps you moving, using 
your muscles—from 
aerobics to tennis to tap 
dancing—puts a glow in 
your cheeks and does 
wonderful sleek young 
things for your shape. 
Choose an activity that 
you love and, most 





important, stick to it. 


To firm and tone trouble 
spots, you need daily 
exercise targeted to the 
problem areas. For over- 
thirty bodies, that means 
throat, upper arms, the 
muscles that support the 
breasts, tummy, buttocks, 
thighs, backs of knees. 


The total tone-up routine 
here was designed for us 
by Maruschka, whose 
exercise salon in New 
York helps keep hundreds 
of famous figures in great 
shape. Of course, check 
with your doctor before 
beginning any exercise 
routine. 


For younger jaw and 
throat contours, do the 
“snake”: Sit up straight. 
Keeping shoulders down, 
stretch and tense neck 
muscles while making a 
loud hissing sound (figure 
13). Do one ten-second 
hiss with head turned to 
the right, one to the 
center, one to the left. 
Repeat 8 times. 








hips © ASS 
hy OR 


_ times. Work up 











Thigh toner: 
Using back 
of chair for | 
support, stand | 
with legs apart, | 
toes turned out. | 
Rise up on your | 
toes (figure 14). 

Pause. Lower 

heels to floor 

and bend knees 

(figure 15). 

Pause. Repeat 

30 times. 





Upper arm 
firmup: Hold 
a five-pound 
weight behind 
your head, 
arms bent, 
elbows close to 
ears (figure 16). 
Slowly extend 
arms until 
elbows are 
straight (figure 
17). Repeat 10 


to 20 times. 


eo. 





Perfect put-togethers 
relaxed, polished 
confident. Beautifully 
proportioned tailored 
biazer of herringbone 
tweed is teamed with 
straight-cut pants, cuffed 
and pleated like a man's 
trousers. Both of wool, by 
Ralph Lauren. Jacket at 
Bloomingdales. Elegant 
Pants.shoe: light-footed 
faceup brown oxfords by 
Vittorio Ricci 
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Robin Saidman 


BEAUTY GUIDE 


Look-young dressing has nothing to do 
with copycatting what the trendiest 
twenty-year-olds are wearing, or cling- 
ing to the shapes and lengths you wore 
in your early twenties. (Dated fashion 
dates you!) Much better: Classic styles 
in easy shapes that suggest rather than 
define the body. That means pants that 
fall in a straight, unbroken line from 
hips to ankle, with no pulling across 
the rear or snugness through the 
thighs. (Front pleats are great for cam- 
ouflaging a rounded tummy.) 

Jackets should fit easily through the 
shoulders and be just long enough to 
cover hips where they’re broadest. 
Knit dresses should make gentle 
body contact at bust and hips, with no 
exaggerated in-and-out fit. 

Length is up to you. Slightly above 
the knee can be sensational if your legs 
are long and slender. Otherwise, go for 
knee-length or longer. For the leanest, 
leggiest look, tone hosiery to dress and/ 
or shoe color. Watch out for spiky heels 
(especially with pants); they tend to 
throw your body out of line and, like 
any fashion extreme, they can add 
years. Yes, wear your favorite colors, 
but keep in mind that pure, intense 
shades can look harsh. (Choose rose 
instead of shocking pink, coral or rust 
instead of flame, mauve instead of 
royal purple.) Light, soft color near the 
face makes skin seem to glow—one 
reason why pearls are so flattering. 
White or pastel blouses take the hard 
edge off menswear tailoring. Super 
important: Underwear that fits per- 
fectly. No matter how thin and toned 
your body, a too-tight bra or panty will 
create unattractive ridges that spoil 
the lines of your clothing. 


Under it all: Cotton-knit high-rise 
panty (better than tight bikini undies, 
which can create hipline bulge), a 
matching bra with light underwiring 
to give a gentle lift. 






































To have: 
Sexy, 
feminine 
knit 
dressing 
in a soft, 
luscious 
color. 


For a switch, 
blouse 
slightly, belt 
loosely. 
Choose 
narrow 
belting; a 
wide cinch 
breaks the 
long, lean 
line you 
want. 


Keep it 
simple. 

Too much 
jewelry, 

too many 
accessories, 
look “old?” 


Less is best under knits: Instead of 

slip and bra, wear a full slip with | 
built-in bra; instead of pantyhose 
and panty, wear pantyhose with a — 
cotton crotch. ae 





Fresh whites and pastel 
colors reflect soft 

| radiance on the face. 

| Shirt collar is left slightly 
open—much younger 
and prettier than a tightly 
buttoned-up look. Tuxedo 
shirt of white cotton by 
Breeches. Elsa Peretti 
sterling silver tear-drop 
earrings at Tiffany, New 
York. Cartier watch. 
Cotton-knit bra and 
panties by Olga’s 
Christina. Knit dress by 
Marcasiano. Belt by 
Barry Kieselstein-Cord. 
Raspberry pumps by 
Vittorio Ricci, black 
pumps by Pancaldi; both 
at Barney’s Clothes, Inc., 
New York. Unitard on 
pages 82 and 83 by 
Dance France. Hair by 
Pascal Boissier, makeup 
by Rex, all from Esteé 
Lauder’s “Greek Island 
Colors.” 
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ges for kings 


Cabba 

Our savory ~sefrand-rice-filled 
Cabbage Rolls satisfy eve™ royal 
appetites. * sautéed qucchinl, 
garlic toast, and chocolate pudding: 




















It was Paris in the ’20s. He was 
a young artist with genius. She 


was the woman who inspired him. 


Here is a dramatic love story 
from the new #1 best seller 
by Judith Krantz. 


istals 
QUONIe 


Mistral’s Daughter is the story of three 
generations of extraordinary women— 
Maggy Lunel, an artist’s model; Teddy, 
Maggy’s daughter, the most famous fash- 
ton model of the 50s; and her daughter, 
Fauve—whose lives are all closely inter- 
twined with the greatest artist of the twen- 
tieth century, Julien Mistral. 
This is young Maggy’s story. 


aris was en féte, in love with 

itself. It was a Monday in 

May 1925 and everywhere 

neighbors agreed with each other that 

never, in their memories, had the 

chestnut trees carried so many 

creamy pyramids of flowers. But they 

only stopped to notice the parade of blue 

days and star-filled nights when they 

weren't busy gossiping, for never, even in 

the history of this capital city of all capi- 

tal cities, had the ferment of the worlds of 
art and fashi 


In her workroom on that morning in 
May, Chanel \ was busy creating the very 
first little black suit; on that morning 
Colette was putting the finishing touches 
to the scandalous manuscript of La Fin 
de Chéri. Young Hemingway and the 
half-blind James Joyce had been out 
on that dawn, drinking together, while 
Mistinguette had opened the night 
before at the Casino de Paris, prov- 
gonce again, ~ (continued on page 137) 


















From MISTRAL’S DAUGHTER by Judith Krantz 
Reprinted by permission of Crown Publishers, Inc. Copyright © MCMLXXXI| by Judith Krantz. 

















Private Lives: We peek inside the homes 
and reveal the personalities of television’s 
favorite mother and daughter to show you 
how they really live one day at a time. 





Ome . 
Franklin 





Bonnie’s style, warm and 
feminine-but-not-frilly, is 
evident throughout her home. 
Above, left: She and Yorkie 
pal Jobie in the garden. 
Below, left: The dining table, 
set with charming country 
French china. “My taste has 
changed; she says, “from lik- 
ing very simple designs to 
loving pretty things.” Above: 
Her collection of redheaded 
dolls is displayed on a mantel in 
the living room. Right, above: Pink 
walls, flowered upholstery, antiques 
and lots of rich wood all say “Bon- 
nie”’ Near right, below: An old 
French kitchen table, one of her 
prizes, is a favorite place to organ- 
ize coupons. Far right, below: Bon- 
nie points out the video center in 
the family room. The unusual cof- 
fee table is actually a cut-down 
antique dining table. 





What’s refreshing about Bonnie 
Franklin is her total lack of pre- 
tense. Here’s an attractive woman 
at the peak of her career, a huge 
success in One Day at a Time (her 
hit TV series), who still sees herself 
as a chubby little kid with a mass 
of insecurities. She’s as in awe of 
her profession and her status now 
as when she first started in show 
business (at age 9—she’s now 39). 
Understandably, home for Bon- 





nie must be a haven, a place to relax 
and be with close family and 
friends ... and to be by herself. 
Bonnie bought her white siding 
and brick home in California’s San 
Fernando Valley four and a half 
years ago. She’s especially proud of 
its solar heating. The spacious 
grounds and gardens, swimming 
pool and hot tub are perfect places 
for her to forget the pressures of 
show business. 

The power of TV is 
extraordinary! I know I’m a 
TV star, but that word “star” 
throws me. It surprises me 
when other stars know who 
I am. Greer Garson once 
came up to congratulate me 
and I cried I was so amazed. 
Bette Davis came to my 
nightclub act and so did 
Lena Horne. My God! 

I enjoy being astar because 
Ihavea very (continued) 
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Bonnie shuns showbiz parties to spend 
quiet evenings at home with her husband. 
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“We're really like hermits,’ she laughs. 


healthy ego, but I 
have to keep remind- 
ing myself what my 
priorities are: It’s ter- 
ribly important. So I 


always eat at the 
drop-leaf table in the 
family room. (We 
only eat in the dining 
room when we have 


go to a shrink once a company.) 
week—I’ve been going You know, we’re 
for about five years. really incredibly 


The visits give me an 
hour to talk about 
how I'll handle some- 
thing this week or 
how Ill solve a par- 
ticular problem. I realize how 
lucky I am to have close family, 
lots of friends and a wonderful 
husband, but I go to a therapist 
because it helps me to cope with it 
all and enjoy it. 

Before I met Marvin (my second 
husband) I would lie in bed with a 
fire in the fireplace and tell myself 
my life is so full I really want to 
share it with someone. Not just the 
bad times, but the good times as 
well. Now that I’m married to 
Marvin, my life really is so much 
better and fuller. 

Ours is still a young marriage— 
two and a half years. We’re both 
private people, and we have to be 
careful of that because we tend to be 
hermit-like. We can be happy not 
seeing anyone but each other. 

We’ve developed our own “at 
home” routine. When we first get 
home from work, we dump all our 
stuff—briefcase, scripts, papers, 
bags, dance sack, purse—in the 
family room, where we spend most 
of our time. Sometimes we sit in the 
living room before dinner, but we 





¢ 
© 
® 
x 
o 
ao 
E 
a 
a 





ordinary. After din- 
ner Marvin washes 
the dishes—actually, 
he rinses them and I 
put them into the 
dishwasher. Neither of us cooks 
much except on Sunday mornings, 
when we make eggs and onions. 
Otherwise, we have a woman who 
comes to the house each week to 
prepare dinners and put them in the 
refrigerator and freezer for us. (I 
contribute to our meals by clipping 
coupons all week from the newspa- 
per and cashing them in at the gro- 
cery store.) 

By the time we finish dinner it’s 
eight or eight-thirty, and I’m ready 
to take my (continued on page 125) 





Top: Bonnie’s impish trademark 
grin outdazzles a big bouquet of 
California flowers. Though she and 
Marvin have a gardener to tend 
the spacious grounds, she enjoys 
puttering outdoors and watering 
and feeding the indoor plants. Left: 
Bonnie’s office is a wonderfully 
personal hodgepodge, including 
this antique French rocking horse, 
photographs, posters, an ancient 
file cabinet for sheet music, and 
her catalog collection (she’s a great 
believer in mail-order shopping, 
even sends away for some of her 
casual clothes). Above: Poolside 
with Marvin’s daughter Julie. 
Bonnie freckles and burns easily, 
so she stays covered up in the sun, 
spends more time relaxing in the 
hot tub (“for my muscles”) than in 
the swimming pool. 
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Valerie’s home— 
shared with her 
rock-star husband 
and many guitars— 
reflects her love of 
ease and elegance. 





Clere 


Rertinel 


It isn’t every house that contains 
50 guitars, but when Valerie Berti- 
nelli, Bonnie Franklin’s co-star on 
One Day at a Time, married Eddie 
Van Halen, lead guitarist for the 
rock group Van Halen, the guitars 
were part of the bargain. 

Valerie has literally grown up on 
television—from a 11-year-old doing 
commercials, to a 15-year-old co- 
star on a popular sitcom, to the very 
beautiful and self-assured 22-year- 
old woman of today. 

Because her family moved around 
a lot when she was a child, it’s 
important to Valerie that her house 
be a kind of stable “home base” for 
her and Eddie to return to when 
work takes them traveling. 

My idea of a perfect day is to be 
able to sleep(continued on page 125) 
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Valerie loves elegant comfort ... 
“Formality and easy care, so we 
can relax without worrying about 
the furniture” Above, left: Greens 
and earth tones—her favorite 
clothing colors—predominate in 
the wood-panelled living room. 
Left: Edward’s gold records, pos- 
ters and other memorabilia fill one 
whole living-room wall. “It’s nice 
to be able to look at your achieve- 
ments; says Valerie. Above: They 
both wanted a romantic bedroom 
with a brass bed, lots of pillows, a 


thick comforter to sink into. 
a2 
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CHOCOLATE 


continued 


FUDGE HEAVEN CAKE 
pictured on page 94 





The name says it all—it is fudgy, heav- 
enly, and who the devil cares about calo- 
ries anyway? It is unusual to make the 
frosting first, but in this case it’s neces- 
sary. 


Frosting 


2% cups milk 
1% cups sugar 

6 squares (1 oz. each) 

unsweetened chocolate 

Y4 cup cornstarch 

2 tablespoons water 

3 tablespoons butter or margarine 
1’ teaspoons vanilla extract 


Cake 


4 squares (1 oz. each) 
unsweetened chocolate 

1 cups all-purpose flour 

2 cups sugar 

2 teaspoons baking powder 

1 teaspoon salt 

V4 teaspoon baking soda 

V4 cup shortening 
1% cups milk 

2 eggs 

1 teaspoon vanilla extract 


Frosting: Scald milk in heavy sauce- 
pan. Add sugar and chocolate. Dissolve 
cornstarch in water; stir into milk. 
Cook and stir over medium heat until 
mixture comes to a boil. Reduce heat; 
cook 1 minute longer. Remove from 
heat; stir in butter or margarine and 
vanilla. Cool to room temperature, stir- 
ring occasionally, then cover and 
refrigerate until thoroughly chilled, at 
least 3 hours. 

Cake: Grease and flour three 8-inch 
round cake pans. Preheat oven to 
350°F. Melt chocolate over hot, not 
boiling, water. In large mixer bowl 
combine dry ingredients. Add shorten- 
ing and %, cup milk. Blend on low speed 
of mixer, then increase speed to 
medium and beat 2 minutes. Add 
remaining milk, eggs, vanilla and 
melted chocolate. Beat 2 more minutes. 
Spoon batter evenly into pans. Bake 20 
to 25 minutes or until center springs 
back when pressed lightly with finger- 
tip. Cool in pans 5 minutes, then turn 
out onto wire racks to cool completely. 
Fill and frost:with Chocolate Frosting. 
Store leftover cake in refrigerator. 
Makes 8 to 10 servings, about 780 calo- 
ries per 8 and 640 calories per 10. 


TRUFFLES 


pictured on page 94 








Not the kind that pigs root for, but you 
should see us rooting around in the 
refrigerator searching for the leftovers. 


8 squares (1 oz. each) semisweet 
chocolate 


45 SMP PEE 

Y3 cup unsalted butter 

2 egg yolks, slightly beaten 
Yq teaspoon vanilla extract 


Coating 


Y4 cup unsweetened cocoa 
Ya cup confectioners’ sugar 
1 tablespoon cinnamon (optional) 


In saucepan melt chocolate with milk 
and butter over low heat, stirring until 
smooth. Remove from heat. Stir Ys cup 
chocolate into egg yolks, then whisk 
yolks into remaining chocolate. Add 
vanilla. Pour into small bowl; cover 
and refrigerate until firm, at least 4 
hours. 

Combine coating ingredients; mix 
until thoroughly blended. Shape tea- 
spoonfuls of chilled chocolate into 
rounds, then roll in cocoa mixture. 
Store in refrigerator in airtight con- 
tainer. Reroll in cocoa mixture, if 
desired. Makes % pound (about 2% 
dozen), about 65 calories each. 


MOCHA COEQR A LA CREME 
pictured on page 95 


A valentine for your valentines — espe- 
cially if they're chocolate freaks. 


1 cup heavy or whipping cream 
1 package (8 oz.) cream cheese, 
softened 
Y3 cup sugar 
Dash salt 
Y2 teaspoon instant espresso coffee 
1 tablespoon water 
1 teaspoon vanilla extract 
1 package (6 oz.) semisweet 
chocolate chips, melted 
Chocolate curls for garnish 
Confectioners’ sugar 


Line a 7-inch coeur a la creme mold or 
heart-shaped basket with a single 
layer of damp cheesecloth, allowing a 
4-inch overhang all around. 

In large mixer bowl whip cream until 
soft peaks form; set aside. In another 
large mixer bowl combine cream 
cheese, sugar and salt. Beat until light 
and fluffy. Dissolve coffee in water; add 
to cream cheese with vanilla. Beat 
until well blended. Add chocolate. Beat 
just until thoroughly blended, scraping 
sides of bowl with rubber spatula. Fold 
in whipped cream. Spoon into mold, 
spreading evenly to edges. Fold cheese- 
cloth over top. Set mold in shallow pan 
and refrigerate overnight. 

When ready to serve, fold back 
cheesecloth from top of mold. Invert 
mold onto serving plate; remove mold 
and cheesecloth. Garnish with choco- 
late curls and sprinkle with confection- 
ers’ sugar, if desired. Makes 10 to 12 
servings, about 285 calories per 10 and 
235 calories per 12 without garnish. 


CHOCOLATE HEARTS 
pictured on page 95 


Why buy valentine candy when you can 
make your own. If you (continued) 
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Did you know that... 


. . . the per capita consumption of 
chocolate in the U.S. is more than 
ten pounds a year. That’s more 
than a hundred times what it was 
a century ago. Makes you wonder 
what the future will bring. 


. .. Chocolate contains both caf- 
feine and theobromine, two central 
nervous system stimulants, so it’s 
a natural pick-me-up. Some mara- 
thon runners eat a dozen chocolate 
bars before a big race. But most 
of us don’t need an excuse to eat 
chocolate. 


. .. chocolate isn’t necessarily 
the highest-calorie snack around? 
In fact, one chocolate brownie (13/.” 


square) has fewer calories than a 
large banana (110) or a six-ounce 
glass of grape juice (99) or one 
ounce of American’cheese. 


.-. when bar chocolate gets too 
warm, the cocoa butter in it rises 
to the top and a whitish “bloom” 
appears on it. But the chocolate is 
still safe to eat, and it tastes just as 
wonderful. 


. if you’re baking and find 
you're out of chocolate, you can 
substitute three heaping table- 
spoons of cocoa plus one heaping 
tablespoon of butter for each one- 
ounce square of chocolate called for 
in-your recipe. 

Illustrations from the best-selling book CHOCOLATE: 
THE CONSUMING PASSION. Copyright © 1982 by 


Sandra Boynton. Reprinted by permission of Workman 
Publishers. 


A giftof chocolate can be aneloquent expression 
of the true extent and nature ofa lover’s passion. 
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Why won't Pepperidge Farm 
ms. make its cookies in nice neat molds 
Se acai like everybody else? 


ts. But bumpy, 

Ee raisins orth Pick up any package of run-of-the-mill 

Re cmedicy. = cookies and you’ll see things that horrify our 

textures. ees qi at bakers. All the cookies are the same. Same 
+" >. Same ridges. Same everything. 

+ Not so with Pepperidge Farm ~4& 

cookies. Our bakers snub cookie cutters.” 


-. With a few special exceptions (see the 




























ee bakers even snub molds. 


® We want our cookies to look as homemade as 
» Grandma’s, with all the little imperfections that a 
‘proper homemade cookie should have. 
So our circular cookies are imperfectly 
circular. Our swirled cookies don’t all swirl the 
same way. Our chocolate sandwich cookies are 
sometimes a bit cockeyed, because they’re 
sandwiched by human beings, not 
machines. 
Since no packaging 
y machine automatically adjusts 
itself for every lopsided cookie 
wSséthat comes along, all our cookies 
" are stacked by hand. 
= = course, there’s more to 
—— Pepperidge Farm cookies than quirky 
Bene irregularity. There’s the old-fashioned taste 
ees orth that comes from using only the best ingredients. 
{ 
ke, would the ne We use unbleached wheat flour and only pure 
Ce “gees shortening. We shun artificial colorings, 
@», flavorings, and preservatives. The only 
=@ preservative is the sturdy, foil-lined bag. 
le That’s how our founder, 
Margaret Rudkin, baked when 
*. she began making cookies 
Gees in 1955. She believed it 
See was worth the fuss 
tee saw and bother to bake 
yan (Unca) “Se a Wa r a ey oe. 
eo See e Still Delieve 
Semer’ that today. 
















It’s worth the fuss and bother 
to bake a proper cookie. — 


This isn’t contrariness for its own ae 





Fruit Cookie picture at bottom right) our \ Bie 


Chocolate Chip 
(Randomly sprinkled). 
No miserly computer 
doles out chips-per- 
cookie. So, while every 
cookie is generously 
sprinkled throughout 
with real chocolate chips, 
some are sprinkled 
extra-generously. 


’ Fruit Cookie ruit Cookie 


e (A fruity uity oddball). It’s 


a rare Pepperidge Farm 

cookie that’s made in a 

mold. But we had to 

mold a well in this one 

for the delicious straw- 

berry, apricot-raspberry 
or apple filling. 











MIEIADE 


Ultra Lights 








© Philip Morris Inc. 1982 Only one 
e @ 
Warning: The Surgeon General Has Determined ultra light cigarette 


That Cigarette Smoking Is Dangerous to Your Health. 


: | 
Kings: 3 mg ‘‘tar,’ 0.3 mg nicotine av. per cigarette, FTC Report Dec‘81. a 
100's: 5 mg’‘’tar;’0.5 mg nicotine av. per cigarette by FTC method er! I Ca. 





- CHOCOLATE 
continued 


refer, substitute cinnamon for the mint 
Javoring and wait for the accolades. 


_ package (12 oz.) semisweet 
chocolate chips, divided 
|. tablespoons shortening, divided 


fondant 


Y; cup butter or margarine, softened 
Y3 cup light corn syrup 
Yz teaspoon salt 
1 teaspoon mint extract 
1 package (1 lb.) confectioners’ 
sugar 
8 to 10 drops green food coloring 
~ (optional) 


wine a 15%x10%-inch jelly-roll pan 
vith foil. In top of double boiler com- 
ine 1 cup chocolate chips and 2 table- 
ooons shortening. Heat over simmer- 
ig water, stirring, until completely 
nelted. Spread evenly over bottom of 
lly-roll pan. Chill until firm, about 30 
uinutes. 
sondant: In large mixer bow] combine 
utter or margarine, corn syrup, salt 
nd mint extract. Beat until thor- 
jlaghly blended. Add sugar and color- 
ig; beat on low speed until evenly 
uxed. Turn out onto smooth surface; 
nead about 20 turns to form a smooth 
all. Roll out on flat surface between 
wo sheets of wax paper to a 15x10-inch 
jectangle. Peel off top sheet of wax 
japer. Invert chilled chocolate onto fon- 
tant; carefully peel off foil. Re-line 
rlly-roll pan with foil. Carefully flip 
jyers into jelly-roll pan, fondant side 
ip. Peel off wax paper from fondant. 
jinnamon-flavored Hearts: Prepare 
jnocolate and fondant as above, but 
labstitute ’% teaspoon oil of cinnamon 
pr mint extract and red food coloring 
pr green in the fondant. 

jolid Chocolate Layer: Melt remaining 
10colate chips and shortening. Spread 
venly over fondant layer. Chill until 
rm, at least 45 minutes. Cut into 
sired shapes. Store in refrigerator in 
rtight container. Makes 2% pounds, 
pout seventy 2x1-inch pieces, about 65 
ilories each. 

treaked Hearts: Prepare chocolate 
id fondant layers as above. For top- 
ng, melt only ¥2 cup chips and 1 
iblespoon shortening. Dip spatula 
to melted chocolate and dribble diag- 
1ally over fondant in quick back and 
rth motions. Makes 2 pounds, about 
‘venty 2x1-inch pieces, about 55 calo- 
es each. 


CHOCOLATE SOUFFLE 


you want a bodacious dessert, look no 
rther. Although it supposedly serves 
¢, four of us have been known to bliss- 
lly polish it off. 


Sugar 
tablespoons cornstarch 
Dash salt (continued on page 102) 
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Hershey:s 5-Minute Recipe*3 


Fudgey Brownie (Mixes in 5 minutes!) 


5/4 cup Hershey's Cocoa 2 cups sugar 
1/2 teaspoon baking soda 2 eggs 
2/3 cup vegetable oil 1¥%3 cups unsifted all-purpose flour 
4/2 cup boiling water 1 teaspoon vanilla 
(measure accurately) 1/4 teaspoon salt 


(1) Stir cocoa and baking soda in mixing bowl. 
(2) Blend in '/s cup vegetable oil. (3) Add 
boiling water; stir until mixture thickens. > 

(4) Stir in sugar, eggs and remaining '/s cup 

vegetable oil; stir until smooth. (5) Add flour, 

vanilla and salt, blend completely. (6) Pour 

into lightly greased 13 x 9” baking pan or Lay 

two 8” square pans. Bake at 350° for 35 to 

40 minutes for 13 x 9” pan, 30-32 minutes 

for 8” square pans. Cool; frost, if desired. a it 


Made from scratch, 
made easy. 








THE "NOBODY COOKS LIKE YOU 





Grand Prize: 


family favorites. There’s something in 


A 1983 CHEVROLET CAVALIER _ it for the whole family. Just enter 
“CS” WAGON AND A $1000 Kraft “Nobody Cooks Like You” 
CHECK FOR GROCERIES. Sweepstakes and you could win this 


fabulous Grand Prize or one of over 
1000 other exciting prizes. For all the 
winning meals you make, Kraft 
believes you deserve a prize. And 
one of these just might be i 


Your new car is equipped with many 

standard features and loaded with 

capabilities. Your $1000 check for 

pens will give you a chance to 
the pantry with all the 





First Prize: 


10 KitchenAid KDS-20 SUPERBA 
DISHWASHERS. Here's the most popul 
most energy efficient ggg az 
KitchenAid yet, with Se 
seven cycles andits Sn 
own hot water heater | 
to assure superior 
cleaning every time. 
Unique rack design 
allows maximum 
loading flexibility. 
TriDura® porcelain 
tank and inner door 
provide long life. 


@ 

e 
Second Prize: 
20 WEST BEND® COOKSETS WITH 
MULTI-PURPOSE COOKER. Make yout 
cooking even better 4 
with this 10-pc. 
aluminum 


















and Rice 
3 cups broccoli flowérets | 
2 cups mushroom slices | 
Yo cup PARKAY Margarine | 
4 cups cooked rice 
4-o7z. jar sliced pimiento, drained 
ifeaspoon marjoram leaves | 
4} cup KRAFT Grated Parmesan Cheese | 
Sauté broccoli and mushrooms in margarine. 
Add rice, pimiento and marjoram; cook over 
Jow-heat until rice is li ightly rowned. Stir in 
cheese. Serve with additional cheese, if desiret 
6 to 8 servings 


Treasure Chest Tuna Melt 
2 6'b-0z. cans tuna, drained, flaked 


34 cup chopped celery 
1 cup green onion slices 


2 hard-cooked eggs, chopped 
1» cup MIRACL LE WHIP Red Dressing 


1 Italian bread loaf 
8-0z. pkg. KRAFT Sharp Natural Cheddar 

Cheese Slices, cut in half lengthwise 

Ye cup chopped tomato 

Combine tuna, celery, onion, 

dressing; mix lightly. Cut lengthwise slice from 

top of bread; remove center leaving 1-inch sh¢ 

Place half of cheese in shell; fill with tuna mix 

on Cover with tomato, remaining cheese an! 
bread slice. Wrap in foil. Bake at 350°, 

a minutes. 


s and salad 


, Sto 8 servings 





Save l 5C¢ STORE COUPON 


When you buy one 8-oz. package of 
KRAFT 1 Grated Parmesan Cheese 


MR. GROCER: Kraft, Inc. (Retail Food Group) will reimburse you 
















“1 Ge Renae : 4 for the face value of thi lus 7¢ handling allow- 
okware set with Silverstone non- stick HOW TO ENTER: pie eraiaed = redeeriediHonort retail ake ae 
eriors plus matching 6-QT. electric Everyone is eligible, and 4 the named product(s) and that upon request you agree cag) 
oker, roasts; bakes; slow-cooks; has no purchase is necessary. 3 eeval relonstens Cen hence ee 
; pal ral : pon is void where taxed, 
movable pot for easy cleaning. Just visit your grocery prohibited, or restricted by law, and may not be assign- rica! 
store aetna for entry ed or transferred by you. Cash value 1/20¢. Customer eel 
Prize: blanks on the Kraft I ee era (eee 
e “Nobody Cooks Like You” fi ERG ONE COUPON 
10 “NOBODY COOKS LIKE ME” Sweepstakes display eat 
‘RONS with a set of iron-on letters to 
rsonalize with our Own name. Also a 21000 123212 
s three stitched pockets across the F 15¢ 15¢ 
nt to keep a recipe handy. 


Save 15¢ STORE COUPON 


When you buy any size or variety of 
KRAFT Sliced Natural Cheese 


MR. GROCER: Kraft, Inc. (Retail Food Group) will 
reimburse you for the face value of this coupon plus 7¢ 
pandiny allowance provided you redeemed it on your 
retail sales of the named product(s) and that upon 
request you agree to furnish proof of purchase of 
sufficient product to cover all redemptions. Coupon is 
void where taxed, prohibited, or restricted by law, and 
may not be assigned or transferred by you. Cash value 
1/20¢. Customer must pay any applicable tax. For 
redemption mail to: KRAFT. INC. G, P.O. BOX 
1600, CLINTON, IOWA 52734. REDEEM 
PROMPTLY—ONE COUPON PER ITEM PURCHASED 


$3-76 





21000 1ec5b0 
15¢ i 


Save 2e¢ STORE COUPON 


When you buy two pints, one quart, or 
one 48-o0z. size jar of MIRACLE WHIP 
Salad Dressing 


3 MR. GROCER: Kraft, Inc. (Retail Food Group) will reimburse you 

for the face value of this coupon plus 7¢ handling allowance 

provided you redeemed it on your retail sales of the 

‘ named product(s) and that upon request you agree to az 

furnish proof of purchase of sufficient product to cover 

i all redemptons. Coupon is void where taxed, prohi- 

bited, or restricted by law, and may not be assigned or 

transferred by you. Cash value 1/20¢. Customer must 

Pay any are icable tax. For redemption mail to: 

KRAFT, INC. RFG, P.O. BOX 1600, CLINTON, IOWA 

& 52734. REDEEM PROMPTLY—ONE COUPON PER 
ITEM PURCHASED 
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Geary 
12¢ 21000 125373 12¢ 





Save 10¢ STORE COUPON 
When you buy one 1-lb. package of 


PARKAY Margarine quarters 


MR. GROCER: Kraft, Inc. (Retail Food Group) will reimburse you for 
the face value of this coupon plus 7¢ handling allowance provided 
you redeemed it on your ailales of the named product(s) and that 
upon request you agree to furnish proof of purchase of sufficient 
product to cover all redemptons. Coupon is void 
where taxed, prohibited, or restricted by law, and 
may not be assigned or transferred by you. Cash 
value 1/20. Customer must pay any applicable 
tax. For redemption mail to: KRAFT, INC. RFG, 
| THE LAND P.O. BOX 1600, CLINTON, IOWA 52734. 

@ eg A REDEEM PROMPTLY—ONE COUPON PER 

aT Caner ITEM PURCHASED 
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CHUCULAIE 
continued from page 99 
1 cup milk 
4 egg yolks, slightly beaten 
2 squares (1 oz. each) unsweetened 
chocolate 
1 teaspoon vanilla extract 
6 egg whites, at room temperature 
Confectioners’ sugar 
Vanilla ice cream (optional) 





Butter a 1%2-quart soufflé dish; sprin- 
kle with sugar and set aside. 

In heavy 1'-quart saucepan com- 
bine ¥2 cup sugar with cornstarch and 
salt; mix well. Gradually stir in milk. 
Cook over medium heat, stirring con- 
stantly, until mixture thickens and 
comes to a boil. Cook and stir ¥2 minute 
longer. Remove from heat. Stir about 2 
tablespoons into egg yolks, then grad- 
ually stir yolks into sauce. Add choco- 
late; let mixture stand until chocolate 
melts, stirring occasionally. Stir in 
vanilla. Let cool to lukewarm, about 30 
minutes. Stir occasionally. (Can be 
made ahead. Cover surface directly 
with plastic wrap. Let stand at room 
temperature up to 2 hours. Do not 
refrigerate.) Preheat oven to 350°F. 

In large mixer bow] beat egg whites 
on high speed just until they hold a soft 
peak. Do not overbeat. Add half the 
whites to chocolate mixture; fold in 
gently and thoroughly. Fold in remain- 
ing whites (it’s not necessary to be as 
thorough with second addition). Pour 
into soufflé dish. Bake 35 to 40 min- 
utes. Sprinkle top with confectioners’ 
sugar. Serve immediately. Makes 6 
servings, about 220 calories each. 


HOT FUDGE SAUCE 





Pour this over ice cream, cake, pudding 
—but use a big pitcher. A little dab 
won't do it. 


1 cup unsweetened cocoa 
¥Y4 cup sugar 
Y2 cup firmly packed brown sugar 
Ye teaspoon salt 
1 cup heavy cream 
Ye cup butter, cut into pieces 
1 teaspoon vanilla extract 


In medium saucepan combine cocoa, 
sugars and salt. Add cream and butter 
and cook over medium heat, stirring 
constantly. Bring to a boil; boil 1 min- 
ute, still stirring constantly. Remove 
from heat; cool 5 minutes in pan. Stir 
in vanilla. Pour into jars with tight-fit- 
ting lids. Refrigerate up to 1 month. 
Makes about 2'% cups, about 75 calo- 
ries per tablespoon. 


CHOCOLATE MOUSSE 





This incredibly rich mousse recipe 
makes a lot. However, we’re ingeniously 
encouraging you to freeze half—another 
super dessert for another super dinner 
party. 
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chocolate 
2 squares (1 oz. each) unsweetened 
chocolate 
3 tablespoons strong coffee 
6 eggs 
3. egg yolks 
1 cup sugar 
3 tablespoons light rum 
2 teaspoons vanilla extract 
1 envelope unflavored gelatin 
V4 cup water 
2 cups heavy or whipping cream 


In small saucepan combine chocolate 
and coffee. Heat over low heat until 
chocolate is melted; cool. 

In large mixer bowl beat eggs and 
yolks on high speed 10 minutes. Add 
sugar and beat until shiny, 5 minutes. 
Add melted chocolate, rum and vanilla. 
Beat just until thoroughly blended. 

In small saucepan combine gelatin 
and water. Let stand 1 minute, then set 
over low heat, stirring constantly, just 
until gelatin is completely dissolved. 
With mixer running beat gelatin into 
chocolate mixture. 

In another large bowl beat cream 
until soft peaks form. Reserve 1¥2 cups 
for garnish. Fold remaining into choc- 
olate mixture. Pour into two 4-cup 
serving bowls. Garnish with rosettes of 
reserved whipped cream. Cover and 
chill thoroughly, at least 4 hours. (Can 
be prepared ahead. Cover and freeze up 
to 3 weeks. Thaw in refrigerator.) 
Makes sixteen ¥2-cup servings, about 
265 calories each. 


CHOCOLATE CREAM PIE 


When this pie was presented in our test 
kitchens, we’d already sampled about a 
zillion things that day. Still—we all 
cleaned our plates. 





| Ay 


/ 


x 


ye 
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“What’s all this talk about gum control?” 


Pang 


1 cup plus 2 tablespoons sugar 
3 tablespoons cornstarch 
Y% teaspoon salt 

3 cups milk 

3 squares (1 oz. each) 

unsweetened chocolate 
3 egg yolks, slightly beaten 
1 tablespoon butter or margarine 
1% teaspoons vanilla extract 


1 baked 9-inch pie shell 





Topping 


1 cup heavy 
or whipping cream 
2 tablespoons sugar 
Ya teaspoon vanilla extract 
Shaved semisweet chocolate for 
garnish 





Filling: In large heavy saucepan con’ 
bine sugar, cornstarch and salt; mi 
well. Stir in milk. Add chocolat 
squares. Cook over medium-high hea 
stirring constantly, until mixtu 
comes to a boil. Reduce heat and coo < 
minute longer. Remove from heat. St) 
a small amount of the hot mixture in) 
egg yolks, then quickly stir yolks in) 
saucepan. Add butter or margarine ar 
vanilla. Set aside to cool, stirring occ 
sionally. Pour into pie shell. Cover su 
face of filling with plastic wrap. Refri 
erate at least 3 or up to 24 hours. 
Topping: In large mixer bowl be 
cream on low speed until slight 
thickened. Add sugar and vanill 
Increase speed to medium and be; 
until soft peaks form. Spread over t¢ 
of chilled filling. .If desired, garnis 
with shaved chocolate. Chill at least 
hour before serving. Makes 8 serving 
about 510 calories each. En 
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_NowHunt’ can help 
avorite recipe sixd 
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New improved Hunt’s New improved Hunt’s New improved Hunt’s 
Tomato Herb Sauce Tomato Sauce with Tomato Bits Tomato Sauce with Onions 
e Add variety and excitement with improved e This exciting sauce now has even more Lightly seasoned and zesty with superb 
Tomato Herb Sauce. Onions, cheese, plump chunks of tomatoes that add @ flavor and texture. And now with more 


ibs, spices, simmered in a sauce now made even personality and texture to our perfectly seasoned real chopped onions! An All-American favorite! 
ner with more vine-ripened tomatoes. tomato sauce. 








/ Newimproved Hunt’s Hunt’s New improved Hunt’s 

| Tomato Sauce with Mushrooms Tomato Sauce with Cheese Tomato Sauce Special 

The perfect blend of rich tomatoes, e Try this robust, mellow tomato sauce Features plump chunks of tomato, 
.@ subtle spices, and now even more 


seasoned with aged Romano cheese and © chopped onion, green bell pepper, 
vulent pieces of mushrooms to give your cooking _ selected spices for a delicious Old World flavor. celery pieces and selected seasonings in a sauce now 


/urmet touch. made even richer with more vine-ripened tomatoes. 


oe 5 


pagicis cece batconr | _Save 15° when you buy two | 


cases - : a z 
stop there. = / funtst ] a cans of Hunt S 





e e ; 
Hunt’s six tempting i Flavored 44 

. : aN a 
sauces will make all your 4 Tomato Sauces cl 
‘ecipes more exciting SE ecg eset raenet atic ol 
ind delicious. | Sees oI 


Wesson Foods, Inc., P.O. Box 1470, Clinton, lowa 52734 
©1982 Hunt-Wesson Foods, Inc. A Norton Simon, Inc. 
Company. Offer limited to one coupon per purchase. 

= Offer expires August 31, 1983. 


ee re re ee 
2 Recipe Card Offer! Get your set of 24 Hunt’s® Flavored 

€ recipe cards-FREE! Just send a cash register tape with 
cled purchase of 2 or more cans (any flavor) to: Hunt’s 

pe Offer, P.O. Box 9551, St. Paul, MN 55195. Offer good 


in U.S.A. Void where prohibited or restricted. Orders Le4?bh 1 ¢ i 
ped within 8 weeks of receipt. 4 
¥ expires August 31, 1983. 2 ee ees ee ee ee ee es ee es ee es lt 


4 Is THAT KRAFT 
ARONI AND CHEESE ee 
THOSE at 


It certainly as. It’s 
KRAFT Macarom 
and Cheese in a 
spicy, crunch y 
Nee ancasserole. — ]Y, 


A) oA) 5 ae LOAN ae 
Macaronl and 
Cheese Dinner 
cups chopped 
cooked chicken 
extraordinary 
KRAT Mftezironi 
and Cheese makes heer) 
it taste all the better. 4, cup sour cream 
It’s the one made with. 4 teaspoon crushed 
genuine Kraft eemea io 
cheddar. Your family Com chips 
ATW nen MY Tete 


VPROU OR Uuccommenoye 


lcup chopped tomato 


KRAFT MACARONI AND CHEESE MEXICALI 


Prepare Dinner as 


aRGe nen 


mn package. 


Add chicken, tomato, 


ONION, SOL 


hake aera AIA aLG| 


seasoning; mix well. 


Pour into 


10 x 6-inch 


’ baking dish. Top with 


eaiK@ Nl) sma srl .carsll 
375°, 20 minutes. 
Garnish with 
avocados. 

Makes 6 servings. 


Peeled avocadoslices ©1983 Kraft, Inc. 


‘WERE STIRRING UP FRESH IDEAS. 








99¢ MEALS 


continued from page 87 





Dinne meni 
99¢ or less per Seruing 


MONDAY 


Chicken Spinach Lasagna 
Steamed Carrots 
Breadsticks 
Ginger Snaps | 

95¢ per serving 


TG E-S DAY. 


Stuffed Cabbage Rolls 
with Tomato Sauce 
Sautéed Zucchini 
Garlic Toast 

Chocolate Pud 
97¢ per serving 








for one week—all at 





W.E:D“N-E’S. DA-Y 


Lentil Soup 
Tossed Green Salad 
Corn Muffins 
Sliced Oranges 
96¢ per serving 


TH ss Res2D ACY. 


Thrifty Stroganoff 
Noodles 
Green Beans 
Lemon Sherbet 
98¢ per serving 





FuiRcIeD AY 


Onion Corn Quiche 
Sweet/Sour Cabbage 
Crusty French Bread 


Brownies 
79¢ per serving 


SATURDAY 


Norwegian Meat Loaf 
Sliced Beets 
Marinated Cucumbers 
Almond Cookies 


92¢ per serving 
SdGdNDAY 
Quick ’n’ Easy Curry 
Rice 
Green Peas 
Spicy Gingerbread 
91¢ per serving 


*Prices calculated as of press time. 


STEWED CHICKEN 
SS SE ee SS 
One chicken in your pot equals ¢ 
meals (the Chicken Spinach Lasa, 
and Chicken Curry) plus broth to g 
son the Cabbage Rolls. 


1 whole chicken (about 3 Ibs.) 

3 quarts water 

1 medium onion, quartered 

3 garlic cloves, bruised 

1 carrot, chopped 

1 rib celery, chopped 

1 bay leaf 

1 teaspoon salt 
Y2 teaspoon pepper | 














In 5-quart Dutch oven, comb 
chicken and water. Add remain) 
ingredients. Bring to a boil, red) 
heat and simmer, uncovered, 45 m 
utes. Remove chicken from pot; ¢ 
slightly. Remove meat from bor 
return bones to broth. Discard skin | 
fat; set meat aside. Cook broth, uni 
ered, until reduced to 1 quart, abot 
hour. Strain, discard vegetables | 
bones, and set aside, uncovered, to¢ 
Meanwhile, cut chicken into bite-s; 
pieces. Makes 4 cups cubed meat ar 
quart broth. 


CHICKEN SPINACH LASAGN: 
pictured on page 86 





A change from-the ground beef ver 
—and a true boon to the budget. 


-1 package (10 oz.) frozen 
chopped spinach 
¥4 teaspoon salt, divided 
6 lasagna noodles 
Yq cup cornstarch 
2 cups milk 
Y2 cup chicken broth 
Yg teaspoon pepper 
Pinch nutmeg 
6 tablespoons margarine 
2 tablespoons grated Parmesan chi 
1 egg, beaten 
2 cups cooked chicken 


In medium saucepan over high 
cook spinach in '2 cup boiling w 
with /% teaspoon salt just until tha) 
Drain and squeeze out excess W 
Set aside. Prepare lasagna noodle 
cording to directions. (contin 





CAE eRe Ch MO MM Coils, 
rescents (and $1 worth of coupons). 
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“Here are four easy 
steps to a great meal 
SRB? eae 

















Slit large wieners 


el RL ot We’ll send you $1 in coupons good on your next 
ree aR) to = purchase of any brand of wieners/franks (50¢ 





| Pasteurized Process off), two 8-roll size cans of Pillsbury Crescent Dinner 
| ell te Bol Rolls (25¢ off), and one 12-ounce or larger package of 
as KRAFT Deluxe Pasteurized Process Cheese Slices 
BR (25¢ off). 


Just mail us this certificate and these proofs of purchase: 
pL. etl -< = Complete label(s) from one 8-roll size or two 4-roll size cans of 
ee fs tte Pillsbury Crescent Dinner Rolls. 
_—_ yy sil “i ® Front label from one package of 12-ounce or larger, any variety, 
' . sai ik KRAFT Deluxe Pasteurized Process Cheese Slices. 
~ a ® Front label from one package of your favorite brand of wieners/franks. 
~~ P Mail to: Cheese 'N Wiener Crescent Refund, PO. Box 2584 (Dept. MG), 
: Highiand Park, Illinois 60035 


Please send my $1 worth of coupons to: 


te eg os Name 

eke oe 4 BS. 

= Address 

! ous pieeeectetimamm|) if Diss” City 2:0 ee Spee ep 
. keeping cheese up. » * m My favorite grocery store is 


(name required) 


Please use sufficient postage when submitting this offer. 
Limit: one offer per family or street address. Group entries void. Refund rights may not be assigned 
or transferred. This form is required and may not be reproduced in any manner. This refund offer form 
A must accompany your request Any requests for refund offer forms mailed to this PO. Box number, 
Pero The Pillsbury or Kraft Companies will not be acknowl- 
Place cheese- , edged. Offer good in U.S.A Void where prohibited, 
+ B restricted or taxed by law. Please allow 6 to 8 weeks 
& side-up on un- Pe for delivery. Offer expires December 31, 1983 


greased cookie sheet. 

CE A Bo) a Co 

a tel at 
golden brown. 








PY : 4 
he. Pillsbury Company € 1983 Kraft, inc. 








Pa Rm ee a Rl Sle eile) St 
Taste comes alive with Wyler's Bouillon. 


ORIENTAL DIP 

1 cup mayonnaise or salad dressing 
1 (8-ounce} container sour cream 
1 (8-ounce) can water chestnuts, 

drained and finely chopped 
2 tablespoons chopped pimiento 
1 tablespoon sliced or chopped green onion 
2 teaspoons Wyler's” Beef-Flavor 

Instant Bouillon 
1/2 teaspoon Worcestershire sauce 
1/4 teaspoon garlic powder 

Assorted fresh vegetables or potato chips 


In medium bowl, combine all ingredients except 


vegetables: mix well. Cover; chill. Stir before 
serving. Serve with vegetables. Refrigerate 
leftovers. Makes 2-1/2 cups. 


Borden, Inc., 1983 


99¢ MEALS 


continued 


In medium saucepan dissolve corn- 
starch in milk. Add chicken broth, %2 
teaspoon salt, pepper, nutmeg, margar- 
ine and cheese. Cook over medium 
heat, stirring constantly, until mixture 
begins to boil. Reduce heat and simmer 
1 minute, stirring constantly. Remove 
1 cup sauce and add to beaten egg; beat 
until well blended. Cover and set aside. 

Add chicken and spinach to remain- 
ing sauce, stirring just until blended. 
To assemble: Preheat oven to 350°F. 
Grease bottom of an ovenproof 10x6- 
inch casserole. Cover with 2 noodles. 
Layer with half the chicken-spinach 
sauce, then 2 more noodles, remaining 
and noodles. Spread reserved egg 
nly on top. Bake 35 to 40 min- 


Sauce 


9117e eE% 








utes or until top is golden brown. 
Makes 4 servings, about 575 calories 
each 
STUFFED CABBAGE ROLLS 
WITH TOMATO SAUCE 
pictured on page 86 





A bit of brown sugar adds a sweet touch 
to this hefty dish, which calls for only 
one-half pound ground beef. 


3 quarts water 
2 teaspoons salt 
small head cabbage 


Leave it to Mea s° Bouillon to turn 


everyday meals into flavorful feasts. 
Both Wyler’s Cubes and Instant are 
made with the finest ingredients to 
bring out the best in your cooking. 
UM NR GLa Mid ome awe aT T | 
New Idea® “Bring out the Flavor” 


Cookbook filled with 57 delicious easy- 


to-make recipes. 


It’s yours FREE when you ak two 


labels to “Bring out the Flavor’ 
Cookbook, P.O. Box 1074-B, 
Maple Plain, Minnesota 55348. 


Offer expires Dec. 31, 1983. Good only in U.S.A. 
tad allow 6 weeks for oI i5 y 


iene Ea, 
Foss snes mo 


lanka ada 
Bring out the taste. 





Sauce 


1 cup chicken broth 
1 can (16 oz.) tomatoes in purée, 
coarsely chopped 
Y2 cup chopped onion 
2 large garlic cloves, minced 
Y%2 teaspoon salt 
2 tablespoons brown sugar 


Filling 


Y2 pound ground beef 
Y> cup rice, uncooked 

1 bacon slice, minced 
Ye cup minced onion 
V4 teaspoon thyme 


1 egg 
¥4 teaspoon salt 


Ye teaspoon pepper 


Cabbage: In 5-quart pot bring water to 
a boil; add salt. Remove tough outer 
leaves and core cabbage. Cook whole 
head in boiling water 5 minutes. 
Remove 5 or 6 outer leaves. Continue 
cooking cabbage, removing leaves as 
they soften until you have 16 leaves. 
Drain remaining cabbage in a colander 
to cool. (Wrap, refrigerate and use for 
Sweet/Sour Cabbage on Friday.) 
Sauce: In medium bowl combine all 
ingredients and stir until sugar dis- 
solves. Set aside. 

Filling: In large bowl combine filling 
ingredients and /% cup sauce. Stir until 
well mixed. 


To assemble: Preheat oven to 350°F. 


GLAZED PORK CHOPS 
3/4 cup apricot or peach preserves 
1 (8-ounce) bottle Russian salad dressing 
1 tablespoon Wyler’s’ Beef-Flavor Instan 
Bouillon or 3 Beef-Flavor Bouillon Cube 
1 tablespoon instant minced onion 
1-1/2 pounds pork chops 
Salt, pepper and flour 
Vegetable oil 
Preheat oven to 300 .In saucepan, combine 
preserves, dressing, bouillon and onion. Coo 
stir until bouillon dissolves; simmer uncovere 
minutes. Sprinkle chops with salt and peppe 
with flour. Fry in oil until tender. Drain. Arrai 
shallow baking dish; spoon sauce evenly ove 
chops. Bake 20 minutes or until done. 
Refrigerate leftovers. Makes 4 to 6 servings. 


Trim tough center rib of each le 
Place a generous tablespoon fillij 
near stem end of each. Fold lower “i 
of leaf over filling, then fold in si 
and roll up from stem end. Arran 
seam side down in 8-inch square ¢ 
serole with lid. Pour over about 2 cv 
sauce, just enough to cover the cabba 
rolls. Cover casserele with lid or f¢ 
Bake 1 hour. Remove from oven; pd 
on remaining sauce. Bake, covered, ¢ 
more hour. Let stand 15 minutes bef 
serving. Makes 4 servings, aboutll 
calories each. 


LENTIL SOUP 
pictured on page 86 








Lentils are super-nutritious, ner 
great base for this hearty soup. 


1 pound dried lentils | 
1 ham hock (about 1 Ib.) or | 
meaty ham bone 
2’ quarts water 
2 cups chopped onions 
1% cups diced carrots 
1 cup diced celery 
4 garlic cloves, bruised 
Yq teaspoon pepper 
1 bay leaf | 
About 1 teaspoon salt | 


Rinse lentils well in cold water; dra 
In heavy 5-quart Dutch oven, a 
lentils and remaining ingredie 


except salt. Bring (continu 
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See 


Le: eee 
. Famous Marlbotg Redand Marlboro Lights — 
either way ie eS Ce 


Warning: The Surgeon General Has Determined 
oa ae | S Ith. 
MT CHMR NTR ea AR TTT eee C0 ur ae That Cigarette Smoking Is Dangerous to Your Healt 
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“My new improved 
Popping Oil gives you 
something for nothing.” 


no le 
calories: 


Orville 
Redenbacher 








Now add even more buttery taste 
to your popcom without melting 
any butter. Just pop in my 
improved Buttery Flavor Oil 
instead of your regular oil. 


It adds loads of buttery taste, but 
absolutely no butter calories. And 
no fuss and mess of melting 
butter either 

For real buttery popcorn (or 
buttery omelettes, pancakes or 
anything for that matter) you'll ORVILLE nevewnis 
say my improved Butter Tsai 
Flavor Oil makes the bes‘ SUTTERY FLA 


0 E: st 


: \ oll 
better. . . or ’m not  LOPPING OFF 


Orville Redenbacher. 


1982 Hunt-Wesson Foods, Inc 





99¢ MEALS | 


continued | 





to a boil over medium heat, lower heat and simmer uncov; 
ered 2 hours, stirring occasionally. Remove ham hock o1 
bone. Cut meat from bone and return to soup. Stir in salt 
Makes 2 quarts, about 250 calories per cup. 


THRIFTY STROGANOFF 
pictured on page 87 





Chicken liver stroganoff—don’t knock it ’til you’ve tried it. 


2 tablespoons cornstarch 
2 cups milk, divided 
1 chicken bouillon cube or 1/2 teaspoons chicken-flavored 
instant bouillon 
Y% teaspoon Salt, divided 
Ya teaspoon pepper 
Pinch nutmeg 
2 tablespoons margarine 
2 tablespoons salad oil, divided 
2 medium onions, sliced 
1 pound chicken livers 
1 tablespoon cider vinegar 
Y2 cup sour cream | 
3 cups cooked hot noodles 
Paprika, for garnish (optional) 


In small bow] dissolve cornstarch in 1 cup milk; set aside. | 


In small saucepan over low heat, warm remaining cup 
milk and bouillon cube, stirring constantly to dissolve cube; 
Add % teaspoon salt, pepper, nutmeg and margarine) 
Remove saucepan from heat and stir in cornstarch-milk 
mixture. Return to medium heat and bring to a boil; sim; 
mer one minute, stirring constantly. Remove from heat 
cover and set aside. | 

In heavy skillet heat 1 tablespoon oil over medium-high 
heat. Add onions and sauté until translucent. Add onions t¢ 
sauce; set aside. 

In same skillet heat 1 tablespoon oil « over medium- high 
heat. Add livers. Sprinkle with 4 teaspoon salt and bro 
on all sides, about 10 minutes. Add vinegar to skillet and 
cook livers 5 minutes longer. 

Remove from heat. Add sauce to livers, tossing to coat 
Stir in sour cream. Do not reheat. 

Serve over noodles. Garnish with paprika, if desired 
Makes 4 servings, about 575 calories each; with noodles. 





ONION CORN QUICHE | 





pictured on page 87 | 


Basically a meatless entrée (just a littletbacon for flavor)| 
this quiche can be baked in a frozen or scratch pie shell. 








1 unbaked 9-inch pie crust | 
3 slices bacon, diced 
1 cup chopped onions 
4 eggs | 
Y> cup milk 

1 can (8 oz.) cream-style corn 
Y2 medium green pepper, diced 
Y% teaspoon salt 
Ya teaspoon pepper 

6 drops bottled red pepper sauce 





Preheat oven to 425°F. To prevent crust from shrinking, lay, 
foil on dough. Fill with dried beans or uncooked rice; baké 
10 minutes. Remove foil and beans or rice; bake 5 moré 
minutes. Reduce oven temperature to 325°F. 

Meanwhile, in heavy skillet over medium heat, cook 
bacon until crisp. Drain on paper towel; discard all but 
tablespoon drippings. In same skillet, sauté onions ove 
medium heat until browned. Remove from heat; set aside. | 

In medium bowl combine eggs, milk, corn, green pepper, 
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salt, pepper and red pepper sauce. Add onions and bacon 
and mix with a fork until blended. Pour into partially 
baked crust. On center rack in oven bake 1 hour or until 
knife inserted in center comes out clean. Let stand 10 min- 
utes before serving. Makes 4 servings, about 415 calories 
2ach. 


NORWEGIAN MEAT LOAF 
pictured on page 87 





Potatoes are the stretcher, dill weed the seasoning—a down- 
right tasty meat loaf. 


ie pound ground beef 
‘5 cups seasoned mashed potatoes 
/2 cup minced onion 
2 eggs, slightly beaten 
2 tablespoons flour 
74 teaspoon dill weed 
/2 teaspoon salt 
/, teaspoon pepper 
Pinch nutmeg 
/2 cup shredded pasteurized process cheese 












reheat oven to 350°F. Line an 8'%2x4¥2x2¥2-inch loaf pan 
vith foil extending above sides. In medium bowl combine 
sround beef, 2 cups potatoes, onion, eggs, flour, dill, salt, 
yepper and nutmeg. Press mixture into loaf pan. Cover with 
oil and bake 1 hour. Remove from oven; let stand 10 min- 
ites. Increase oven temperature to 400°F. Carefully remove 
eat loaf by lifting foil from pan. Peel off foil and transfer 
ith spatula to ovenproof serving platter. 

In medium bowl combine remaining mashed potatoes 
vith cheese. Spread on top and sides of loaf. Return to oven 
nd bake 20 minutes or until potatoes are lightly browned. 
Aakes 4 servings, about 400 calories each. 





QUICK ’N’ EASY CURRY 


pictured on page 87 


1 beyond 99¢, add a little chutney. 


| 1 tablespoon salad oil 

| 1. cup chopped onions 

1 garlic clove, bruised 

‘Ye cups chopped carrots 
Ye cup chopped celery 

_4 teaspoons curry powder 
| Ye cups chicken broth 

/ 1 cup applesauce 

| 2 cups cooked chicken 

| 3 cups hot cooked rice 

| 2 cup chopped green onions for garnish 


/n1 heavy 3-quart saucepan heat oil over medium-high heat. 
| dd onions, garlic, carrots, celery and curry powder; sauté 
)Intil onions are translucent, about 5 minutes. Add chicken 
‘roth and applesauce. Bring to a boil, lower heat and sim- 
ier, uncovered, 40 to 45 minutes, stirring occasionally. 
‘jour into blender, purée until smooth. Return purée to 
‘nucepan, add chicken and simmer over low heat just 
- ntil heated through. 

'|Serve curry over rice, garnished with chopped green 
' anions. Makes 4 servings, about 420 calories each. End 


een 











\pplesauce is the surprise ingredient here. If you’re splurg- 














You'll taste the difference when you pop my famous 
Gourmet® Popping Com. The secret is my special 
hybrid kernels. Nobody else has ‘em. They pop lighter 
and fluffier than other corns so 
they taste lighter and fluffier 
too. . . never chewy or tough. 
Each tender morsel just 

melts in your mouth. 


Sure jars keep kernels fresh; 
but for the best taste, it’s the 





wb 


corn that counts. . . or I’m 0p ' dt 
not Orville Redenbacher. MLE REDEMBACY | 
‘OURS 
POPPING CORN | 


aes 


* 
ere en eee 


©1982 Hunt-Wesson Foods, Inc., A Norton Simon Inc. Company 





not included. 


How to be 
heartily rewarded. 






*Candy 
Host a Tupperware Party between 
January 17 and March 12 and you 
may select this sweetheart of a thank you gift* A 
Tupperware Ultra Clear™ Counterparts® Container with 
Push-Button Seal and special cranberry color trim. Call 
Tupperware Home Parties in the white pages for details. 


—_. We lock in freshness. , 


Tuqoenuware’ 


A Division of Dart Industries Inc 





ALI MacGRAW 
continued from page 24 


blue-eyed star of films like Bullitt and Towering Inferno, 
appeared to undergo a personality change. He became 
reclusive, refused work, took increasingly to motorcycles 
and TV watching, while growing a beard and putting on an 
extra fifty pounds.(“You drink a lot of beer, you gain 
weight; Ali says dryly.) Paunchy and unrecognizable, he 
began to enjoy hanging out in working-men’s taverns. He 
priced himself so high as an actor that he lost out on the 
leads of Apocalypse Now and A Bridge Too Far. Meanwhile, 
the movie colony watched Ali turn into a seldom-seen haus- 
frau. Stories circulated that McQueen dominated her and 
that she was a virtual prisoner at their swank beach house 
in the northern section of Malibu, a stretch of sand with the 
unmusical name of Trancas (she was even derisively known 
around town as “The Prisoner of Trancas”). Indeed, before 
she could go back to acting, it became necessary to have 
minor plastic surgery on her forehead to smooth away wrin- 
kles. “Before I did Convoy; she notes, “I had a couple of 
sessions with silicone because during that period of tre- 
mendous anger and unhappiness I woke up grimacing 
every day.” 

Then in January 1979 her life scraped bottom. The much 
ballyhooed comeback in Convoy turned out to be a disaster, 
and largely for financial reasons, Ali was forced to move 
with her 8-year-old son, Joshua, to a run-down three-bed- 
room house in Trancas. She had chosen to take no alimony 
from McQueen and no furnishings from the house they 
shared. “All I had were my books, my clothes, and not so 
much as a bed or a fork?’ she recalls. 

The first day was the hardest. Joshua was visiting his 
father, and Ali sat cross-legged and alone on the empty 
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living-room floor staring out the window at the rain. Sk 
dialed for support, first from her analyst, then her mothe 
and three or four close friends, but none could be reache 
by phone. Adam, her floppy yellow dog, sat before her wit 
puzzled eyes, one big paw patting her gently, which to A 
only underscored her plight. “I started to sob;’ she recall 
“I sobbed and sobbed. ‘God in heaven, what have I don¢ 
Where am I going? What is my life? I’ve just done a terrib. 
movie, I’m at the end of my thirties and I haven’t got th 
marriage anymore. I’m nobody. I’m feeling unloved, una 
tractive, untalented, unhireable, and here I sit in an awfi 
house painted 1936 pink where peanut butter has bee 
ground into the linoleum for generations? Well, suicic 
would be totally out of the question for me, but it was tl 
kind of day people open a bottle of pills. Finally I looke 
around the room, and said, ‘Okay, that’s it. That’s about ¢ 
bad as I can feel. Life goes on. Next?’ And at that mome1 
I knew just what kind of survivor I am” 

Later, when Joshua’s face fell at the sight of his ne’ 
house, she was able to comfort and reassure him. “‘Tru: 
me, Josh; I said. ‘In three weeks this dump will be a home’ 

Now, the same ordinary ranch house has been clever! 
transformed into a lighthearted seaside aerie. The dra 
cement terrace has become Ali’s magic garden, overgrow 
with trees and zillions of flowers. Inside the house are dee 
white sofas and cozy window seats heaped with canvas pi 
lows and Navajo blankets. Everywhere there are strippé 
pine tables and chests piled with books, more flowers an 
objects of art. 

It was good therapy fixing up the house, but she sti 
faced being single again and overcoming the special dreg 
of dating. “I made the spectacular mistake of having a 1) 
of brief liaisons;’ she sighs, “and all totally prompted | 
desperation. I could draw a diagram of my dating histo 
with the names of all the men (though’I wouldn't) . . . ar 
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1 those liaisons were disastrous choices. I invested each 
‘ith total passion and believed it would last forever. Real 
inely lady stuff. It makes me sad to think I probably looked 
supid to those men. They heard Ali MacGraw was so strong 
nd they had to think, ‘Wow, who is this dependent wacko?’ 
ihe lady who launched herself into some of those dinner 
arties was a nightmare. She may have looked good, but 
ioy, fifteen minutes into the evening and you knew you 
ere dealing with Miss Desperation. It took more than a 
2ar to sort that out” 

The next two years held more trauma—the failure of two 
sore movies, the lingering death of her father, followed by 
1e sudden death of her mother. Then in 1980 came the 
pws that McQueen had terminal cancer. Though he had 
bmarried and Ali had no furtfier contact, she wrote him 
ptes of comfort, receiving and expecting no reply. (She had 
! st learned of his terminal cancer after a holiday phone 
ill ‘to a mutual friend.) “The news was Olympian in its 
*vastation;’ she says softly, staring at the ocean. “It still 
| It stays with me. Steve had an inordinate sense of truth 
nd morality and honor. And that was a major attraction 
ir me because it really stands out in the Hollywood com- 
/unity. After all those years of having the world bow at his 
‘et, he had a fabulous grasp of what was real and what 
}asn’t. He was great about that... . 

\“He was the most private person I’ve ever known, and 
‘jere wasn’t that phoniness of oooh-let-me-pretend-to-be- 
‘ivate-but-let’s-get-seen. The time I spent with him was a 
implicated period, a lot of it wonderful, some not, and I 
»uldn’t want to have missed it for anything. 

| “His death stays with me because it’s very difficult when 
)/u feel that you didn’t tie off the communication properly. 
} remains unfinished business. The news that he was dying 
}me Christmas Eve and I cried hysterically all through 
) at night.” 
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Nowadays, Ali is very aware of the need to take care of 
herself and keep herself young. She exercises regularly and 
eats a balanced diet low in fats, sugar, salt, caffeine and 
alcohol. She drinks mostly red wine. “Obviously in my life- 
time I’ve experimented with grass and cocaine which hasn’t 
trapped me, but neither is that a real smart move for any- 
one. Apart from everything else, drugs start to wreck your 
face and make lines.” 

Ali thinks face surgery to combat the signs of age is “a 
couple of years away, especially if I have to continue to look 
at myself in Panavision. On screen a wrinkle becomes a 
chasm. My friends are always telling me to stop frowning. 
I'll definitely do collagen and whatever else I have to, 
whether it’s my eyes, my throat, whatever.” 

A tiny black Brindle terrier scurries up from the beach 
and hops into her lap. “You know,” Ali says thoughtfully. 
“Los Angeles is not a terrific town in which to be a single 
woman, especially if you’re a forty-minute drive from any- 
thing, not party oriented, and not interested in talking 
show business.” 

But dating is not something that Ali is worried about at 
the moment. She seems to prefer romantic attachments 
with younger men, unmarried, and in their thirties, who 
have acquired something of a feminist sensibility: “I have 
yet to meet a man my age who isn’t stuck with the 1950s 
idea that a woman should be barefoot, pregnant, and in the 
kitchen. Or who thinks it’s okay when you say you want to 
be alone tonight, or you're going to start taking pottery 
class Thursday evenings. Most of them are terribly, terribly 
threatened by the independent woman. They think: she’s 
not loyal, she doesn’t love me!” 

Ali shrugs and begins to laugh. “Of course, on the other 
hand, the drawback of dating men in their thirties is, who 
knows who they’re going to be in their forties? Will they 
turn around and prefer a twenty-year-old (continued) 
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continued 


instead of a woman in her fifties?” 

Currently, she is seeing slim, brown- 
eyed Mickey Raphael, aged 34, the 
crowd-pleasing harmonica player in 
Willie Nelson’s band, and says she is 
committed to a one-man-at-a-time pol- 
icy. “I have wished I could have four 
relationships going at once, but I get 
caught up in romance. I’m a very sex- 
ual person, very unheldback and I’ve 
never not had a wonderful sex life. But 
I always get caught up, and instantly 
make a major love affair of it” 

And what does she tell her own 
child, Joshua, now 12, about love and 
sex? “Well? says Ali, shading her eyes 
to lock them on her visitor, “the first 
thing I told Joshua was that he was 
handsome, but so what? Handsome 
means absolutely nothing unless his 
insides grow in a handsome way. So he 
should get on with his life. He’s so 
bright, I don’t hide anything from him. 
When he was four I told him the whole 
sex-education saga, very pointedly, no 
mystery. His only comment was ‘yuk; 
but it saved all that nonsense—the way 
little boys hide pictures of beautiful 
women. They all look at Playboy and 
Penthouse and I believe the sooner you 
let it out in the open, the healthier.” 

When sometimes a boyfriend stays 
overnight, Ali makes no bones about it. 
“I don’t lie to Josh and say, ‘Oh yes, 
honey, he was here last night, but 
Mommy slept on the couch? Some peo- 
ple would say I’ve confused him by hav- 
ing more than one man in my life, and 
I'm sorry about that, but in the long 
run, I hope he sees me as a woman with 
integrity who did the best she could 
and never lied to him” 

Ali turns her face to the sun and 
heaves a long sigh. “Here I sit, the 
daughter of parents who were happy 
and monogamous for forty-three years, 
and I’ve had three husbands. [Ali’s first 
marriage was a short-lived affair when 
she was 21.] My trap has always been 
that when I fell in love, I played out a 
part the way I thought the man wanted 
me to, instead of remaining myself, the 
strong independent woman he first fell 
in love with” 

For Ali, another marriage is unlikely. 
(“Obviously, marriage is incredibly dif- 
ficult for me;’ she says), and living 
together is not the answer because it 
can threaten her sense of self and make 
her “cranky if I feel hemmed in. 

“For certain independent people,’ 
she notes “the best solution may be for 
couples to have two nearby dwellings 
so that the fights are not terminal. 
That’s what Steve and I had here at the 
beach before we were married. And 
when we would fight, one or the other 
would go stalking off home. Halfway 
through the stalk, you started to real- 
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the street; and you had to laugh. 

“But when you fight as married peo- 
ple—after you’ve finally mingled 
together all your prized possessions, 
your books and porcelains and every- 
thing—there comes that tear-streaked 
night when you go rifling through a 
drawer of communal silverware say- 
ing, ‘These are yours and those are 
mine!’ Well, I just can’t bear that kind 
of drama anymore” 

She pauses. “Oh sure, I have a 
healthy amount of sadness about get- 
ting old. It’s easy to be a giddy thirty- 
nine, but past forty you’re probably on 
the downswing. Still, ’m finding that 





ALEX HALEY 
continued from page 64 


for the college choir to ride in a bus to 
Henning where they sang at the wed- 
ding. 

Yet another marker showed how big 
and how old that tree was in the birth- 


year of my famous rooster-fighter 


great-grandpa. Although he was a 
slave, he was known and respected 
wherever he went as “Chicken George?’ 
and Grandma loved to tell stories about 
him. Some markers were for people of 
whom I'd never heard, like a Harriet 
Tubman, a Frederick Douglass and a 
Sojourner Truth, for instance. Dad told 
me they were important persons I'd be 
needing to learn a lot more about. And 
there were other birth-year markers 
representing Grandpa, Grandma, Dad 
and Mama—and even me. And I 
remember how strange I felt, looking 
at the marker of when Id entered the 
world, because it was placed at just five 
years of those growth rings, practically 
right beneath the tree’s bark! 

Looking back on that August morn- 
ing, I can see my parents’ and grand- 
parents’ reasons for giving me that sin- 
gularly imaginative gift for a fifth 
birthday. For one, they wanted me to 
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out of shape, not sad or desperate, 01 
looking for a husband or incapable o 
being alone. I’ve still got stuff to sor 
out, but I’m getting closer to some kinc 
of serenity. For the most part, I’n 
happy and secure. Also, I’m still not < 
bit street-smart. Steve always used t 
say, ‘Ali, God is walking around witl 
an umbrella over your head to keep of 
the bird droppings because you have n 
idea about anything. Somehow you'r 
getting through life and nobody reall; 
knows how.” A knowing smile purse: 
her lips as her eyes roll skyward. “Oh 
how right he was” 

En 


have a useful perspective on history 
and they also wanted to start broade 
ing my vistas. Concurrent with thos 
aims, their intention was to start— 
that early—shielding me the best the 
could against the racial harshnesses I’ 
inevitably meet. Young black person 
suffered most when they were no 
girded in advance with some know 
edge of their ethnic past coupled wi 
pride in being black—or “colored? 
was the ethnic term used at that time 
My Dad later told me that often when 
slept, the four of them would sit an 
discuss such concerns for hours, ant 
that after Mama presented the tre} 
slice idea, the actual thick cross-sectiol 
of a California redwood was obtain 
by Grandpa through his lumbery 
connection, but just barely in time fe 
my birthday. 

For me, I know that a tree slice, 
symbol of a family’s concern and lov 
certainly did implant my boyhood con 
cept of history as a drama of people 
some gone, others living, and of even 
as real as any in the present but whic 
had actually happened during the pas 
And I know that my tree slice gift ha 
the further effect of getting me to rea 
all the books that I could as my desir 
grew to find somebody _(continuec 
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continued 





else worthy of yet another marker’s 
placement, preferably away down 
within the tree slice. Most of my sug- 
gestions (such as Cinderella!) didn’t 
qualify, but now and then something 
would, and my pride swelled. Before I 
reached age six, no one visiting us 
escaped my using my cut-down teacher’s 
pointer in explaining all about trees’ 
annual growth rings, then what each of 
my eventually fifty or more markers 
represented. As I sit here remembering 
this, I’ve no question that my fifth 
birthday’s tree slice set into motion a 

hole long interrelated chain of events 


which turned me into a writer who pre- 
fers historical subjects 

( this habit of looking at 
things with a historical perspective 
that makes me realize that in today’s 
advanced ty too many of us are 
losing ou rong family ties, such 
as those | 1 boy in Henning. The 
sympton ds of our loss are 


already fami ervasive exam- 
ples are the « ‘pressions, “I’m 
trying to find If? or, “I need my 
own space.’ Whether 
statements are made in a tone convey- 
ing matter-of-factness or sophisticated 
lan, to me the bottom-line translation 

rootlessness. And also, a word that 


mmon e 


these popular 
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That Cigarette Smoking Is Dangerous to Your Health. 


bothers me is “relationship; popularly 
applied across the whole range of 
human unions. To me it seems to avoid 
stating solid commitment, a fact 
reflected in today’s unprecedented 
divorce rate. (Pray forgive my flash- 
back to the most moving words I think 
I ever heard my Grandma utter. One 
evening during her last years, with 
Grandpa long dead, she sat quietly lis- 
tening to several of us family members 
discuss new sexual mores, then 
abruptly she offered, “Ain’t never 
knowed no man but Will.’ Thinking 
about it, I later wept at its simple 
majesty. ) 

Today I believe that we must pursue 
ways to rebuild our families, which 
may have eroded during the swiftly 
changing past years. We must recap- 
ture the values that interacting, inter- 
dependent, loving families once had. 
And I also believe that there are spe- 
cific ways families can indeed 
strengthen themselves. For instance, 
while I’m a fourth-generation Method- 
ist, I believe that any family will bene- 
fit by adopting the weekly tradition 
known as “Family Night” which is 
widely practiced by Mormons. Family 
members set aside an hour one night 
every week to get reacquainted with 
each other and to work and pray 
together and exchange candid views. 
Mormon bookstores usually carry a 
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booklet, called Family Time, which | 
filled with concrete suggestions on ho} 
to spend that hour together. A chara 
teristic gathering might 'see the fami 
talking about traditions and how th 
were started or parents telling youn 
sters about their own childhood exper 
ences. Group. discussion of a recey 
movie or television show can richly fil 
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n evening hour together as well. 
finally, Family Nights end with a 
ayer of thanks for the gathering. 
_ Another good way to strengthen a 
amily is to research its history. This is 
est accomplished when youthful fam- 
y members query elders and pursue 
he nigh-mystical interrelations of the 
ast and the present. For some reason, 
randparents and other aged folk will 
ell their own children far less than 
hey will reveal to their grandchildren. 
Attics of old family homes should be 
parched. Precious treasures are proba- 
ly lying in wait. (Imagine me the 
horning I blew dust off what turned 
ut to be my ex-slave great-grand- 
ather Tom Murray’s ledger of his 
harge account as a free blacksmith.) 
ion’t overlook any packets of letters 
ly most cherished old letter was 
randpa’s written proposal to Grandma, 
erewith literally: “Dear Cynthia: We 


have been keeping compaiiy for two 
years. I feel it is now time we should 
discuss the contract of marriage. Yours 
sincerely, Will E. Palmer.’ Later, 
Grandma confessed to me that upon 
receipt of that letter, she, in her words, 
“went tearing out all through the 
house, hollerin’ to my Mama and sis- 
ters, ‘I got him! I got him!” 

Finally, nothing strengthens a fam- 
ily more than a planned reunion. 
Something almost mystical happens 
when numerous and widely-dispersed 
family groups converge somewhere en 
masse—and are suddenly a clan. 

For all the thrills that happen during 
a'reunion, I believe the most emotional 
moment of all is when the professional 
photographer starts arranging for the 
formal full-family portrait. Classically, 
all front-row steps are reserved for 
those of the eldest generation. Would 


you like to test your capacity for tear- 


wellspring of new strength. 


fulness? Then you just stand quietly 
watching as some two young members 
each gently takes an arm and starts 
carefully guiding an elder whose vision 
wavers now, whose footsteps falter, to a 
front seat. 

Next, your clan’s newest members 
are set into those elders’ laps. Likely 
your tears will freshen, looking at sag- 
ging, aged ones clutching the lively, 
plump babies—and you realize that 
probably you will never again witness 
that particular pair occupying that 
seat of honor in that graphic genera- 
tional contrast. 

When at last the camera clicks, the 
resulting photograph will capture, at 
least for a moment, your clan, which is 
unique on this earth. With that experi- 
ence and that photograph as evidence 
of the generational ties, every family 
involved can scarcely miss feeling a 
End 
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LOVELIFE 
continued from page 73 


sexual encounters. Over 80% of them 
make a practice of putting on pretty 
nightgowns, perfume and even a little 
makeup before bed. And over half put 
sensual music on the stereo as a back- 
ground for lovemaking at least occa- 
sionally. Also, 98% of the women 
express pleasure or whisper “sweet 
nothings” during lovemaking. Only a 
quarter of the women make love with 
the lights out, while two thirds prefer 
romantically low lights, and the rest 
have no preference or leave bright 
lights on. One third of the couples find 
that looking at erotic material together 
increases their pleasure. 


I only have eyes for you 


Perhaps even more important, how- 
ever, is that lovemaking sessions are 
not the only times these women give 
and receive love. The high quality of 
their sexual relations, in fact, seems to 
stem from the basic strengths of their 
marriages. One LHJ respondent spoke 
for many when she wrote, “We have 
mutual respect and we are understand- 
ing of the other’s hurts and frustra- 
tions. This is an element you have not 
asked about specifically, but it is so 
very important.” In this respect, our 
respondents reflect what is known 
about sexually satisfied individuals in 
general. The results of a study of hap- 
pily married couples which was done 
by Ellen Frank, Carol Anderson and 
Debra Rubinstein in 1978 (New Eng- 
land Journal of Medicine), showed that 
people who perceive their relationships 
as good also see their sex lives as sat- 
isfying, even when they report having 
what unhappy couples call sexual “dif- 
ficulties” or dysfunctions. 

Another important finding, one that 
brings into question the findings of two 
studies done during the 1970s, is that 
most of the LHJ wives are faithful. 
Only 21% report that they have ever 
had an extramarital affair, as com- 
pared with one third of the wives who 
responded to a 1975 Redbook question- 
naire and nearly 70% of the over-35 
wives who responded to a 1979 Cosmo- 
politan survey. Interestingly, when it 
comes to infidelity, the 1983 LHJ wife 
is more like her counterpart of thirty 
years ago than she is like the wives of 
the ’70s. In 1953, Kinsey reported that 
26% of the wives had been unfaithful 
by age forty. This similarity between 
Kinsey wives three decades ago and 
LHJ wives today may reflect a conserv- 
ative trend in the ’80s. In any case, as 
one woman wrote, “I’m not having an 
affair because I don’t need to. I’ve got 
everything here at home.” 

She is not alone in her satisfaction. 
Over 37% of the LHJ wives say that 
they find their husbands physically 
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when they were newlyweds. And 
nearly half—46%—when asked how 
their husbands could become better 
lovers, responded that they wouldn’t 
change their men at all. They write 
about their husbands with touching 
admiration (“He’s kind and gentle and 
respects me and my ideas, plus he’s 
cute:’) and 50% say they never even 
fantasize about other men while they’re 
making love. 

This is relevant when compared to 
the statistics recorded in other studies: 
over 70% of the 1979 Cosmopolitan 
women had fantasies about men other 
than their partners. Also in 1979, the 
famed research team of Masters and 
Johnson reported that the most com- 
mon fantasy among the heterosexual 
females they studied was “replacement 
of established partner.” Obviously, the 
1983 LHJ women constitute a remark- 
ably monogamous population, both in 
spirit and in practice. 

One important reason for their sin- 
gle-minded devotion may be that three 
quarters of the women feel their mar- 
riages are “still romantic”’ For exam- 
ple, a quarter of the husbands send 
their wives candy and flowers and over 
10% of these romantics write love notes 
and poems to the women they married. 
As for the wives, a favorite way of 
showing affection is cooking a special 
dish they know their men like. (“I have 
a certain recipe that is his favorite,’ 
wrote one 40-year-old wife, “and when 
I prepare that dinner, he always knows 
I’m in the mood for love!”) 


Tell me that you love me 


Also, almost 40% of our respondents 
say their husbands compliment them 
and say “I love you” every single day. 
Virtually all the rest hear those three 
little words at least once a week—and 
the majority of the women (74%) tell 
their husbands how much they love 
them daily or very often. In fact, a 
third of the couples sometimes call 
each other at work to say they love 
each other. 

When we looked at what distin- 
guished the happy wives in our survey 
from the unhappy wives, it was the fre- 
quency of expressing love verbally 
which turned out to be one of the most 
significant factors, with 67% of the 
“very happy” wives reporting that both 
they and their husbands say “I love 
you” every day. There is also a correla- 
tion between this and other “romance” 
indicators and the frequency of inter- 
course. Of those women having inter- 
course once a month or less, only 10% 
report that their marriages are roman- 
tic. Yet of those women having inter- 
course three times a week or more, 94% 
report that their marriages are roman- 
tic. And there is also a strong relation- 
ship between romance and sexual sat- 
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women who say that their sexual rela 
tionship is not satisfying at all repo 
that there’s no romance in their ma 
riages. In stark contrast, only 8% of th 
most sexually satisfied women say th. 
there’s no romance in their marriage 
And among those women who mak 
love three to five times a week or mor 
almost all of them report that thei 
husbands say “I love you” either dail 
or frequently. 

Another factor which correlates wit! 
dissatisfaction is frequency of love 
making. Of course, it is not possible t 
say whether people who enjoy sex 
making love as a worthy priority a 
thus make love more often than other; 
or whether people who make love mo 
often learn to enjoy sex more. What _ 
do know is that among those women i 
our survey who have sex three times 
week or more, over 90% consider thei 
sexual relationship satisfying. Eve 
among those women having sex two 
three times a month, 70% reported th 
sex is satisfying. But women reporti 
that they have sex once a month or le 
are much less likely (31%) to repo 
that sex is satisfying. 

And while Kinsey also noted a rel 
tionship between frequency and sati 
faction, far fewer of his subjects th 
the LHJ wives had an active sex li 
into their middle years and beyond. 
Kinsey wrote, ‘In our sample 
American females, the incidences 
frequencies of marital coitus h 
reached their maxima in the first ye 
or two after marriage. From that poi 
they had steadily dropped . .. . There 
no other type of sexual activity amo 
females which shows such a stea 
decline with advancing age.” 

More specifically, less than 5% 
Kinsey’s 30- to 40-year-old subjec 
were making love more than thr 
times a week, while 46% of the 
wives in the same age group make lo 
more than three times a week—clear 
a significant change. 


t 
Let’s get physical 

Yet, surprisingly, while the fré 
quency of married lovemaking has dri 
matically increased, the incidence ¢ 
female orgasm has not. For exampl 
almost 40% of the LHJ women eq 
that they are quite often unable 
reach orgasm and 36% confess that a 
when they do climax, they have di 
culty doing so. In addition, 7% say a 
never climax. The women in our 
ple are making love often and eagerl 
but physiologically, their responses 
remarkably similar to those of t 
wives Kinsey studied 30 years ago. 
reported that 10% of the females we: 
still not reaching orgasm by age 4 
This suggests that for today’s wiv: 
increased desire and frequency 
sexual intercourse has (contin 



























LADIES’ HOME JOURNAL « FEBRUARY 1 


=< 


nN Serve™ Sausage Links  % cup Sarge Shredded 
p Green Pepper, chopped © (Cheddar or Monterey Jack) 
Pam® No-Stick Cooking Spray 


three sausage links 44-inch thick and place with green pepper in small 
)tsprayed with PAM. Sauté over low heat until sausage is lightly 
ed and pepper is tender. 
| while mix eggs, water and salt with whisk or fork until light and well- 
| ed. Spray both sides Nordic Ware® Divided Skillet Omelet Pan with 
| Pour egg mixture eveniy into both sections of pan and cook over 
am heat: As omelet thickens, lift around edges so uncooked egg flows 
neath. While eggs are still moist on surface, spoon on sausage and 
0 mixture and sprinkle evenly with cheese on omelet half containing 
| yandle. Then take other omelet pan half and turn on top of the half 
iled portion. Fry on low heat about one minute, while checking, until 
3¢ is Melted and egg is cooked. 
-pan; place warm plate over pan and invert; serve with additional 
ge. Serves 2: Pam" is a registered trademark of AHPC, Boyle-Midway Div., N.Y ‘ 
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Swift Premium® 
Brown ’N Serve™ Sausages 


RETAILER: As our agent, please redeem for face value as specified. ANY OTHER USE 
CONSTITUTES FRAUD. You will be paid face value plus 7¢ for handling, provided you 

and your customer have complied with the terms of this offer and invoices showing 

purchases sufficient to cover coupons are shown on request. Send coupons to Swift & 

Company, P.O. Box 1030, Clinton, |A52734. NOT TO BE SOLD, NON-REPRODUCIBLE 

Customers must pay any sales tax. VOID where taxed, restricted or prohibited. Cash 
redemption value 1/20 of one cent. Limit one coupon per purchase. Coupon expires 

Sept. 30, 1983. © 1982 Swift & Company. 
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LOVELIFE 
continued 


not had much effect on performance. 
Yet, many women wrote that orgasm 
is “no big deal. Sometimes you do, 
sometimes you don’t. If he’s happy, 
I’m satisfied? One woman wrote, 
“During ‘normal’ sex, I never have an 
orgasm, but my husband is patient 
while I bring myself to orgasm before 
or after we make love. Sometimes he 
helps” This couple is certainly knowl- 
edgeable about sexuality and anatomy, 
and comfortable with their own bodies 
and responses—and may be represent- 
ative of a great many couples today 
who are informed enough to create 
their own personal version of a satisfy- 
ing sex life. And that satisfaction 
seems to keep couples faithful, even in 
today’s social climate, which might be 
seen as one conducive to infidelity. 


The happiness factor 

For example, popular mythology 
holds that employed women, because 
they are in contact with other men, are 
more tempted to stray. But we found 
that happily married women who work 
outside the home actually become more 
interested in their own husbands, and 
more eager to make love to them. Per- 
haps this reaction comes from increased 
self-esteem and a sense of accomplish- 
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ment in the work place. However, of 
those wives who rate their marriages 
as either unhappy or very unhappy, 
40% find that being in contact with 
other men increases their interest in 
other men. 

Predictably, it is also the less happy 
wives who are most likely to pursue 
that interest and actually have extra- 
marital affairs. While the women who 
have had one affair (10% of the total 
respondents) are no less satisfied in 
their marriages than the group as a 
whole, those who have had two or three 
affairs (9% of the total sample) are 
three times as likely to report that they 
are either unhappy or very unhappy in 
their marriages. The same is true of 
those women who say they have often 
or continually been unfaithful (2% of 
the total sample). 

Among those women who have had 
extramarital affairs, there is a tenden- 
cy to rate them as more physically sat- 
isfying, more exciting and even more 
emotionally satisfying than marriage, 
presumably because these wives are 
those who have less satisfying mar- 
riages to begin with. Less than 1% of 
the unfaithful women we studied 
reported that that experience was no 
different from marital sexuality. Almost 
seven times as many said it was more 
exciting as opposed to less exciting and 
about twice as many said that it was 
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it was less emotionally satisfying 
When we asked what effect extrama 
tal sex had on marriage, the two mos 
commen responses were that it has 
positive effect on physical satisfactio 
in marriage and a negative emotiona 
effect. In other words, a little outsid 
experience seemed to make thes 
women more responsive when in be 
with their own husbands—but cheat 
ing tended to weaken an already frag 
ile emotional relationship with thei 
spouses. This is consistent with th 
findings in other studies of infidelit 
When Linda Wolfe did a 1980 follow-u 
of a sample of the women she had wri 
ten about in her 1975 book, Playin, 
Around, she found that 85% of thos 
once unfaithful wives had becom| 
divorcées in the interim. 

Similarly, while our study showed 
relationship between current extra 
marital involvement and frequency 
intercourse with one’s husband, thos 
women who have been involved wit 
someone other than their husbands t 
or more times tend to have sex wit) 
their husbands less often than averagé 
On the other hand, among thos} 
women having sex with their husband 
three times a week or more, 90% ha 
never had an affair or did so only onc¢ 


The new wife-mistress 


Apparently, one Salient reason tha 
so many of our wives are faithful 1 
that they have such active at-home se 
lives they have no need to look else 
where. In many ways these LHJ wive 
behave like lovers with their own hus 
bands. And they certainly challeng 
myths about women being passivé 
prudish—even unwilling—partic 
pants in bed. Ninety-five percent of t 
wives say they sometimes initiate love 
making, and the vast majority (82% 
say they do this in the most straigh 
forward way imaginable—simply pul 
ing their men into their arms and kiss 
ing them! This finding contrast 
sharply with Kinsey’s 1953 a 
that “it is the male who has most to 
with determining the rate of coitus i 
marriage.’ In addition, 30% of the L 
women say they tell their husban 
what gives them pleasure during lov 
making, and a full 92% talk about 4 
with their husbands, while over o 
third of the couples occasionally fig 
about sex. 

Yet apparently, what once woul 
have been thought of as off-putting] 
aggressive female behavior doesn 
intimidate the men. Only 8% have 
significant number of episodes of im 
tence, which is about the same percen 
age that showed up in Dr. Frank’s 19 
study. And the majority of the LH| 
wives contend that the quality of an 
given lovemaking session doesn’t sed 
to be affected in the least by who init 





LADIES’ HOME JOURNAL » FEBRUARY 198 


ated it. Also significant, over half of the 
| wives say they sometimes start a love- 
‘making session simply because they 
feel physical desire, while at other 
times the impetus is purely emotional— 
a wish to express affection. In their 
minds, they seem to have integrated 
‘sex and love in a very healthy way 
within marriage, and they have given 
themselves ‘ ‘permission” to think of 
‘themselves as sexual beings even 
‘though they are “nice girls” Interest- 
ingly, over half the women attribute 
‘this new feeling to having more expe- 
rience or more information about sex- 
uality, while almost half cite “improved 
feelings about myself as a woman.” 

In the same vein, our respondents 
feel that sex is an important part of 
‘their relationships. Over 75% said 
exactly that, while less than seven per- 
ent rated it as unimportant. Also, 
though very few indicated that they 
“couldn’t stand it” if they should be 
unable to make love with their hus- 
bands anymore for some reason, a full 
66% reported that they would be upset 
by such a situation. Not only that, but 
the women are refreshingly confident 
about their sexuality, with 65% rating 
hemselves as good or excellent lovers. 
Nor do very many of the women we 
studied suffer from negative compari- 
son of their married sex life to their 
fantasies of what other people’s mar- 
ried sex life is like. Fifty-two percent 
eel that their sex life is not average, 
with most believing that they are 
more sexually satisfied than other 
wives. Only 8% think they are less 
satisfied; only 4% that they are less 
2 xperimental. 

| Almost certainly, the fact that most 
of these women came of age during the 
30-called sexual revolution has helped 
7° shape their uninhibited attitudes 
and given them their notable self- 
! ssurance in bed. Only 17% were vir- 
sins when they married, compared to 
early 50% of Kinsey’s 1953 subjects. 
Also, almost 70% had become sexually 
ctive before the age of 20, and all but 
% were sexually active before the age 
f 25. By comparison, 30 years ago, 
Xinsey found that 50% of 25-year-old 
brides had not had premarital 
‘atercourse. 

| Also, virtually all of the LHJ wives 
save a sophisticated knowledge of con- 
iraception. Almost three quarters of 
he pre-menopausal women use some 
| orm of birth control, and of those who 






























)on’t, all but 3% are either trying 
} get pregnant or say that contracep- 
‘ion is against their religious beliefs. 
>) Even more indicative of our times, 

ver one fourth of the LHJ wives lived 

vith their husbands before marriage. 
this is all the more significant when 
‘ve take into account that there is not 
‘ne reference to premarital cohabita- 
- on in Kinsey’s report. 
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What does all this mean? 


Our study seems to offer irrefutable 
evidence that a sexual revolution 
really has taken place, and that its 
most significant effect has been to 
enrich the lovelife of the American 
wife. In spite of her heritage—which is 
both Puritanical and Victorian—she 
has apparently at last been freed to 
enjoy her own sexuality within mar- 
riage and to respond to her husband’s 
desires as well as her own. Once, not so 
long ago, people used to say, “There are 
two kinds of women—the kind you go 
to bed with and the kind you marry.” 
The LHJ survey shows that this is cer- 
tainly no longer the case. The vast 
majority of our respondents see a 
healthy, active sex life as a natural and 
important part of being married. We 
can only speculate that because they 
know more than their mothers and 
grandmothers did about the physiolog- 
ical aspects of sex—and because they 
have heard over and over again that 
pleasurable lovemaking is a whole- 
some and appropriate goal—they are 
enjoying sex more than any previous 
generation of women ever did. They are 
wives—and faithful, first-time wives at 
that. They are mothers. They are reli- 
gious. Yet in spite of—or perhaps even 
because of—all that, they are also sen- 
sual and responsive partners in bed. 


$80,000 IN CASH AND PRIZES! 


Enter the Chef Boyardee—Baker’s Secret 
Pizza Bow! Cook-Off. 308 Prizes! 






Entry blanks at your store. 
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We trust that this new sexual satis- 
faction, now inextricably woven into 
the fabric of the married lives of so 
many American couples, will prove to 
be a factor of great and enduring 
strength. If, as our data so clearly indi- 
cate, a satisfying and active sex life 
correlates with a high rate of overall 
happiness and fidelity in marriage, 
then surely what we have found out 
about the lovelife of the American wife 
points toward future emotional pros- 
perity, as well as growing stability in 
marriages and families all across the 
land. And that, beyond a doubt, quali- 
fies as good news. End 


Ellen Frank, Ph.D., is an Assistant 
Professor of Psychiatry and Psychology 
at the University of Pittsburgh. Dr. Frank 
prepared the LHJ questionnaire with the 
editors of Ladies’ Home Journal. She and 
her research associates fed the responses 
into the university's computers, and ana- 
lyzed the resulting data according to rig- 
orous scientific standards. Her studies on 
the sexual adjustment of happy couples 
have appeared in many prestigious pub- 
lications, including the New England 
Journal of Medicine. 

Sondra Forsyth Enos, Ladies’ Home 
Journal’s Articles Editor, holds an M.A. 
from Harvard University. She is the 
author, with Ann Cynthia Diamond, of 
The Bride’s Guide to Today’s Marriage 
(Simon & Schuster, 1974) as wellas numer- 
ous magazine and scholarly articles. 



























STANDING OVATIONS 
continued from page 36 


gathered in an exceptional community 
cookbook, Standing Ovations, carefully 
compiled and tested by the Junior 
Board of the Tri-City (before becoming 
Quad!) Symphony. The board members 
selected a delicious sampling of 
regional specialties: golden loaves of 
honey whole-wheat, long and crunchy 
French breads and unusual cheese 
braids. Another special category, sweet 
coffee cakes, reflected the community’s 
predominant Scandinavian heritage. 

The dessert section of the cookbook 
contains a delightful blend of entice- 
ments, from family favorites to sophis- 
ticated party fare. Out of respect to the 
grand old river, there’s a fudgy pan 
cake known as Mississippi Mud that’s 
gooey-rich with marshmallows, coco- 
nut and chopped nuts (a perfect snack 
or birthday-party treat). For a more 
classic combination of taste and show- 
manship, you'll want to try a sky-high 
Orange Chiffon Cake (light, citrus-y); 
sweet little fruit tartlettes; buttery yet 
not-too-sweet Croissant Dainties. 

The proceeds from the cookbook go, 
as noted in the foreword, “to bring fine 
music to the young people of our com- 
munity.” The Junior Board sponsors a 
highly professional Youth Symphony. 
Also, the sale of the book helps to sup- 
port other music education ventures: 
school tours, a concert series and schol- 
arships. 

Start here with a sampling of the 
snappy blue-and-white cookbook’s more 
than six hundred recipes and fill in the 
coupon on page 123 to order a complete 
copy for your kitchen library. 

Standing Ovations—it deserves a 
round of applause! —Lys Margold 


DELIGHTFUL FRENCH BREAD 





pictured on page 36 


2 packages active dry yeast 
22 cups warm water (105°-115°F.) 
2 tablespoons sugar 
1 tablespoon salt 
2 tablespoons salad oil 
52 to 6 cups all-purpose flour 
Cornmeal 
1 egg, beaten 
Sesame or poppy seed (optional) 


In large mixer bow! dissolve yeast in 
warm water. Stir in sugar, salt, oil and 
3 cups flour. Beat vigorously 2 to 3 min- 
utes, scraping sides of bowl occasion- 
ally. Sift in enough additional flour to 
make a stiff dough. Allow dough to rest 
10 minutes and stir down. Repeat rest- 
ing and stirring down 4 more times. 
Meanwhile, grease 2 large cookie 
sheets and sprinkle with cornmeal; set 
aside. Turn dough onto floured surface; 
knead only enough to coat dough with 
flour (2 or 3 times) so it can be handled. 
Divide in half; roll each into a 12x9- 
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the long side like a jelly roll. Pinch 
seam to seal and place on baking 
sheets. Cover and let rise at room tem- 
perature until nearly doubled in bulk, 
about 30 minutes. Preheat oven to 
400°F. With a very sharp knife, cut 
three gashes at an angle on top of each 
loaf; brush with beaten egg and, if 
desired, sprinkle with sesame or poppy 
seed. Bake 25 to 30 minutes, or until 
nicely browned. Remove from baking 
sheets and cool on racks. Makes 2 
loaves, about 55 calories per ¥2-inch 
slice.—Bonnie Moeller (Mrs. Gerald) 


HONEY WHOLE-WHEAT BREAD 





pictured on page 36 


2 packages active dry yeast 
2’ cups warm water (105°-115°F.) 
3 cups whole-wheat flour 
3 to 3'% cups all-purpose flour 
Ya cup nonfat dry milk powder 
V4 to /3 cup wheat germ 
Y2 cup unprocessed bran 
1 tablespoon salt 
Y3 cup honey 
1 egg 
2'/ tablespoons salad oil 


In large mixer bow] sprinkle yeast over 
Y2 cup warm water. Do not stir. Com- 
bine whole-wheat flour, 3 cups all-pur- 
pose flour, nonfat dry milk powder, 
wheat germ, bran and salt. Add 3 cups 
flour mixture to dissolved yeast along 
with honey, egg, oil and remaining 
water. Beat at low speed until com- 
bined, scraping sides. Increase speed to 
medium and beat 2 minutes. With 


WUUME EE OpUUTI, OUiL idl ULI 41U 
mixture to make a stiff dough. Place o 
lightly floured surface and knead abou 
10 minutes, adding flour if needed 
Place in greased bowl, turning t 
grease top. Cover and let rise 1 hour 0 
until doubled in bulk. 

Grease three 8%2x4'%-inch loaf pan 
set aside. Punch dough down; civ 
dough into 3 equal pieces. Shape into 
loaves. Place in pans. Cover and let ris¢ 
1 hour or until doubled in bulk. Bake ir 
preheated 350°F. oven 30 to 35 min 
utes. Remove from pans; cool on wiré 
rack. Makes 3 loaves, about 70 calorie; 
per '%-inch slice.—Joan Fergusor 
(Mrs. Wendell) 


DANISH KRINGLE 


(SSE os 2 eT 
pictured on page 36 


Dough 





1 cup milk 
6 tablespoons sugar 
1 package active dry yeast 
Y2 cup warm water (105°-115°F.) 
4 cups all-purpose flour 
1 teaspoon salt 
1 cup butter or margarine 
3 egg yolks, beaten . 
Butter, softened 
Sugar 


Almond Filling 


Y2 cup Sugar 
1% tablespoons cornstarch 
Yo teaspoon salt 
1 cup half-and-half cream 
2 egg yolks, beaten 
Ya cup butter or margarine 


(continued 
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' From canned fruits and diet foods. look at Diet Delight, you lose. 
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> teaspoon almond extract 
2 teaspoons vanilla or almond extract 
Half-and-half cream or evaporated 
milk 
Icing 
2 cups confectioners’ sugar 
3 tablespoons butter or margarine 
V4 teaspoon salt 


Dough: Heat milk until tiny bubbles 
form around edge; set aside to cool. 
Sprinkle sugar and yeast into luke- 
warm water. Allow to stand about 5 
minutes. 

In large bowl combine flour and salt. 
Cut in butter or margarine with pastry 
blender. Add cooled milk, beaten egg 
yolks and yeast mixture. Stir only 
enough to blend ingredients. Refriger- 
ate overnight in covered bowl. 

Almond filling: In top of double boiler 
mix sugar, cornstarch and salt. Gradu- 
ally add cream and stir constantly 
until mixture thickens. Cook a few 
minutes more. Stir some of this mix- 
ture into yolks, then return to cream 
mixture. Cook 2 minutes longer. 
Remove from heat; add butter and 
almond extract. Filling should be thick 
enough to spread and hold its shape. 

To assemble: Grease 2 cookie sheets; 
set aside. Divide refrigerated dough 
into fourths and roll each fourth on 
well-floured surface into circles about 
Ys inch thick (dough is quite soft so 
flour board generously). Fold circles in 
half and move gently to cookie sheets. 
Unfold, butter each circle lightly and 
sprinkle with small amount of sugar. 
Spread of filling on each round. Fold 
in outer edges, leaving some of the cen- 
ter uncovered. Let rise 2 hours or until 
doubled in bulk. Bake in preheated 
325°F. oven for 20 to 25 minutes. 

Icing: Combine first 4 ingredients and 
beat until smooth. Thin to right con- 
sistency with cream. Frost coffee cakes 
while they are still warm. (If you plan 
to freeze coffee cakes, use evaporated 








milk to thin icing. It can be reheated 
without melting.) 

Makes 4 coffee cakes, about 8 slices 
per cake, abc 05 calories per slice. — 
Olivette Werling (Mrs. R.R.) 

SWEDISH TEA LOG 
pic d on page 36 
Dough 
1 package ac ry yeast 
Y4 Cup warm wate )5°-115°F.) 


cups all-purpose flour 
2 tablespoons sugai 

1 teaspoon salt 

2 cup butter or margarine 
4 Cup evaporated milk 


1 egg 


4 cup chopped raisins or currants 








a See 
Y2 cup butter or margarine 


1 cup firmly packed brown sugar 
Y2 cup chopped pecans 


Vanilla Glaze 


2 tablespoons butter or margarine 
1 cup sifted confectioners’ sugar 
Y2 teaspoon vanilla extract 

2 tablespoons milk 


Dough: Sprinkle yeast over warm 
water; set aside for 10 minutes. Com- 
bine flour, sugar and salt. Cut in butter 
until particles resemble fine crumbs. 
Add evaporated milk, egg, raisins and 
softened yeast. Mix well. Cover and 
chill 2 hours or overnight. 

Filling: Cream butter or margarine 
and brown sugar. Stir in pecans. Line 2 





moist and delicious. 


New Dream Cake. It’s the cake 
you’ve dreamed of making— 
and that’s sure to make you 


proud. 


© 1982 General Foods Corporation. Dream Whip and Jell-O 
are registered trademarks of General Foods Corporation. 


ORDINARY CAKE 


Which would yo 
Now it’s easy to turn your favorite cake mix into 

deliciously higher, incredibly light Dream Cake. Just add — 

Dream Whip” Whipped Topping Mix to make it higher and 


lusciously light, plus Jell-O® Brand 
Pudding and Pie Filling to make it 


Divide dough in half. Roll out one half 
on floured surface to 18x6-inch rectan- 
gle. Spread with half of filling. Roll up 
jellyroll fashion starting with 18-inch 
side; seal. Place on cookie sheet and 
form into crescent shape. Make down- 
ward cuts around outer ridge of cres- 
cent 1 inch apart to within '% inch of 
inner edge. Turn cut pieces on sides. 
Repeat with remaining dough and fill- 
ing. Cover and let rise in warm place, 
about 45 minutes. Bake in preheated 
350°F. oven for 15 to 20 minutes, 
Makes 2 coffee cakes, about 18 slices 
per cake; about 140 calories per slice. | 
Vanilla glaze: Brown butter or margar- 
ine. Add confectioners’ sugar and vanil- 
la. Add milk. Pour over rolls when ho 
from oven.—Terry Longval (Mrs. Joe) | 
















STANDING OVATIONS is a, 
collection of more than 600 reci- : 
pes on 293 pages compiled by i 
the Junior Board of the Tri-City 
Symphony. Spiral-bound with a 1 
washable plastic cover, the book I 
has thirteen sections featuring ! 
recipes of Junior Board mem- 
bers and guest performers with 
the Symphony. For your copy, 
send $9.50 plus $1.50 p&h to: 
STANDING OVATIONS 
Junior Board of the Tri-City 
Symphony 

PO. Box 67—404 Main Street 


Davenport, Iowa 52805 
Checks should be made out to TheJunior 
Board of the Tri-City Symphony. 


PEPPER CHEESE BREAD 





pictured on page 36 


s packages active dry yeast 
1 teaspoon sugar 
3% cups warm water (105°-115°F.) 
3 teaspoons instant chicken bouillon 
Y4 teaspoon ground ginger 
Y4 cup Sugar 
3/4 cup nonfat dry milk powder 
8'/ to 9% cups all-purpose flour 
Y4 cup shortening 
teaspoons Salt 
eggs 
to 3 teaspoons coarsely 
ground pepper 
cups grated sharp Cheddar cheese 


egg yolk 
tablespoons water 
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ather Servers NEW DREAM CAKE 
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1 teaspoon sugar in ¥2 cup warm water; 
set aside. Dissolve chicken bouillon 
with ginger in ¥2 cup warm water. To 
yeast mixture, add chicken broth, 
remaining 22 cups water, sugar, dry 
milk powder and 3 cups flour. Beat at 
low speed until combined. Add short- 
ening, salt, eggs, pepper and 2 cups 
flour. Increase speed to medium and 
beat 2 minutes. Stir in cheese. With 
wooden spoon stir in about 3 cups flour 
or enough to make a stiff dough. Turn 
dough onto floured surface and knead 
until smooth and elastic, about 10 min- 
utes, adding more flour if needed. Place 
in greased bowl, turning to grease top. 
Cover and allow to rise until doubled 
in bulk, about 1 hour. 

Grease 2 large cookie sheets. Punch 
down dough. Divide into 6 equal pieces, 
rolling into 14-inch ropes. Lay 3 ropes 
on a cookie sheet and starting in mid- 


| dle, braid to each end; turn ends under. 


Repeat with remaining dough. Cover 
with light, damp towel and allow to 
rise again until doubled in bulk, about 
1 hour. Preheat oven to 350°F. Brush 
dough with egg yolk beaten with 2 
tablespoons water. Bake 20 minutes, 
then reduce temperature to 325°F. and 
continue baking for an additional 25 
minutes, until loaves are golden 
brown. Brush again with egg-water 
mixture 5 minutes before end of baking 
time. Remove from cookie sheets and 
cool on wire racks. Makes 2 loaves, 
about 105 calories per ¥-inch slice. 
—Mary Greenberg (Mrs. Martin) 


MISSISSIPPI MUD CAKE 





Cake 
1 cup butter or margarine 





| YELLOW? DREAM CAKE 

1) 1 cup water 

1 envelope DREAM WHIP® Whipped Topping 

‘| Mix 

i) 1 package (two-layer size) any yellow cake mix 
| (REGULAR OR PUDDING-INCLUDED) 
—< mix 


Weaoe ack 
ie 1 package (4-serving size) JELL-O® Vanilla 
Pudding and Pie Filling 


| (NOT (HOT ISTANT PUDDING) 


\Jse devil’s food cake mix, chocolate flavor 
\nudding and ple filling, and increase water 


j *CHOCOLATE DREAM CAKE 
| ‘0 1-1/4 cups. 


1. Preheat oven to 350°. Combine all ingredients f 
in large mixer bowl. Beat at medium speed 
of electric mixer for four minutes. Pour into ‘ 
pans very generously greased with solid 
vegetable shortening (about 1/2 tablespoon for 
each pan) and floured. Use two 9-inch round 
layer pans (at least 1-1/2 inches deep) or three 
8-inch round pans. 

. Bake for 35 to 40 minutes, or until cake tester 

or wooden toothpick inserted into centers t 
comes out clean. (Use only this method to test 
for doneness.) 

3. Cool in pans 10 minutes. (Cake cooled longer 
may stick to pan.) Loosen from sides of pans, 
remove, and cool completely on racks. Frost 
top sides up with at least 2-1/2 cups of your 
favorite frosting. 


nN 


’3 cup unsweetened cocoa 
1 teaspoon baking powder 
2 cups sugar 

1% cups all-purpose flour 
4 eggs 
1 can (3'% 02.) coconut 
1 cup nuts, chopped 


| 22 to 3% cups miniature 
marshmallows 
| : 
| Frosting 
'2 cup butter or margarine, softened 
2 cup confectioners’ sugar 
3 cup unsweetened cocoa 
Y4 cup milk 
1 teaspoon vanilla extract 


Cake: Preheat oven to 350°F. Grease a 
13x9-inch baking pan. In saucepan 
melt butter or margarine. Add remain- 
ing ingredients and mix until blended. 
Pour into pan. Bake for 40 to 50 min- 
utes. (Prepare frosting while cake is 
baking.) Remove cake from oven and 
immediately cover hot cake with 
marshmallows. Press them down. 
When melted, cover with frosting. The 
muddy look is (continued) 
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strip, peel off, and hair’ 
anywhere on your bod‘ 
arms or legs. 

Seconds later our Super- 
Finish Plus Cream Conditioner 
moisturizes and “polishes” 
your skin to silky smoothness. 

Nudit Cold Wax Hair Re- 
mover takes away what you 
don’t want—hair. And gives 
you what you do want-—beauti- 
ful skin. 


gone— 


COLD WAX 
HAIR REN {OVER 


and Supe Plus conditioner 


for an & legs 


20 PRE-SCORED WAX SHEETS 
SUPER-FINISH D 
2¢ 


‘The feminine way 
to beautiful s 
© 1982 Alleghany Pharmaca! Corporation 
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STANDING OVATIONS 


continued 


obtained by swirling frosting over the 
marshmallows. Makes 12 to 15 servings, 
about 615 calories per 12, 490 per 15. 
Frosting: Beat butter or margarine, 
sugar and cocoa until mixed. Add milk 
and vanilla; beat until smooth. — Vera 
Scheeper (Mrs. Leroy) 


ORANGE CHIFFON CAKE 





24 cups cake flour 
1% cups sugar 
1 tablespoon baking powder 
1 teaspoon salt 
Yo cup Salad oil 
5 egg yolks 
¥4 cup liquid (juice of two 
oranges plus water) 
3 tablespoons grated orange peel 
7 egg whites 
Y2 teaspoon cream of tartar 
1 can (16.5 oz.) orange ready-to- 
spread frosting or your own 
orange butter cream icing 


In large bow! combine flour, sugar, bak- 
ing powder and salt. Make a well in 
center and add in order: oil, egg yolks, 
liquid and orange peel. Beat with spoon 
until smooth. Beat egg whites and 
cream of tartar in another large bowl 
until whites form stiff peaks. Pour egg 
yolk mixture gradually over beaten 
whites, gently folding with rubber 
spatula just until blended. Pour into 
ungreased 10-inch tube pan. Bake at 
350°F. for 45 to 50 minutes. Invert on 
funnel to cool. Frost. Makes 12 to 16 
servings, 290 calories per 12; 215 calo- 
ries per 16 without frosting. — Marie 
Lindsay 





FRUIT TARTS 





Crust 


1°, cups all-purpose flour 
Pinch salt 
2 tablespoons sugar 
9 tablespoons cold butter, cut up 
2’ tablespoons cold shortening, 
cut up 
Scant 2 cup liquid (1 egg yolk 
plus ice water to make 1/2 cup) 


Cream Filling 


2 cups milk 

6 egg yolks 

Ye cup sugar 

Y2 cup all-purpose flour 

3 tablespoons butter or margarine 

1 tablespoon vanilla extract or half 
vanilla and half rum, kirsch or 
Cognac) 

Pinch salt 


Apricot Glaze 


2 jars (12 oz.) apricot jam strained 
Yq cup Sugar 


Fresh Fruit 


Strawberries, sliced 

Grapes, halved 

Peaches, sliced 

Bananas, sliced and dipped in lemon 
juice 


Crust: Place flour, salt and sugar i 
mixer bowl (or food processor bowl 
Add butter and shortening. Beat for 
minute or so in mixer (or 3 seconds i 
processor) until texture resemble 
coarse cornmeal. Add ¥ cup liquid an 
mix a few seconds; add remaining b 
drops until a ball is formed (in proce 
sor, add all but 2 tablespoons liquid 
first). Scrape onto lightly floured wor 
surface. Form into flat 5-inch bal 
Flour lightly, wrap and refrigerate ft 
2 hours. ; 

Cream filling: Heat milk in small sauce 
pan until hot. Meanwhile, in mix 
bowl beat yolks and gradually ad 
sugar until mixture is thick and pa 
yellow. Beat in flour. Very graduall 
add about %3 of the hot milk. Transfe 
mixture to a heavy saucepan. Coo 
over medium heat, beating constantl 
with hand mixer or whisk until it boi 
Beat vigorously to smooth it. Thin wi 
remaining hot milk as it cooks. ( 
should resemble thick mayonnaise 
Reduce heat and cook 2 more minu 
Remove from heat and beat in butte 
one tablespoon at a time. Add flavori 
and salt. (If too stiff, beat in a litt 
heavy cream by driblets.-Cool. 
To form crusts: Remove dough i 
refrigerator and roll about ¥% ine 
thick. Cut dough into rounds to fit wt 
tart pans. Place in pans and prick bo 
toms with fork. Place a buttered pie 
of foil in each crust and fill with dri 
beans to keep pastry from puffin 
Bake in preheated 450°F. oven 7 to 
minutes. Remove liners and return 
oven; bake 2 to 3 minutes more. Redu 
oven to 400°F. and Bake 2 to 3 vainull 
until pastry is golden. Cool. 

Apricot glaze: Bring apricot jam a 

sugar to a boil and cook 8 to 10 mini 
until thick and sticky. Keep warm. 
To assemble: Paint baked shells wit 
apricot glaze. Fill with cooled past 
cream. Arrange choice of fruit ové 
cream. Spoon warm glaze over frui 
Refrigerate until serving time. Make 
5 dozen, about 95 calories each 
—Winifred Pheteplace (Mrs. Willard) 


CROISSANT DAINTIES 
TT 
1 cup butter or margarine, softened 
2 cups all-purpose flour 
V4 teaspoon salt 
1 egg yolk, slightly beaten 
¥Y4 cup sour cream 
Ye teaspoon vanilla extract 
¥4 cup sugar 


LADIES' HOME JOURNAL « FEBRUARY a 


























e1 teaspoon cinnamon 
¥4 cup nuts, finely chopped 


Cut butter or margarine into combined 
flour and salt with pastry blender until 
mixture resembles small peas. In small 
bowl combine egg, yolk, sour cream 
and vanilla; add to flour mixture. 
Blend with fork until well mixed. 
Divide dough into thirds; wrap and 
chill in refrigerator several hours or 
overnight. Mix sugar, cinnamon and 
nuts; set aside. 

_ Preheat oven to 375°F. Roll one third 
of dough into a 12-inch round on a 
lightly floured surface. Sprinkle one 
third of nut mixture on dough. Cut 
round into 16 wedges. Roll each wedge 
firmly, starting at outer edge. Place on 
ungreased baking sheets with point 
side down. Curve rolls into crescent 
shape. Bake about 17 to 20 minutes or 
ntil light brown. Remove and cool. 
Repeat with remaining dough and nut 
nixture. (Can be made ahead. Wrap 
well and freeze up to 1 month. To serve, 
haw wrapped at room temperature 2 to 
hours.) Makes 4 dozen, 75 calories 
pach. —dJeanne Schebler (Mrs. Tom) 
End 


FEBRUARY RECIPE INDEX 


Here is a listing of recipes appearing in this issue including 
those from the Journal kitchen and advertisements. 


APPETIZERS 


| Cheese 'N Weiner Crescents p. 105 
| Upside Down Pizza p. 127 


BREADS 


Croissant Dainties p. 124 

Danish Kringle p. 120 

| Delightful French Bread p. 120 
Honey Whole-Wheat Bread p. 120 
Pepper Cheese Bread p. 123 
Swedish Tea Log p. 122 


| DESSERTS 


Chocolate Cream Pie p. 102 
Chocolate Hearts p. 99 
Chocolate Mousse p. 102 

) Chocolate. Soufflé p. 102 
Fruit Tarts p. 124 

Fudge Heaven Cake p. 96 
Fudgey Brownie p. 99 

Hot Fudge Sauce p. 102 
Mississippi Mud Cake p. 120 
Mocha Coeur a la Créme p. 96 
rear Chiffon Cake p. 124 
































Pear Upside-Down Ginger Cake p. 60 
‘Truffles p. 96 
) Yellow Dream Cake p. 123 
_————— 
VENTREES 
) Chicken Spinach Lasagna Pp 104 
/Chop Saucy Panache p. 12 
| 1-2-3 Choucroute Garni p. 60 
|) Macaroni and Cheese Mexicali p. 104 
en Meat Loaf p. 109 
) Onion Corn Quiche p. 108 
» Perfect Pot Roast p. 115 
) Quick 'n’ Easy Curry p. 109 
| | Sloppy Goulash p. 127 
|, Stewed Chicken p. 104 
|) Stuffed Cabbage Rolls p. 106 
| Thrifty Stroganoff p. 108 


i ‘MISCELLANEOUS 


| Baked Ring Muffin p. 61 
| California Avocado and Smoked Sausage Combo p. 11 
» Chicken Cacciataco p. 127 

{| Parmesan Vegetables and Rice p. 100 

) Sausage and Cheese Omelet Supreme p. 117 

) ‘Treasure Chest Tuna Melt p. 100 

) Walking Breakfast Sandwich p. 61 

> 50UPS 

» Carrot-Orange Soup p. 60 

* chili Willi Soup p. be 

)) | owa Corn Chowder p. 130 

' <ansas Vegetable Beef Soup p. 130 

) -entil Soup p. 106 

|) Michigan Split Pea Soup p. 129 

)) New England Clam Chowder p. 130 

» New Orleans Chicken Gumbo p. 129 

) Philadelphia Black Bean Soup p. 129 

» tio Grande Tex-Mex Soup p. 129 

) >an Francisco Cioppino p. 131 


























125 


FRANKLIN 


continued from page 92 


bath and get into bed. I don’t go to sleep 
that early, but I like to read in bed. I 
guess it’s obvious that I’m not really a 
social being, but I enjoy spending what 
free time I have with my family and a 
relatively small circle of close friends. 
Mostly they are people I work with on 
the show. Valerie Bertinelli is a dear 
friend, and she’s become a wonderful 
actress. 

I don’t have “house vision; but I’m 
selectively creative. I don’t paint, write 
music or prose. But I’m creative when 
I act and when I dance—three times a 
week with an instructor for exercise. I 
burn a lot of energy singing and danc- 


ing, and I think I look and feel better 
today than when I first got into show 
business . . . but underneath all this, I 
am still that chubby, insecure little girl 
I used to be. End 


BERTINELLI 


continued from page 93 


until noon or one o'clock. To take my 
time—not have to jump out of bed and 
run to work early. I love to make Eddie 
breakfast in bed—French toast, eggs 
sunnyside up, tea and toast with honey. 
Then I just rejoin him in bed and watch 
TV and read the newspaper. Finally, I 
get up, shower and go to work. I really 
love to sleep, and my bed with its fluffy 
down comforter and (continued) 


“Sandwich-Mate... 


better than processed 


American 
cheese.” 


“Get great cheese taste at less cost.” 
Sandwich-Mate tastes and melts 
like American cheese. But it's better. 
Sandwich-Mate is more nutritious. 
It has more vitamins and minerals. . . 
but less cholesterol. 
Get great cheese taste with 
individually wrapped slices of 
Sandwich-Mate .. . at less cost. 


Try it. Use this money-saving coupon 
today. 


"< SAVE 20¢ on 
> any size package 
e} ¥y SANDWICH-MATE' singles : 
MR. GROCER: To redeem this coupon, mail ro Fisher Cheese, P.O. Box 1116, Clinton, lowa 52734. We & 
will reimburse you for the face value plus 7¢ handling for each coupon. Invoices supporting purchases | g 


may be requested. Cash value 1/100 cent. Offer void where prohibited or regulated. Limit 1 coupon per S % 
purchase. Offer expires December 31, 1984 Sy 


Ahhee tT GeOte 











Hot sun and dry heat 


can rob wood of 


its natural moisture. 


Sunlight and dry winter heat can dry out wood furniture 


leaving it dull and old looking. 


©1982 Boyle-Midway 


BERTINELLI 
continued 


pillows is my favorite piece of furniture. 

After the bedroom, I guess the bath- 
room is my favorite room—it’s one of 
the reasons I bought this house. It’s 
absolutely huge—almost as big as the 
master bedroom. The tub is also a 
jacuzzi, and there’s a huge shower and 
sauna. I’ve decorated the wall with an 
old picture of Elton John—one of my 
favorite singers! 

I'm much neater than Eddie, so we 
have separate offices. When he’s in his 
office to listen to music or compose, he 
doesn’t care about tidiness, so his 
music room is a mess. Right before my 
parents came to visit us, though, Eddie 
spent two days cleaning that room—he 
vacuumed every bit of it and it was 
beautiful. He really wanted to impress 


my father, and he was so proud of it 
after he cleaned it. Three weeks later, 
it Was as messy as ever. 

When I have time—when I’m on 
vacation—I do some of my own house- 
work. But when I’m working I’m not 


very good at I’ve promised Eddie 
that I'll cook dinner more often when 
I’m on vacation, so I'll have to learn to 
use one of three Cuisinarts we got as 
wedding presents. Eddie’s mother is a 
fantastic cook, and she’s promised to 
teach me how to make the delicious, 
icy Indonesian food he loves. 


My mother and I decorated this 
house together. She helped me pick fur- 
niture—we have the exact same taste. 
i like the house to feel comfortable to 
visitors, so I picked easy-care furni- 
ture—no one has to be afraid to touch 
anything. I love antiques, but they 
have to be practical. Since my cats (my 
company, Tuxedo Limited, is named 
after one of them) wander throughout 
the house and are allowed on the couch 
and bed, we can’t really have anything 
that we'd have to worry about. 

Right now, I enjoy my home life and 
my personal life too much to commit 
myself to anything that would take me 
away from home for long periods. Per- 
sonally, ’m very secure, but business- 
wise ... well, I never feel secure. And 
it’s probably a good thing, because 
when people are too happy with every- 
thing around them, they get lazy. 

I do want to have children eventu- 
ally, when the time is right, but I’m not 
in a hurry. We definitely don’t want to 
put a rush job on something like that. 

I don’t want people to think my life 
is perfect, a fairy tale, because it’s not. 
Marriage is difficult; Eddie and I fight 
every so often, and we make up—just 
like any other normal young couple. 
But we love each other very much. I 
sometimes say to friends that fifty 
years from now, when the newspapers 
are still saying we’re going to break up 

. . we'll still be together. End 


Help preserve the beauty of your fine wood furniture ) 
with OLD ENGLISH RED and LEMON OILS. OLD | 
ENGLISH OILS seep into the finish of wood to _- | 
moisturize and help prevent drying and cracking. Your ) 
furniture can retain its natural wood glow a lot longer 

~ with OLD ENGLISH OILS. 


Preserve Woods Natural Beauty. 





DELOREAN 
continued from page 56 


Cristina, who has had to battle he 
appetite to stay slim, dropped a dres 
size since the arrest. “I haven’t eatel 
in two days; she recently complained. 
It’s been said of Cristina that sh 
took a playboy and tamed him. “I’m 
in love, I can’t stand it?’ John onc 
admitted. And now their love is goin 
through the greatest trial of their lived 
Of course the ordeal has taken it 
toll. John seems to have aged over 
night—“He’s destroyed. He’ll never bi 
the same,’ Cristina confided to i 
friend—and there are lines of strait 
about her mouth and eyes. Sometime} 
in the midst of a conversation shi 
appears distracted and tends to start 
off into space for a moment. She trie 
to hide her anguish from friends an 
family, but it doesn’t always work. 
They know, however, that Cristina’ 
courage in the face of this disaster, al 
well as the sudden role reversal, hai 
given the couple new strengths ant 
security. In almost every photo of . 








two taken recently, her arm is thro 

protectively around her husband’ 
shoulders. Her hand grasps his. Unti 
now, she has always been the protecte 
cosseted member of the team—th 
receiver of attention. Now, she’s bein 
allowed to give, to protect, to show he 
affection .. . and her strength. 
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All the things you can dowith alittle pack 
of spices from McCormick /Schilling. 


We put great spices in, Upside Down Pizza 


Prick 2 Ib. sweet Italian sausage; cook in 400° F. oven 30 min. Slice 
SO ou get sr eat into rounds. In saucepan, combine 8-0z. can tomato sauce, ¥2 cup 
hes out. water and 1 pkg. (1.5 oz.) McCormick/Schilling Spaghetti Sauce Mix; 
simmer 5 min. Pour into 8 x 8-in. baking dish. Arrange sausage on top 
hicken Cacciataco and sprinkle with 1 cup each chopped green pepper and shredded 


mozzarella cheese. Beat together 1 cup biscuit mix, 1 cup milk and 2 


ye . nye ® 
rinkle 2 tsp. McCormick/Schilling Season-All™ Sea- eggs. Pour over all. Bake in 350° F. oven 35 min., or until golden. 











yned Salt over 3 Ibs. chicken pieces. Brown on all sides Makes 4-6 servings. 
.% cup hot oil. Drain. Combine 1 pkg. (1.25 0z.) a a 
Cormick/Schilling Taco Seasoning Mix, 2 Chili Willi Soup 











|p water, and 16-oz. can tomatoes, 
eaking up tomatoes. Pour over 
iicken. Cover and simmer 40 
in. Serve over cooked spa- 

\etti. Makes 4 servings. 


= Brown | lb. ground beef in heavy saucepan; drain 

fat. Add 16-0z. can tomatoes, 1 pkg. McCor- 
% mick/Schilling Chili Seasoning Mix, 32 
cups water, ¥2 cup uncooked mac- 
aroni, and 1 beef bouillon cube. Stir to 

mix. Simmer, covered 20 min. Ladle 

y into 6 serving bowls. Top with 6 slices 
toasted French bread. Sprinkle with 4 cup 

grated Parmesan cheese. Makes 6 servings. 


Sloppy Goulash 


: aes: : Brown 1 lb. stew beef, cut in 2-inch cubes, in 
sp. hot oil, sprinkling with “4 tsp. 2 tbsp. hot oil. Pour off excess oil. Add 1 
-Cormick/Schilling Garlic Powder. = 16-0z. can tomatoes, 3 McCormick/Schilling 

id 1 8-0z. can tomato sauce, 1 cup = Whole Cloves, 1 pkg. McCormick/Schilling 
Sloppy Joes Seasoning Mix. Cover loosely and 
simmer I hour. Add % cup sliced celery, “4 cup 


Sauice chopped green pep- 
MIX 8 per, 1 cup sliced 
; 3 sea ° carrots; simmer 2 

; : hour until tender. 

Serve over cooked 
noodles. Makes 3-4 
servings. 






iced crosswise; 1 green pepper, 
ieded and cut in 4 inch strips; 1 






ant, peeled and cut in cubes in 3 





































It’s long. 
It’s slim. 
It’s elegant. 
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Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 
17 mg. “tar”, 1.4 mg. nicotine av. per cigarette by FIC method 


SOUPS 
continued from page 75 


EW ORLEANS CHICKEN GUMBO 








pictured on page 74 



































Te. 


slices bacon, diced 

-to 4-pound broiler-fryer chicken, 
cut up 

cups water 

ribs celery with leaves 

carrot, cut in thirds 

onion, quartered 

bay leaves 

teaspoon salt 

cup Salad oil 

cup all-purpose flour 

cups (*/ lb.) sliced okra or 
3 packages (10 oz.) 
frozen okra, sliced 

cup chopped onion 

cup chopped green pepper 

cup chopped celery 

cans (16 oz. each) tomatoes, 
coarsely chopped 

cup whole kernel corn 

cup chopped parsley 

garlic cloves, chopped 

to 2 teaspoons 
bottled red pepper sauce 

teaspoon basil 

teaspoon thyme 

pound shrimp, shelled and 
deveined (optional) 

cups hot cooked rice 


tch oven cook bacon until crisp. 
ove with slotted spoon, drain on 
r towels. Brown chicken in drip- 
s. Add water, celery, carrot, onion, 
leaves and salt. Bring to a boil over 
heat, reduce heat and simmer 
vered 35 minutes. Remove chicken 
broth. When cool, remove meat 
1 bones and cut into cubes. Strain 
h and skim off fat. 

feanwhile, for roux, heat oil in 
sepan over low heat. Stir in flour 
1 smooth. Cook, stirring frequently, 
1] medium brown, about 30 minutes. 
»turn chicken broth to Dutch oven. 
in roux. Add chicken, bacon and 
jaining ingredients except shrimp 
rice. Cover and simmer over low 
) about 1% hours, stirring occasion- 
| Add shrimp; simmer about 10 
sutes more. Taste for seasoning. 
re with steamed rice. Makes 14 
', about 190 calories per cup. 


IO GRANDE TEX-MEX SOUP 
pictured on page 74 


= SS 
‘ing from just north of the Rio 
vde, this soup can be spiced up by 
¥\ving in a few jalapenos. Garnish to 
| palate’s delight with avocados, 
s, shredded cheese, chopped green 
Hs and/or sour cream. 


| 


ou can’t go to New Orleans and jazz 
r way through the French Quarter, 
ke this gumbo and pretend you’re 






















4 tablespoons salad oil, divided 
4 cups chopped onions 
(about 1'/ Ibs.) 
2 pounds lean pork shoulder, diced 
1 pound ground beef 
4 garlic cloves, chopped 
Ya cup chili powder 
1 tablespoon cumin 
2 cans (16 oz. each) tomatoes, 
coarsely chopped 
1°, cups beef broth 
1 can (12 oz.) beer 
1 can (4 oz.) chopped green chilies 
2 tablespoons fresh cilantro, 
chopped, or 1 tablespoon dried 
2 teaspoons oregano 
1 teaspoon salt 
2 cans (16 oz. each) kidney beans, 
drained 
Avocados, limes, shredded cheese, 
green onions, sour cream for garnish 


In 5-quart Dutch oven heat 3 table- 
spoons oil. Add onions and sauté until 
golden brown. Remove onions; set 
aside. In same pot heat remaining 
tablespoon oil; add meats and brown. 
Add garlic, chili powder and cumin. 
Cook, stirring frequently, about 2 min- 
utes. Add tomatoes, beef broth, beer, 
green chilies, cilantro, oregano and 
salt. Return onions to Dutch oven. 
Bring mixture to a boil over high heat. 
Reduce heat; simmer covered 3 hours, 
stirring occasionally. Add beans and 
cook another 10 to 15 minutes. Taste 
for seasoning. Top with choice of gar- 
nish. Makes 14 cups, about 340 calories 
per cup without garnishes. 


MICHIGAN SPLIT PEA SOUP 
pictured on page 75 





A standby of our Scandinavian and 
Dutch friends, many of whose relatives 
settled in Minnesota and Michigan. 
1 pound dried split peas 
10 cups water 
3 smoked ham hocks or 
meaty ham bone (about 2 Ibs.) 
3 cups chopped onions (about 1 |b.) 
2 cups chopped celery 
3 carrots, diced 
2 garlic cloves, chopped 
V4 teaspoon freshly ground pepper 


In Dutch oven combine all ingredients 
and bring to a boil. Reduce heat to low; 
partially cover and simmer 3 hours, 
stirring occasionally. Remove ham 
hocks; cut meat from bone into small 
cubes. Set meat aside, discard bones. In 
food processor or blender purée soup in 
small batches. Return soup and meat 
to Dutch oven. Taste for seasoning. 
Reheat, uncovered, 5 minutes. Makes 
16 cups, about 180 calories per cup. 


PHILADELPHIA 
BLACK BEAN SOUP 


pictured on page 75 





This version of black bean soup is pop- 
ular in New York and Philadelphia. We 
prefer the Madeira to the sherry. 





Journal 


SUBSCRIBER SERVICES 


Change of Address: Please attach mailing label 
from this magazine and write in your new address 
below. 6-8 weeks advance notice is needed. 


Renewal: 12 issues for $9.97. Check the box below 
and attach mailing label 


New Subscription: 12 issues for $9.97. Check the 
box below and write in your name and address. 


Mailing List Name Removal: We occasionally make 
our mailing list available to organizations whose 
offers we believe might be of interest. If you do not 
wish to receive any mailings from companies not 
affiliated with Family Media, Inc., please check the 
box below and attach your mailing label 

Complaints: For duplicate issues, late delivery or any 
other problems, attach label and send details to the 
address below. 

(0 Change of Address 

(J Renewal’ ([) New Subscription 

L) Payment enclosed O Bill me later 

LJ Please remove my name from your rental list 


For QUICK action call our toll--free number 
800-247- 5470 (Excluding Alaska and Hawaii. In lowa 
call 800-532-1272). Please have your magazine or 
bill handy. 


FCP-2 
NAME 





ADDRESS 


CITY 
Mail to: LHJ, P.O. Box 1697, Des Moines, lowa 50340 


STATE ZIP 





| ATTACH MAILING LABEL HERE | 


| | 
ee 


1 pound dried black beans 
5% cups beef broth 
4/4 cups water 
3 smoked ham hocks 
(about 11% Ibs.) 
cup chopped onions 
cup chopped celery with leaves 
garlic cloves, crushed 
bay leaf 
Y cup Madeira wine or sherry 
Y% teaspoon salt 
V4 teaspoon pepper 
2 hard-cooked eggs, finely chopped, 
for garnish 
Lemon slices, for garnish 
Chopped parsley, for garnish 


peed ND ed eet 


Wash beans, cover with cold water and 
soak overnight. (For quick-soak method, 
add beans to 6 cups water. Heat to boil- 
ing and boil 2 minutes. Remove from 
heat; cover and let stand 1 hour.) Drain 
beans, place in Dutch oven with beef 
broth, water, ham hocks, onions, celery, 
garlic and bay leaf. Bring to a boil over 
high heat. Skim off foam rising to the 
top. Reduce heat to low. Simmer, par- 
tially covered, about 3 hours until 
beans are tender. Remove ham hocks 
and bay leaf. In food processor or 
blender purée bean mixture in small 
batches. Return to Dutch oven, add 
wine, salt and pepper. Simmer, uncov- 
ered, 5 minutes. Taste for seasoning. 
Serve garnished with egg, lemon slices 
and parsley. Makes 10 cups, about 215 
calories per cup. (continued) 
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continued 


IOWA CORN CHOWDER 
pictured on page 75 


From the corn-producing areas of the 
Midwest comes this family favorite. 


3 slices bacon, diced 
1 pound boned chicken breast, 
cut into 2-inch cubes 

¥4 cup finely chopped onion 
¥4 cup finely chopped celery 

4 cups chicken broth 

4 cups whole kernel corn, divided 
2 cups diced potatoes 
’%% teaspoon salt 

1 cup heavy or whipping cream 
2 tablespoons chopped parsley 
Ye teaspoon white pepper 





You're probably familiar with Veg-All. 
It’ 
table with a thousand and one appetiz- 
ing uses. But there’s more to our quality 
meaty «= Veg All family: Homestyle Veg-All with bigger pieces, 
*, Veg-All Peas and Carrots and new Veg-All Lite, packed 

_*4/ without any salt or sugar. Our Veg-All Mixed Vegetables, 

~ Veg-All Lite and Homestyle are all in white-lined cans to 
protect their just-picked flavor. Veg-All stands for quality. Taste 


bacon until crisp. Remove with slotted 
spoon. Pour off all but 2 tablespoons of 
drippings. Add chicken, onion and 
celery. Cook 10 to 15 minutes or until 
tender, stirring frequently. 

Meanwhile, in blender container 
combine 1 cup chicken broth and 2 cups 
corn. Blend on high speed until 
smooth, scraping sides occasionally. 

Into Dutch oven stir puréed corn, 
remaining corn kernels, potatoes, 
remaining chicken broth and salt. 
Bring to a boil over high heat, reduce 
heat to low and simmer, partially cov- 
ered, 20 minutes or until potatoes are 
tender. Stir in cream, parsley and pep- 
per; simmer 2 to 3 minutes. Taste for 
seasoning. Stir in bacon. Makes 11 
cups, about 220 calories per cup. 





s today’s number one mixed vege- 


the difference for yourself today. 








VEG-ALL GETS INTO MORE DARNED THINGS! 
ieee ey ee Os! oo) op pa ee eT a ae = 
| FREE Offer | | 
Name 
| From Veg-All (please print) | 
| Send us one label from any can of VEG-ALL Address i 
| Mixed Vegetables and we will send you our new ; | 
| VEG-ALL recipe booklet and over $2.50 in | 
cents-off and rebate coupons FREE. Complete City 
i the information below and send with one i | 
VEG-ALL label to 
| Mail to: The Larsen Company State® 2 es ee EZ ID | 
| P.O. Box 1563. Green Bay, WI 54305 Allow 6 weeks for delivery | 
sn SSeS a a 





Right from the heartland comes th 


appropriately hearty soup. Add vege 
bles according to whim—or availabii 
1 tablespoon salad oil | 
2 cups chopped onions 
2 cups chopped celery | 
2 garlic cloves, chopped | 
1/2 pounds boneless beef shank or 
shin, cubed 
4 cups beef broth 
4 cups water 
1 can (16 oz.) tomatoes, 
coarsely chopped 
1% cups sliced carrots 
1 cup red wine 
Y2 cup chopped parsley 
Y% cup chopped fresh dill or 
1 teaspoon dried 
Ya cup barley, uncooked 
2 bay leaves 
1'% teaspoons salt 
1 teaspoon basil 
Y4 teaspoon pepper 
1 package (9 oz.) frozen green beans 













In Dutch oven heat oil. Add onions, ¢ 
ery and garlic; sauté until gold 
brown. Add meat, broth and wate 
bring to a boil over high heat. Skim q 
foam rising to the surface. Add remail 
ing ingredients except green bean| 
Reduce heat; simmer uncovered 
hours. Add green beans; simmer 
minutes. Taste for seasoning. Makes 
cups, about 215 calories per cup. 


NEW ENGLAND ‘CLAM CHOWDE 


If ever there was a classic, this is i 
Canned clams work nicely. 


3 dozen fresh small hard-shelled 
clams, scrubbed, or-4 cans 
(612 oz. each) minced clams, 
drained (reserve clam broth) 

2 slices bacon, diced 

1 cup finely chopped onions 

3 cups diced potatoes 

2 cups half and half cream 

Ye teaspoon ground thyme 

Freshly ground pepper 


To cook fresh clams: In large kettl| 
steam clams in 1 inch of water. Whe 
clams have opened,, remove them fro 
kettle. Strain clam broth throug 
cheesecloth-lined strainer. Reserve 
cups broth; discard remaining. Remoy 
clams from shell and chop finely. 
For chowder: In saucepot cook baco 
until crisp. Remove with slotted spoo} 
drain on paper towels. To drippings 
pot add onions, cook about 5 minu 
until translucent. Stir in reserved cl 
broth and potatoes. Reduce heat; si 
mer covered about 25 minutes, un 
potatoes are fork-tender. Stir in cl 

Meanwhile, in small saucepan w 
cream over medium heat until thet 
are bubbles around the edge. Pour ht 
cream into simmering clam mixtur} 
Mix well. Stir in thyme, a few grin 
ings of pepper and bacon. Taste for se 
soning. Makes 7¥ cups, about 260 cal 
ries per cup. 
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_ SAN FRANCISCO CIOPPINO 


West Coast favorite is reminiscent of 
uillabaisse. Although fresh fish is 
oferable, this soup is amazingly good 
h frozen. 


cup Salad oil 

2 cups chopped onions 

1 cup chopped green pepper 

3 garlic cloves, chopped 

3 cans (16 oz. each) tomatoes, 
coarsely chopped 

2 cups dry white wine 

| cup chopped parsley, divided 

2 tablespoons tomato paste 

2 teaspoons basil 

| teaspoon oregano 

| teaspoon salt 

| large Dungeness crab or 1'/2 

pounds frozen king crab legs, 

cut into 2-inch pieces 





‘ia NOW! YOU ‘¢ 

2 to 3 pounds striped b th bee ae ) DON’T HAVE ~ 

““amierdviethcame || TO BE RICH (ae 
serving pieces (or three -ounce f ‘ St med b 
pice rec soc ortownde: | ieee LO LOOK RICH. ! 

@ PROPERM? aaa 

Lene 


into quarters) i 
OES ie 





| pound medium raw shrimp, 
shelled and deveined 


2 dozen small hard-shelled clams, ie - 30 MINUTE 





__ scrubbed (optional) 30 Mi 
2 dozen small mussels, scrubbed, or PROFESSIONAL HOME PERM. PROFESSONAL 
1 package (12 oz.) frozen Ultra Chic Hair Salons using Pro-Perm 30 charge up 


FOR NORMAL HAIR 


shelled mussels (optional) to $50 or more. Now, get the same results at home 


fh 10 t t Dutch for far less! Instant hot foam does all the work. No 
See) eee COUCE POD: OF ute cap or gloves needed. No test curl. No messy drip. No 
>n heat oil until very hot. Add onions, mistakes! And special rich conditioners protect and 
en pepper and garlic; reduce heat to pamper your hair 3 magnificent months or more. 
dium. Cook 4 to 6 minutes, stirring 

asionally, until vegetables are 

der. Add tomatoes, wine, ¥2 cup par- 


ly, tomato paste, basil, oregano and Grow longer, stronger, 


t. Bring to a boil, reduce heat and 


imer, partially covered, 20 minutes. | JOE beautiful nails 


id crab and baste with sauce. Cook 5 a5 7 A 

»r low heat, covered, about 10 min- in y 

is. Add fish, shrimp, clams and mus- just oO to ay S. 
\s. Cook, covered, over low heat until 


1 flakes easily when tested with a ; 
ik and clams and mussels open, 
yut 20 minutes. Taste for seasoning. 


rinkle with remaining parsley. 
‘kes about 20 cups, about 220 calo- ot ae 
3 per cup. End a 
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Put atouch Eee 
of beauty at = 


eo 
° ® e 
y = 
vour fingertips. Nutro, 
eo 
Now, through the miracle of beauty science, Nutra Me natural organle prose 
f z beauty treatment 


Nail gives you longer, stronger lovelicr nails. Secret? (contains no jormaldetifde) 
100% natural organic proteins plus rich vitamins A,E 

& D. Nutra Nail penetrates deep! Eliminates chips, 
cracks and splits. Your nails grow so long, so strong, so 






Journal 
Shopping Center 


dE ANTI-AGING BEAUTY GUIDE 
GES 78, 79: Yellow towel by Martex. 


GE 84, far left: Socks by Electric Sok, Inc. Right: Leather 

| 1g by La Bagagerie. Raspberry pantyhose by Fogal of Switz- 

and. Black pantyhose by Dim. Belt by Barry Kieselstein- 
rd. 












\GE 85: Makeup by Esteé Lauder. Foundation: Perfectly 
tural Liquid Makeup in Beige, dusted with Moisture-Bal- 
ced Makeup in Transparent Buff and (on cheeks) Tender 
sher in Venus Red. Eyes are shadowed in Grecian Garnet 
m the “Greek Island Eyes” compact, lashes are colored 





h Luscious Creme Mascara in Brown/Black. On her lips: f . ( 
' -Nutriv Lipstick in Classic Red, shined with Automatic luxurious, you may or may not want to use nail polish. 
pshine in Isle of Roses. All these beautiful results start in just 5 to 7 days or 


your money back. 





REMOVE HAIR FOREVER 


Perma Tweez®) is the ONLY home electrolysis instru- 
ment recommended by 4 medical textbooks (titles on 
request). ‘Tweezer-like’ action permanently removes 
hair from face, arms, legs and body. Save hundreds of 
dollars over salon electrolysis. 14 DAY MONEY 
$16.95—4DVERTISED ®ACK GUAR. 
GeO WARRANTY TO Copy 
ELSEWHERE AT $19.95 
(1! enclose $16.95. 
(J MasterCard/Visa #/Exp. date 
[J COD requires $4.00 deposit. Pay balance plus COD 
charges and $1.00 handling. COD in U.S. only. 
GENERAL MEDICAL CO., Dept. LJ-122 
1935 Armacost Ave., W. Los Angeles, CA 90025 


Winter Special’ 
Babys First Shoes 


Bronze-Plated 
in Solid Metal... 


only 


A PRIR 
NMOUNTED 


Limited time only! 
Baby's precious shoes 
er plated in 
OLID METAL, ont 
$5.99 pr. Don't confuse 
this offer of genuine lifetime 
BRONZE-PLATING with painted imitations. Your order is 
fully protected by our 100% Money Back Guarantee. Also 
Portrait Stands (illustrated,) ashtrays, bookends, TV lamps 
at great savings. Ideal Gift for Dad or Grandparents 
SEND NO MONEY! Fush name & address for full details, 
money-saving certificate and handy mailing sack to 


AMERICAN BRONZING CO., Box6504-B6, Bexley, Ohio 43209 


YOU HAVE 
THE TALENT 
To cut your 
family’s hair. 

Save the price 
of expensive 
stylists. 









. 





° 
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Send today for our booklet with 6 of 
today’s most popular haircuts for men, 
women and children. With our easy-to- 
follow, step-by-step, pictured instructions, 
you can give your family professional look- 
ing cuts and SAVE, SAVE, SAVE. Send $7.50 
cash, check or money order to: 
SAVE-A-CUT 
Rt. 4, Box 30 
Harrison, AR 72601 


SEW & SAVE 
fviline: ws 


Save you up to 50% on 
quality coats, jackets 
vests, comforters, lug- 
gage, camping gear and 
much more. Send for 
our FREE catalog of 
over 130 ready-to-sew 
kits. 





Please indicate sewing skills 


beginner intermediate advanced 





Name = 

Address - 

City/State/Zip ____EE 5 =e 
Or Call: 
303-451-5600 
ext. 900 


Mail to: 


Frostline Kits 
Dept. LJ223 
Frostline Circle 
Denver, CO 80241 








GENUINE GLOVE 
LEATHER combined 
with an elasticized throat 
and buckled strap for perfect fit. 
Add a foam cushioned insole for comfort that keeps 
you dancing. Popular basic colors: WHITE, BONE, 

CAMEL, NAVY. RED. or BLACK. Comb. sizes: 

Send $1 for our 6-10%2N, 5-10%M, and 6-10% W 
NEW CATALOG 

(credited to Ist purchase) tee ree $43 


CEE OOne ad Add $1.95 p&h one item, 
$2.95 for two or more. 


Charge Orders Only AZ res. add 6% tax. 
Dept.AEZIA, 
3740 East 34th St., 
Tucson, Arizona 85713 


BORDERLESS - 
rT erections 4) J 
——— FIVE CHOICES only $2.50 each! 

¢ 40 POCKET PHOTOS 
© 8 POCKETS & FOUR-5” x 7” 
© 2 CUSTOM 8” x 10” 

© 20 JUMBO WALLETS 

© 16 JUMBOS & ONE-5” x 7” 


BEAUTIFUL COLOR COPIES on KODAK paper! ALL BORDERLESS! 
Send check or M.O. to: Send any photos up to 8" x 10° 


(RET.). Add 75¢ each set for hndig: 
RELIANCE COLOR LABS, Inc. Bho octoge GUARANTEED! 
Studio 852-2 Box 159, Stamford, CT 06904 
a a a a a a a a a a 


FIND OUT i rewsoapersricie novel" 
IF YOU revising testthatcan help 
CAN WRITE. Jouknow wether ornotyou 
FREE have the ability to write. It's free. 
» Andconfidential. 


Send for FREE Writing Aptitude Test today. No Obligation. 
Writers Institute, inc., Dept. 42-02-83 A Home Study School, 
112 W. Boston Post Road, Mamaroneck, NY 10543 

























yOuR 


cuore $1.95 SIZE 
24 Wallet Photos or 3—5 x7 
or 1 — 8 x 10 Enlargement 


Send any photo or polaroid 8 x 10 or smaller. 
(retul Add 55¢ per selection for postage 
and handling and an additional 50¢ for 1st class 
service. Satisfaction guaranteed or money back 


P.O. Box 230A 


LAB ivington, NU 07111 





(PLUS $6 SHIPPING 
AND HANDLING) 


This conversational 
solid wood potato and 
-_\onion bin holds 20 Ibs 
¢ of potatoes and over 
5 Ibs. of onions 
Makes an ideal gift 
can be stained 
and decorated to fit 
any decor. Carved lid; 
perforated masonite 
back and bottom for 
air flow. Complete with 
hammered hinges, 
nails, screws and 
easy instructions. 
13x12x19" mill mea- 
surement. Shipped 
via UPS. Shipping 
weight— 17 Ibs. 
Send quantity wanted with name, address. VISA MC number 
and expiration date— or check to 
W. E. DONNELLY CO. Dept.1LHJ 
5580 W. Broad St. e Columbus, OH 43228 


Or phone order with credit card—614/878-8011 































































2 Bazaar best sellers. A great w 




















Got cold feet? Think th 

weather’s for polar bea 
These handsome suede pant 
are so warm and comfortable t 
you'll simply hate to take ’em 
New North Star, acrylic pile 
ing with front zipper. Full si 
only 5-10M. $24.95 + 1.95 pé& 
Old Pueblo Traders, Dept. AAF 
3740 E. 34th St., Tucson, AZ 857 





to raise money for your sch¢ 
or club is to have a bazaar. Ev@ 
thing from planning to how- 
for the projects themselves is 
this new 64-page book, Bé 
Bazaar Crafts to Make and S 
$2.50 plus 25¢ p&h. simpli 
Pattern Co., Inc., 901 Wayne 
Dept. LH2, Niles, MI 49121. 


3 Baby’s birthday. A wedding. / 
anniversary. Isn’t it wondé 
ful that you can now share the 
precious moments with othe 
Forty pocket color photos 

$1.75, with one free photo encas 









Convenience plus quality— 
an eye-catching collection 
of superb products to order 


by mail, chosen just for 
you by LHJ’s savvy 
shopper. By Lucille Ducé 






protective plastic sleeve. Send 
-aroid, instant color print, 
to (up to 5’x7”), negative or 
de. Originals returned un- 
med. Add 70¢ for p&h. Rox- 
ne Studios, Box 1012, Dept. 
, LIC, NY 11101. 






























Hang ’em up in style! We doubt 
you'll find a more perfect rack. 
vell-designed solution for your 
ihables, fits any shower rod or 
enclosure. The Drip Dry 
. 25”, expands to approx. 34”. 








\ is for labels. These labels are 
not only practical but add a 
Linctive touch to letters and 
a cages. Your name and address 
a triking calligraphic-style 
a on a scroll background. 
‘to 3 lines, 30 letters and 
dies each. Set of 250. Self-stick. 
sligraphy Labels, Order 
073, $2.98 ppd. Walter Drake, 


Frederick Williams 
= East Platte Avenue 
Anytown, Colorado 80940 
















LJ60, Drake Building, Colorado | 
Springs, CO 80940. 


Discover the towel that prep- 

pies love. There’s nothing 
quite as nice as a real “Turkish” 
towel. Wonderfully lush and 
thirsty, and this terrific one says 
L.L. Bean. A sure-fire winner 
that drinks up every drop of mois- 
ture. Double-faced towels by Mar- 
tex. 86% cotton/14% polyester. 
Sizes: Locker Room 24x48" 
#7692W $10.00, Bath 36x66” 
#7691W $19.00 ppd. Free catalog 
available. L.L. Bean, Inc., 3810 
Cedar St., Freeport, ME 04033. 





Have a heart. If you’re looking 

for the perfect gift for your 
favorite little girl, consider this 
matchless classic. Exquisite neck- 
lace with a real diamond chip set 
in a heart. Genuine Diamond 
Necklace. 18” gold-tone chain. 
$8.95 plus 1.50 p&h. Jean’s 
Dreams, 305 Madison Ave., Dept. 
2140, New York, NY 10165. 


eiawe) ellays 





OLD PUEBL 
Soy since 1946 


if you want... SPRING 
famous labels 
* top quality CATALOG 
¢ comfortable fit 
; and... 
many in hard 
to find sizes RECEIVE a 
eee pene $2 BONUS 
shoes & accessories. .. DISCOUNT 
¢ wide selection of to use on 


styles and sizes : 
v your first order 

SEND COUPON TODAY — 

MONEY BACK GUARANTEE =={£===<===<== 


§! OLD PUEBLO TRADERS. Dept. ACY1 
: 3740 East 34th St., Tucson, Arizona 85713 


1 §5 Enclosedis $ 
INA 


(check or money order) 








ME 
i (please f pri nt) 





| ADDRESS 








SPRING CATALOG 


and RECEIVE A 


$2 BONUS DISCOUNT 


to use on your first order 


NOW, Old Pueblo Traders presents fash- 
ions styled just for you in the new UNIQUE 
PETITE catalog. Recognizing petite is a size 
(5'4” and under—sizes 2-16) not an age, 
we filled it with coordinates, sportswear, 
dresses, lingerie, coats and shoes, all com- 
pletely proportioned to your petite dimen- 
sions 


Arizona Mail Order Co., Inc 


1 

1 

' Dept ACR2 

: 3740 E. 34th St, Box 27800, Rican Az 85726 
I 

' 


NAME __ 
| ADDRESS 
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L Send coupon today — MONEY BACK GUARANTEE 


Lee eee eee ee 





QUiir 
continued from page 77 


AMISH NINE-PATCH—Executed by 
Gloria Gralla 
Finished size: approx. 81"x92". 


EQUIPMENT: sewing machine; stiff, lightweight 
cardboard; ruler; scissors; pink water-eraseable 
pencil; straight pins; medium-size safety pins; 
quilting needle; white or yellow dressmaker car- 
bon paper. 

MATERIALS: 45’-wide closely woven 100% cot- 
ton fabrics: 11 yds. light, bright blue; 4 yds. black; 
4 yds. cherry red; 6 yds. brilliant blue; 1 spool 
black quilting thread; #50 sewing thread in black 
and brilliant blue; 2 skeins black embroidery 
floss; 1 double-size quilt batt (80% cotton, 20% 
polyester). 

MAKE PATTERNS: Trace the small triangle (see 
drawing) on cardboard and cut out. Measure and 
draw accurately with ruler the following: 45° tri- 
angle having two 9” sides; 45° triangle having two 
62" sides; 842" square; 442” square and a 24%” 
square. Cut out shapes. Make several of each 
shape; edges of cardboard become uneven as you 
outline on fabric and must be replaced with a fresh 
pattern. 

Lay fabric out on a large flat surface. Outline 
shapes in pencil (keep point well sharpened). 
Draw small motifs in rows with “4” between; posi- 
tion small triangles as in fig. 1. 

On light blue outline 240 small triangles. On 
black outline 240 small triangles, 120 2%” 
squares, 30 42" squares, measure and outline 2 
strips 3’x58" and 2 strips 3”x69”. On red outline 20 
842" squares, 18 9” triangles, 4 612” triangles, and 
measure and outline 2 strips 11”x76” and 2 strips 
11"x65". On brilliant blue measure and outline 4 
3” squares and 4 11” squares. Reserve rest of bril- 
liant blue for lining. 

Cut out all shapes inside edge of outline. Keep 
pieces of same color, size and shape together in one 
pile. 

ASSEMBLE BLOCKS: Place a small blue and a 
small black triangle together, stitch along the 
diagonal using the width of the right side of sew- 
ing machine presser foot as seam allowance. Do 
not cut thread after stitching first pair; pull out 
2”-3" of thread, then stitch next pair. Cut thread 
only when all have been stitched together. Press 
seams to one side. When all small triangles have 
been joined into squares, sew 2 squares together 
as in fig. 2. Press. Follow fig. 3 to complete large 
patchwork block. There will be 30 patchwork 
blocks. Take care that seam allowance is exact so 
completed blocks will be even and always press 
patches before joining to next patch. 
Now stitch blocks together to make strips. Code 
used is: 
P=patchwork square 
R=red square 
T=large triangle 
t=small triangle 
Piece in this order following above code: 
Row 1:t,P, R, PR, PR, PR,P,T. 
Row 2: PRET. 
Row 3: Pit 
Row 4: 
Row 5: 
Row 6: 
Row 7: T, P. 
Row 8: T, P 
Row 9: T, P, 
Row 10: T P, R, E 
Row 11: T, P, T. 
Row 12: t 
Follow fig. 4 
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sew strips of joined blocks 


together. Take care to place large triangles cor- 
rectly. 

Sew black borders to long sides. Border strips 
are cut longer to allow for variations in cutting 


and sewing blocks. Adjust length to quilt. Measure 
top and bottom black borders against quilt, adjust 
lengths, then sew a 3” blue square to each end of 
both border strips. Sew borders to top and bottom 
of quilt. 

Sew red borders to quilt in same way, long sides 


134 


lengths and sewing large blue squares at each end 
of top and bottom strips. 

ASSEMBLE QUILT LAYERS: Cut remaining 
length of blue in half and join to make a piece 
approx. 90"x100” for lining. Press seam and iron 
out all creases. Smooth out lining on floor with 
seam side up. Use masking tape to hold straight 
and taut. Unfold batt carefully and center on lin- 
ing, taping edges to hold in place. Baste lining and 
batt together in rows from top to bottom using 
very large stitches. Remove tape. 

Cut an 11” square of paper; fold it in quarters. 
Unfold, and in each quarter enlarge the quilting 
pattern to full size. Transfer quilting pattern to 
blue corner squares using carbon paper. Deepen 
line with pink pencil. 

Iron quilt top and center face up over batt. Use 
safety pins to pin top to backing starting at center 
and working out. Baste around all sides. Using 2 
strands of embroidery floss, tuft tie quilt. Insert 
needle from back leaving 3” of thread, insert from 
front ¥" away. Repeat using same needle holes, 
then tie 2 or 3 times at back. Tuft only at the black 
corners of each patchwork square so stitches do 


Amish Nine—Patch 


Small Triangle 
Full Size 











der opposite point of black diamonds. 

Baste across large blue corners in all directio1 
Using black quilting thread, stitch the corn 
designs. Tie a very tight knot at the end of thre: 
insert needle from back, pulling thread through 
front and knot through lining to be lost in ba 
Regularity of stitch and space between is imp 
tant; stitches should be small and even, about 6 
the inch. When ending thread, take a small ba 
stitch over the last stitch, pull thread forward a: 
taut, clip. As tension is released, end of thread w 
disappear into batt. 

Trim all sides of batt leaving %” extendii 
beyond sides of quilt top. Trim lining fabric le¢ 
ing 142" extending beyond edges of batt on all fo 
sides. Fold lining up over edges of batt and bas 
Turn under raw edges, leaving 34” of blue bord 
Pin along long side first, then across top and b 
tom sides. Make sure corners are turned neat 
and evenly. Machine stitch using matching bl 
thread, placing stitches close to inside edg 
Remove all pins and bastings. Remove eraseal 
lines with cloth dampened in cold water. Press : 
edges. 
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SOFT PACK 100’s FILTER, MENTHOL: 2 mg. “tar”, 0.2 mg. nicotine 


Warning: The Surgeon General Has Determined av. per cigarette by FTC method. 


That Cigarette Smoking !s Dangerous to Your Health. 


Competitive tar levels reflect either the Dec. 81 FTC Report or current advertising 
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MERIT Ultra gg 100s — rE 


PINE TOBA 


i LASS 4 FU TER : 
5mg Orme wonns nc RICHMOND. VA 2326) MADE IN aml 






1 MADE IN US A 


Cambridge 100's | 
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Quickly, gently... 
wipe away facial hair 
with Surgi-Cream. 


Unlike depilatories made to re- 
move bristly underarm and leg hair, 
Surgi-Cream is extra gentle. Especially 
formulated for facial use. You apply 
Surgi-Cream with fingertips. 5 to 8 
minutes later you wipe away every 
trace of facial hair leaving the skin soft 
and ever so smooth. You'd never know 
hair had been there. 

Odorless and painless, Surgi- 
Cream has been the professional pref- 
erence of hairdressers for over 20 
years. As its name implies, Surgi- 
Cream is also used in hospitals. Buy a 
tube at your nearby beauty salon or 
drug counter. If unavailable, send 
$4.00 (includes postage and handling) 
to Dept.LH Gambine Products Inc., 
60 E. 42 St., New York, N.Y. 10165 


sureci-cream 


How do you choose the 
right laxative for you? 


There are lots of laxatives out 
there. And all of them promise to 
help relieve constipation. Some work 
overnight, which means relief comes 
faster. Others work with natural 
active ingredients. 

But there's one laxative that does 
both. It’s called Nature’s Remedy, ® 
Nature's Remedy ts an overnight 
laxative that works with natural 
active ingredients. So it gives you 
the fast, overnight relief you need 
with the gentleness you want. 
Nature's Remedy is safe and gentle. 
And it comes in easy-to-take tablets. 
[t might just be the right 
laxative for you 








Nature's Remedy, iia 
hres 


It’s the natural choice. 


Use as directed 
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A Letter to You 
We'd like to thank all the readers 


| of LHJ who wrote and sent gifts of 


money in response to the article 
about our son Jonathan’s illness 
(“The $300,000 Medical Bill,” 
August 1982). 

Unfortunately, at the time the 
article came out, Jonathan was 


_| readmitted to the hospital, again 
| critically ill. But once more he 


has come through, and he now 
appears to be making progress in 
his battle with the disease. Again, 
our heartfelt appreciation to all of 
you whose good wishes and gen- 
erosity helped to make this ordeal 
easier on us.—Claire, Richard, 
Stephen and Jonathan Parnes 


Complaint Department 

I was offended by your use of the 
photograph of a bikini-clad and 
pregnant Princess Diana accom- 
panying the article “Diana, 
Queen of Hearts” (October 1982). 
By your own admission, the snap- 
shot was taken by a “Peeping 
Tom photographer” to whom an 
unsuspecting Diana fell prey. But 


| I think you're just as guilty as he 

| for circulating the photo. In my 
| opinion, printing that picture was 
| totally out of character for your 


magazine. It smacked of tabloid- 


| type journalism—the cheap shot. 


The Journal is a classier publica- 


= tion than that, but this time I 
| | think you goofed, royally!—Sylvia 
| Guyton, Austin, Tex. 


| In her October 1982 Modern Man- 
| ners column, Charlotte Ford 


advises against a mother breast- 
feeding her infant in a public 
place. But I ask you: Is it 
unsightly to witness a loving, 
nurturing relationship between a 
mother and child? Is breast-feed- 
ing so distasteful that the mother 
should heed Ms. Ford’s suggestion 
and scamper off to a ladies’ room 
to nourish her baby? I think not, 
and believe that the writer’s prej- 
udices should not go unchal- 
lenged, especially in a magazine 
that professes to be a journal for 
today’s woman.—Judith Lalime, 
Lowell, Mass. 


Ed. Note: We’d like to extend a 
special thanks to these two readers 
for sharing their well-taken 
criticisms with us. We like to hear 
what you are thinking—and that 


A Lesson Learned 


‘short interval, I received a lett 














































Loe gS eee 
means your complaints as well 
your praise. The Journal is, aft 


all, your magazine, so keep tho 
helpful letters coming! 


I would like to thank you for yo 
August 1982 article “Teen-a 
Runaways.’ My mother and I re 
it together, and I realize now t 
my thoughts of previous tim 
when I considered leaving hor 
were very unrealistic. Readi 
about what the economic si 
tion is for a teen on the stree 
made my problems look small 
comparison. Thanks to you, I ple 
on staying home until my educ 
tion is completed.—Kathy Powe 
(age 15), Flat Rock, Mich. 


Ed. Note: The heartwrenchi 
problem of teen-age runaways a. 
missing children is one that 
been treated on several occasio| 
in our pages. Now the governme 
ls showing its concern. On Octob 
12, 1982, President Reagan sig. 
into law the Missing Childri 
Act, thus establishing a nation 
computer information network 
assist law enforcement agencies | 
locating and identifying miss | 
children. For more informatu 
about this important new servit 

call your local police departme / 


Old Friends 
While reading an issue of t 
Journal many years ago, I 
astonished to note that one of ‘i 
contributing poets had the san 
name as I do: Merle Price 


exceptional coincidence considé 
ing the uniqueness of the nam ; 
immediately wrote the Jour y 
and was promptly informed th 
my letter had been forwarded 


“the other Merle Price” After 


from the poet, and thus bega 
friendship that has lasted mo 
than three decades. 

Recently, while Merle was vi 
iting me, we spoke of our wa 
feelings for the magazine th 
had introduced us. After mo 
than thirty years of a wonderf 
friendship that had such an un 
sual origin, I feel that a form 
expression of appreciation sho 
be extended to Ladies’ Hon 
Journal—another one of my lon 
time friends!—Merle Price, Joh 
son City, Tenn. 
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No wonder our forefathers gave thanks. 


57% less fat 
than ground round. 


26% more protein’ 
than I-bone steak. 





" 
53% fewer calories , 
han pork loin chops. 





_ Breasts, drumsticks, thighs, 
wings: All the best parts, already 
sectioned, With recipes in each 
‘package. Truly, this must 
give us pause for thanks. 











From the goodness of. 
oti ep 








Alpine Spiced Cider. Spicy when 
it’s hot, juicy when it’s not. And so 
easy to serve. Just add water and 
you've got a delicious, no caffeine, 
vitamin-C enriched drink. Instantly. 
Look for the convenient single-serv- 
ing 10-pack or big two-quart pouch 
in your grocer’s apple es 
juice section. 





SPICY WHEN IT’S HOT. 
JUICY WHEN IT’S NOT. 


CONSUMER 1 {1 only for products spe g 
ified. On ) hase. Any other use ¢ 

i stitutes frau i 
DEALER: vil ou for face value | a 
handlinc g pr eemed with purchase 

i Alpine Spiced ner. Invoices ir 8 
purchase of sul Ver Coupons must be 
shown on requ § 





where prohibite 1, Good on 
i Cash value 1 /1¢ pons to Contin 
Mills, RO. Box 145 | wa 52734 


| Expires June 30, 19 STORE COUPON : 
00084 


Pib IE 
§ SPICED CIDER MIX 8 
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JOURNAL 
AROUND THE HOUSE 


FIVE TERRIBLE 


STAINS 
AND HOW TO GET 
RID OF THEM 


BY LOIS LIBIEN 





Life would be simple if nobody ever 
dribbled salad dressing or ketchup on a 
good dress or suit or tie. But nobody’s 
perfect—and while stubborn stains can 
usually be removed, it’s not always an 
easy task. 

Here are directions for removing five 
of the most common and toughest 
stains. But first a few general stain- 
removing hints: 

e@ Whatever method of stain removal 
you use, take precautions. Pre-test the 
method on an inconspicuous part of the 
garment you're cleaning—a seam or a 
hem—to make sure it doesn’t damage 
the fabric or dye. If you have any 
doubts, or if the stained article is some- 
thing you dearly treasure, don’t try 
removing the stain yourself. Instead, 
take the garment to a reliable dry 
cleaner and tell him or her everything 
you know about the stain. (Don’t be 
shocked if the cleaner can’t get the 
stain out. Even the best dry cleaner 
won't guarantee complete success with 
every job.) 

@ It’s best to work on removing a stain 
as soon as possible. If it is a liquid, blot 
up as much as you can. If it is a solid, 
scrape off as much as possible. What- 
ever you do, don’t iron the garment 
until the stain has been removed; the 
heat can set the stain permanently. 

@ When working on any type of stain 
place the garment stain side down over 
a pad of white absorbent material (a 
terrycloth towel, for example) and use 
a soft, clean white cloth to dab at the 
stain with a solvent. As you work, keep 
moving the problem area to a fresh 
part of the pad to avoid reworking the 
stain into the fabric. 

@ Whenever you use dry-cleaning fluid, 
carefully follow all directions on the 
container and be sure to work in a well- 
ventilated area. 


REMOVING FIVE 
PROBLEM STAINS 


William Seitz, executive director of the 
Neighborhood Cleaners Association, 
provided these tips on removing five 
stubborn clothing stains. 

Blood. On washables, sponge with 
cold water, blotting frequently with a 
clean, dry towel. If necessary, work liq- 


R-2 


ula detergent into the stain, then ri) 
The garment can then be launderei 
usual. On nonwashables, follow 
same procedure, but use a dilu 
detergent solution (1 part liquid de 
gent to 10 parts water) and spong 
lightly on the stain. Blot frequent] 
further treatment is needed, put a 
drops of ammonia on the stain 
repeat the detergent treatment. T 
rinse the area by sponging lightly v 
clear, cold water, feathering the ec 
so no telltale ring remains. Hang 
garment to dry. If the stain rem: 
after it has dried, send the garmer, 
a reliable dry cleaner. 
Cosmetics (lipstick, foundat 
etc.). On washables and nonwasha 
alike, sponge the stain with a comr 
cial dry-cleaning fluid, following di 
tions on the container. And if the s) 
doesn’t come out, work a pre-w 
stain remover into the fabric. W 
lightly from the'center of the stain 
to the edges so no ring remains w 
the fabric dries. 

Grease (fats, oils, etc.). On wa; 
bles, pre-treat the stain with dry-cli 
ing fluid before laundering. If thi 
still a stain, work liquid detergent 
it before laundering. If a yellow s 
remains, repeat the procedure. On} 
washables, sponge the stain with | 
cleaning fluid. Repeat as many ti 
as necessary. Blot frequently wi 
clean, dry towel.’ Work lightly from 
center of the stain to the edges, fe 
ering the edges so no ring rem; 
when the fabric dries. (This proces 
works best on fabric that’s fairly c 
to start with. If;when you're thro’ 
there’s a ring where the stain wa 
should come out with a professi’ 
cleaning.) 

Fingernail polish (also ballp 
ink). For washables and nonwasha 
alike, sponge the stain repeatedly | 
amyl acetate or acetone. But be | 
careful when using acetone. It 
melt any fabric with acetate threa¢ 
it. For safety, pretest the solvent | 
seam or hem of the garment. Youl 
buy amy] acetate in most fully-stoi}} 
hardware stores and acetone in 1 
drugstores. 

Alcoholic beverages (also cof 
On washables, sponge with cold w 
blotting frequently with a clean tc 
Then, if needed, work liquid deter 
into the stain and rinse. Then lau’ 
as usual. On nonwashables, dof 
same, but use a diluted liquid di 
gent (the same proportion use# 
when removing blood stains). Spit 
lightly on the stain and blot freque#} 
If further treatment is needed, p 
few drops of vinegar on the stain) 
repeat the detergent treatment. 1 
rinse the area by sponging lightly | 
clear, cool water, and feather the 4 
so no telltale ring remains. Han 
garment to dry. 
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fe Line vitamins fer all the people youare. 


jay’ s active lifestyles 

nd a lot from vitamin 
siineral supplements. 
jiality. High potency. No 
nse supplements with- 
= sugar coating, that's 
soday’s health cons- 
consumer demands. 
1at’s just what you 

‘th the entire family of 
ne Nutritional Products. 


jion and value. 

ir 120 vitamin and 

jal products provide 
‘top shopping” for all 
»od supplement needs. 
vecause Life-Line 

cts are sold through 
markets, drug stores, 
‘ther local retailers you 
> assured of top quality 
alue for your 
[yment-buying dollar. 


| d, no preservatives. 

| Line products have no 
§ starch, artificial 

hig, or preservatives 


are manufactured and 

packaged under the highest 

quality control standards to 
insure the full 


added. Just good, wholesome 
vitamins and minerals 
specially formulated for 
today’s busy consumer. 


All Life-Line product 
Nutritional potency. 
Products Each label 











ee ae a. | 
surmenacnt wane Jf $ 00 q 
4 : z 
i zl 
O 
a all 
Product 351 5 
3 Product 366 og 
oy 
~ 
3 Buy one Thera-M Complete and O @ 
6ograss 
get °1™ off vitamin “C” 1000 m 1g with Rose ane a i 
3 ‘© CONSUMER Redeem this coupon by presenting to your retai the time of purchase. C Ir 1 OF 
e rchase Fe aie NUL. nal Pr juets, P 1 and Pro duct 36 g 
4 Sl signed or transte! 
1y where prohibited 
5 law Ol ane nm presented by outs 
BIOKeTS) utho ci ption of properly rece: 
fox mail to: LifeLine Nomtionel Products, Be 33385 Caen St, Hayward, CA 9 
a LHJ-1 LIMIT ONE COUPON PER PURCHASE. COUPON EXPIRES AUGUST 31. 1983. 5 
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details the product informa- 
tion you will need to make 
an intelligent buying 
decision.You see, we want 
you to know what's in 

our product. 


Unconditional guarantee. 
Were so confident in the 
quality of Life-Line Nutritional 

Products that your satisfac- 
tion is guaranteed. We take 
special care in the prepara- 
tion of our product because 
we know the importance of 
quality. After all, it takes a 
quality product to help you 
be your best in everything 
you do, for all the people 
you are. 


FE-LINE 


Nutritional 

Products, Inc. 

23285 Connecticut St. 
Hayward, CA 94545 


Enjoy it to your heart’s content 


Saffola® margarine is one of the healthier things 
you can do for yourself. 

It contains absolutely no cholesterol. 

And its low in saturated fats. 

But it’s higher in beneficial polyunsaturates than 
corn oil margarine. (Including Fleischmanns and 
Mazola.) A fact that many doctors take into accour 
when recommending a total dietary program to 
help reduce serum cholesterol. 








S*T*A*R 
G*C+D*E 


FOR FEBRUARY 


2 OSE EE I 
AQUARIUS (Jan. 20-—Feb. 18) This 
month there are many opportunities to 
see people you’ve been neglecting. Your 
sunny new attitude towards life 
increases your popularity. February 
12th is especially lucky for you. 


PISCES (Feb. 19—Mar. 20) There may 
be delays and restrictions in romantic 
matters, as well as business. Try to be 
extra patient and not to get frustrated. 
Make an effort to be with that special 
someone between February 12th and 
17th—a happy time 
ARIES (Mar. 21-—Apr. 19) A winter 
vacation or a trip to visit out-of-town 
relatives from February 12th through 
19th gets you out of the old routine and 
may give you a better perspective on 
your life. Consider taking a course 
offered at a local college. 


TAURUS (Apr. 20—May 20) Now is the 
time to achieve many of your goals. An 
R-4 


important responsibility may be placed 
on your shoulders, giving you more 
self-confidence. Launch new plans and 
ask for a promotion or raise before Feb- 
ruary 18th for best results. 


GEMINI (May 21—-June 20) Why not 
devote a little time to a religious orga- 
nization which could benefit from your 
talents and skills. You could meet new 
friends and get involved with new hob- 
bies and clubs. A trip with the one you 
love on February 12th or 13th could be 
a romantic midwinter interlude. 


CANCER (June 21-July 22) Go 
through your attic or basement. There 
may be some treasures there that you 
can put to good use. A family member 
could lend you the money you need if 
you ask directly. Good news arrives 
February 12th. 


LEO (July 23—Aug. 22) This could be a 
happy and romantic time with a loved 
one. It’s important to discuss the ques- 
tions and ideas that have been on your 
mind for some time, and to put them 
into action. Check out all documents 
and contracts before signing. February 
23rd could be a very lucky day. 


VIRGO (Aug. 23—Sept. 22) If you start 
your exercise and diet program now, 
you should be in good shape by spring. 


Saffola contains pure, natural safflower oil. 
With a delicate, premium taste. | 
Which may be the most heartening news of all. 


pe sgn 8 ESTHET 


Saffola. margarine 


light, delicious flavor 
Absolutely no cholesterol. 
And higher in beneficial polyunsaturates 









NO CHOLESTEROL #77 









Find a co-worker in the same situati) 
and join a local health club. Plans ini 
ated February 12th have a gre 
chance of success. ” 


LIBRA (Sept. 23—Oct. 22) You'll ha 
lots of fun with that special persc 
once you decide what you want to do. 
trip to a winter resort could be mc 
enjoyable than anticipated, especia 
from February 12th through 15th. 


SCORPIO (Oct. 23—Nov. 21) Fam) 
affairs may need your special atte 
tion. Be ready to'let everyone kn 
how you feel. Decisions about movi 
to a new house or to another sté 
should be made around February 12 
when you'll have all the facts. 


SAGITTARIUS (Nov. 22—Dec. 21) 
trip to visit close relatives may hi 
ease everyone’s mind. Your advice 4 
guidance can turn a major worry int 
minor one. A letter received betwe 
February 12th and 15th could be ' 
answer to your prayers. 


CAPRICORN (Dec. 22-Jan. 19 
windfall comes your way just as j} 
were beginning to worry about mor 
Beware the temptation to spenc 
immediately. Plan a dinner or even) 
out on February 14th as a spec 
“thank you.” —FREDRICK DA\ 
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MHAPPY Vat Stays MOIS" 
ad meaty tasting all day... 
so cats stay ha ppy all day. 


New Happy Cat® cat food keeps cats 
happy from breakfast to bedtime. Happy 
Cat pours moist and meaty tasting from the bag. - 6 hc 
And stays moist and delicious in the bowlall day long. : on : 
So your cat can keep coming back for more. : a oo 


What's more, Happy Cat is 100% nutritionally com- : 
plete. It’s the only cat food your cat will ever ingen. : Squeeze 
And that should keep you happy, too. ~~ ce and see! 


Happy Cat stays 
moist, even after 
hours in the bowl. 


















Stays! 


. — in the Boul ¢ ail, dev long. 


y tasting 
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New Happy Ca* ‘ om Purina. 
its delicious, me vy taste makes cats happy all day. cReco, er (ll 
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_~ IFyoureS’6” 
of Taller! 
'_ The new 
- Tall Collection 
Catalog 


..featuring fashions 











Ample 


sleeve . 
len : 


As 
















> ewinre % i fi 
Longer ~~ guaranteed to fit 
“torso ii oc 
S you better 7 ways! 
Properly . 
placed fo ae 
waistline .. Here are the latest, liveliest looks for Talls...at 
low, low prices! Jeans, jackets, tee shirts, skirts 
Inseam and dresses... 
| properly - |» jn sizes 10 to 26. 
proportioned ; Designer fashions 
g and famous brand 
names too: Levi's, 
Liz Claiborne, 
Fire islander, 
Jordache, Trissi, 
and many 
others! 
Send for | 
your FREE 
catalog 
today! 


Se, 


Mail coupon for FREE Catalog 


‘Tall Collection, Dept. C 
indianapolis, Indiana 46201 
YES, please send me the FREE 
Tall Collection Catalog. 






|Print Name a: Hoe Se 
} |Address _ oa ace VApt et cee 
sasha aa 
Shoes & Boots Ser City sere rusia State. -Zipweme 
Sizes 9-13 = Ce T83-005-6 
AAAA to EEE ' i eS “Charge It” on Visa, Master Card, 
>| VS. or Lane Bryant account. 
ail coupon for FREE Catalog 
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FREE! 


America’s most 
popular catalog of 


Half-Size & 
Large-Size 
Fashions. 


@ Astunning collection of dresses, coats, 
jeans, sportswear, lingerie and shoes. 


@ Designer fashions and name brands too: 
Trissi, Ecco Too, Fire Islander, 
Lady Devon, Playtex, and many others! 
Send for FREE catalog today! 


Talk about 
VALUE! 
lere’s the famous 
LEVIS® 
BEND OVER® 
PANT 
only 19.99 
in our new 
Spring Catalog 





Not available 
in Lane Bryant stores. 

=——_—_=<= Mail Coupon Today! "=" 

Lane Bryant, Dept. A | 











; Indianapolis, Indiana 46201 | 
1 Yes, please send me the FREE | 
| Lane Bryant Mail Order Catalog. i 
Print Name oi 
I 
Address Apt. eon ee | | 
| 
ya State ___——sZip a 
| $83-006-5 i 
i Misses Sizes 14-24 ap | 
| Half Sizes 12%2-341% Se | 
j Women’s Sizes 36-60 Chalget o7 en | 
i Shoes, 6AA-13EEE Lane Bryant account | 
Qe coe See OP) SM EY ORS OS RS RD Ge OD GS oD ee ee Se 
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surely as a Etat bullfighter claims 
e applause of the crowd, that the art 
descending a staircase belonged to 
ar. The Cartier brothers had bought 
je most extraordinary necklace in the 
‘orld, three perfect strands of pink 
»arls that had taken two centuries to 
iither—and many people wondered to 
\hom they would sell it. 

| Maggy Lunel cared nothing about 


ireet corner in Montparnasse, called 
jie Garrefour Vavin. She was devour- 
ug her second breakfast, a handful of 
ot fried potatoes she had just bought 
ir four centimes from a street vendor. 
ne had been in Paris less than 
enty-four hours and, at seventeen, 
he found that running away from 
me in Tours to seek her destiny was 
a infernally hungry business. 

Passersby on the rue de la Grande 
haumiére turned to cast a second and 


) if she owned the pavement, tall, 
ng-limbed, unselfconscious and ap- 
irently totally unaware of the contra- 
ction between her face and her 
othing. She wore the boyish, athletic 
lhouette of the day, following the 
est mode in a trim skirt of pleated 
lavy serge that covered her knees and 
white crépe overblouse, which was 
lted below her waist. 
| But in a day when no lady, rich or 
or, was seen on the street without a 
at, she was bareheaded and her face 
jad not been tweaked and painted into 
1e cupid-bowed, heavily powdered, 
ghly rouged version of a Kewpie doll 
at was so in favor that women every- 
‘here had managed to make them- 
‘Ives all look alike. She had the 
| ong, bold beauty of a day in the 
ure, of an era that wouldn't dawn 
r another quarter-century. Her 
eekbones were twin scimitars under 
/e white stretch of her skin and she 
jrried her head on her long neck as 
oudly as a war flag. 
In:a time when all women had cut 
eir hair, hers was a long, straight 
ill of shiny stuff, the dark orange of 
S)ricot jam, and her thick, un- 
ishionably unplucked eyebrows were 
ly a few shades deeper over eyes 
at were set almost too far apart. 
‘ney were frank and spangled and 
de open, the whites fresh and 
‘light, the irises the yellow-green of a 
ass of Pernod before it has been di- 
ed by water. Maggy’s lips were so 
i and well marked that they were 
e focus of her face, a signal as em- 
atic 2s a signpost. 
} As Maggy Lunel regretfully chewed 
le last of the potatoes she looked like 
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. 
i 
, 
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l2arl necklaces as she stood on a 


ten third glance at her, planted there . 





(Continued from page 88) 

a large golden cat who had walked 
into a breeze. Nothing about her self- 
confident stance would have revealed 
her age to an observer, but her skin 
was as tender and new as a baby’s 
palms and where it lay over her well- 
formed, straight nose, it was dappled 
with faint freckles. 

Maggy dusted her hands off with 
her handkerchief and looked about the 
Carrefour Vavin. She was standing a 
step away from the boulevard Raspail. 
Across that wide thoroughfare was the 
beginning of the rue Delambre. From 
her spot on the sidewalk every other 


., she thought, 
how madly she 

wanted to crunch 
Paris between her 
teeth until she 
possessed this city. 







street seemed to be going downhill. 
She had the feeling of being on top of a 
gentle hill in the center of a great 
open place, as if this crossroads were 
the main avenue of a great city, com- 
plete in itself. In every direction she 
had large views of the fresh, blowing 
sky of spring, pierced by the tops of 
the chestnut trees. But there was 
nothing peaceful in the prospect. The 
very air was charged with sparks of 
energy, and even the pigeons looked 
busy. It seemed to Maggy that the 
passersby were almost running to get 
to their mysterious destinations. 

Oh, she thought, how madly she 
wanted to crunch Paris between her 
teeth, to chew and chew until she pos- 
sessed this city, this unopened trea- 
sure chest crammed with objects of 
desire. She shifted from one foot to 
another with impatience to begin, tap- 
ping her neat “Louis” heeled pump 
with the instep strap buttoned on one 
side, swinging her head to try to look 
into the windows of each passing taxi, 
so overwhelmed with curiosity and ea- 
gerness that she didn’t notice that she 
herself had become the object of the 
attention of a growing group of people 
who had clustered around her. They 
were an oddly assorted band: young 
women in cheap, brightly colored 
clothes, old women in aprons and slip- 
pers; grandfathers smoking and small 


DAUGHTER/Judith Krantz 


children tugging at their mothers’ 
hands; boys and girls who should, 
surely, have been in school, all waiting 
with an air of resigned patience that 
made Maggy look like a nervous filly 
straining at a starting gate. 

Gradually they formed a rough cir- 
cle around her and their conversation 
trailed off as they looked at the 
stranger and nudged each other. 

“Are you waiting for someone?” 
asked a buxom woman of thirty-five. 

Maggy looked up in surprise, 
glanced around the circle and smiled. 

“I certainly hope so, Madame. I’m in 
the right place, aren’t I?” 

“That depends.” 

“The models’ fair? Isn’t it here that I 
wait to get work as an artist’s model?” 

“It’s the spot,” said a twelve-year-old 
boy, peering at her with ardent inter- 
est. “Me, I'm of the métier. I wasn’t 
even born when I was painted for the 
first time,” he boasted. “But my ma, 
she was in her last month.” 

“Shut up, imbecile,” said his mother, 
shoving him behind her. 

“You’re no model,” 
Maggy, accusingly. 

The foire aux modeles was an in- 
stitution that had started in 
Montmartre some seventy-five years 
earlier, when professional artists’ mod- 
els gathered to be hired around the 
fountain of the Place Pigalle. As the 
artists had moved to Montparnasse 
the models had followed them, still 
standing on the street waiting for 
work every Monday morning. 

Entire families had lived by this 
trade for generations and Maggy’s ap- 
pearance among them was greeted 
with the deep resentment any group of 
professionals show toward an obvious 
amateur. 

“If someone will pay to paint me,” 
Maggy retorted, “won’t that make me 
a model?” 

“So you think that’s all there is to it, 
do you? It’s a stinking hard job of 
work, my fine young lady.” 

“Good,” Maggy said decisively, jam- 
ming her hands into the pockets of her 
skirt and standing straight and sure 
in her tight new shoes. 

The models who had gathered 
closely around to hear this exchange, 
blocking the pavement, suddenly drew 
back as they all turned to watch a 
pretty girl wearing a close-fitting, 
jade-green cloche over her shingled 
dark hair, who was swinging along the 
street with an admiring man on each 
arm. As she caught sight of Maggy she 
looked her up and down with a sharp 


she said to 


eye. She raised her eyebrows in sur-— 


prise and then shrugged her shoulders 











in dismissal. Loudly enough for all of 
them to hear, she commented, “So 
that’s the kind of savage coming from 
the provinces these days, is it? That 
beanpole’s never seen a pair of scis- 
sors, obviously. I wonder if she’s even 
heard of soap and water ... there’s a 
strong air of the farmyard some- 
where.” She laughed in contempt, pre- 
tending not to hear the wave of 
sniggers her comments had caused 
and disappeared down the street. 

“Who is that . . . individual?” 
Maggy asked indignantly. 

“That's Kiki of Montparnasse, and 
you didn’t even recognize her? Now 
there’s a model—the queen of us all.” 
The woman was glad to underscore 
Maggy’s ignorance. “Everybody knows 
Kiki, and Kiki knows everybody. You 
are wet behind the ears and no mis- 
take.” 

As Maggy was about to reply she 
felt a hand fall on her arm and turn 
her around abruptly. “What have we 
here?” Two men were looking at her. 
The one who had spoken was shorter 
than she, dressed in a dandy’s piped 
jacket and perfectly pressed trousers, a 
stickpin in his tie and a straw hat 
tipped to one side of his head. He had 
small, clever eyes and a grin that 
showed tiny, yellow teeth. 

The second man was as monumental 
as the massive tree trunk against 
which he leaned. His eyes, as blue as 
open water, were disconcerting in the 
steadiness and the fixity of their gaze. 
He was six feet four inches tall, and 
there was a wild yet noble air about 
him that was doubly startling in this 
crowded city scene because it was un- 
tamed by urban custom or considera- 
tion. He might have been a mountain 
climber surveying the world below 
from the height of a conquered peak. 
He had a splendid head set arrogantly 
on a thick, strong neck, a broad open 
brow, a dominant, high-bridged, con- 
fident nose and a wide mouth. His hair 
was dark red, curly and unkempt. As 
he looked appraisingly at Maggy he 
had the air of a gallant, battle-bound 
cavalier riding out of the past, in spite 
of his workingman’s brown corduroy 
trousers and open-necked blue shirt. 

“Mistral,” the smaller man said to 
him, “what do you think?” He put his 
hand under Maggy’s chin and slowly 
turned her head from one side to an- 
other. “Very interesting, eh? The 
eyes—a most curious color. And decid- 
edly there’s something unusual—even 
odd—about this mouth, just a touch 
cannibalistic, wouldn’t you say? Van 
Dongen couldn’t make much of it.” He 
fingered Maggy’s hair as if it were 
fabric in a shop, rubbing it between 
his thumb and index finger. “Hmmm— 
at least her hair is clean and she 
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hasn’t cut it,” he remarked. 

Maggy stood rigid in shock. No man 
had touched her like this in her life- 
time. In automatic self-defense she 
focused on a neutral object, three 
bunches of leeks the taller man was 
carrying under his arm as if they were 
a book. As the shorter man’s fingers 
lifted her hair away from her ears so 
that he could inspect her profile, she 
stepped forward, reached out and 
snatched a big white leek by its hairy, 
grayish roots. She held it up to her 
mouth and bit the vegetable cleanly in 
half, its long green leaves falling to 
the pavement. The man in the piped 
vest, Vadim Legrand, known to all as 
“Vava,” let his hand fall as he watched 
her chewing. She took another bite. 

“You could say ‘please,’” said Julien 
Mistral. 

“When you look at the animals in 
the zoo, you must also feed them,” 
Maggy answered, her jaw moving vig- 
orously. Mistral didn’t smile. 

“Mistral,” Vava said with an air of 
decision, “I’m going to take her into 
the academy and see what she looks 
like. Come on.” He motioned to Maggy 
to follow him into the painting acad- 
emy of La Grande Chaumiére, a few 
steps away. 

“Why? You’ve been looking at me. 
What more do you want?” Maggy de- 
manded. 

“He wants to see you naked,” the 
boy told her with an air of impor- 
tance. 

“In there? Now?” she asked, be- 
wildered. 

The boy’s mother laughed with mal- 
ice. “Get moving, my girl. Go strip 
down in any empty classroom just like 
the rest of us. Do you think you're 
hiding something special that they’ve 
never seen before? Oh, these debu- 
tantes! She thinks it’s made of mother- 
of-pear].” 

“Are you coming or aren’t you? 
Make up your mind,” Vava insisted. “I 
don’t really need a model today.” 

“Yes,” Maggy heard herself saying 
in a determined voice. “Of course.” 


She turned and followed him. 


rapidly, trying to get out of sight of the 
crowd of models before they could 
notice the wave of heat she felt rising 
on her face, the blush that tormented 
her life. 

“Wait up, Vava.” Mistral passed her 
in one stride and stopped the smaller 
artist. “I'll take this girl.” 

“T saw her first.” 

“What difference does that make? 
Do you have me confused with some- 
one who cares, Vava?” 

Vava gave his yellow grin. “That 
makes a dozen times you’ve done this 
to me.” 


“When I want something, not 
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merely to annoy you.” ee 

“Ah, bravo! That’s as pclae to. 
apology as anyone has ever had fri or 
you, Mistral. Take her. Take her! | nl 
have to work on the portrait of} 
Madame Blanche anyway. Nobody | 
buys your stuff so you have the time to} 
indulge your curiosity; just tell me, 
can you afford to pay a model?” 

“No, but I can’t afford to spend my 
time doing flattering portraits of rich 
women either,” Mistral said with in- 
difference, not caring if Vava was i 
sulted or not. 

“Come along,” Mistral said 
Maggy, giving Vava’s hand a quick) 
shake of farewell. He took out his} 
pocketknife, sliced the roots off an , 
other leek, handed it to her, and bega i 
to walk down the boulevard du 
Montparnasse without turning to see} 
if she was following. Maggy took the 
leek and tucked it like a handkerchief 
into the pocket of the young boy whe 
had talked to her, and rushed after 
him, whistling a phrase from the mel: 
ody of the Java—an insistent catchy 
dance tune that she had heard th 
night before, floating up to her window 
from the open door of the bal musett 
next to her cheap hotel. 


Julien Mistral was in a filthy mooi | 
as he took the shortcuts to his studi 
on the boulevard Arago. For years no} 
he’d been pounding at his painting @ 
if he were a convict in chains, given 
mighty rock and a small hammer an 
ordered to reduce the rock to dust. H 
was engaged in the struggle that ha 
become his only goal from the day h 
had walked out of a class in the Ecol@ 
des Beaux-Arts of the Sorbonne a 
decided to paint his own way, to paint 
from his feelings arid not from hig 
brain. In the four years since that da 
Mistral had found that it was almosif 
impossible to turn off his head, to ef 
cape from the narrow prison of Frene 
education, to go freely beyond the clé 
sicism that has always dominated th 
core of French painting. He was com} 
sumed with the attempt to get tht 
paint on the canvas without the rule oF 
his trained French brain. 

The tall man hurried under the anf 
cient trees of the park of the Coch 
hospital, ignoring the girl who had fi 
run to keep up with him. He forgot e 
existence as he thought wrathfully 
Matisse’s exhibition that he had vis | 
ited with Vava earlier that morning.” 

Even Matisse is stuck in chess play 
ing, not painting. He uses the contras 
of two colors to create a third colors)! 
one that just isn’t there—why doesn 
he call himself a mathematician a 
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“be done with it? And as for thay" 


damned acrobat Picasso and his frie! 
Braque, gray, boring, imitative, dreaf, 





aq’ of , 
| He was so emery that he walked 
‘right past number 65 and only real- 
ized that he had passed his destination 
after half a block. He turned abruptly, 
‘with a curse, and, with Maggy close 
on his heels, flung through the open 
doors that led to a covered passage. 
The artists’ cité of the boulevard 
Arago, built in 1878, was like a village 
in Normandy. A cobbled street led to 
irows of two-story, half-timbered 
jhouses with high gabled roofs and 
iwalls of glass. Long gravel walks bor- 
dered an overgrown garden filled with 
apple trees, hollyhocks and gera- 
vniums. Each of the small studios also 
ad its own small private garden, en- 
iclosed by boxwood hedges and low 
gates. 
| Maggy followed Mistral as he 
climbed three steep steps and opened 
‘his front door. He went to his sham- 
bles of a kitchen and looked angrily 
about for a place to put the leeks while 
she stood just inside the doorway, in- 
timidated by his-silence and the way 
‘ne seemed to project himself through 
the air as if it were an enemy. She was 
flushed from the long, fast walk, her 
hin tilted high to cover her sudden 
ind inhabitual shyness. 
Finally, Mistral threw the leeks on 


ihe floor and turned into the big stu- 


lio, jerking his head at Maggy to fol- 


i low him. She looked around in amaze- 
iment. Everywhere there were can- 


‘vases and everywhere there was color, 
such color as she had never seen be- 


| fore, such color as she had not known 


isted within any walls of any room, 
olor on which she felt she could swim 


48 on a great river. There were rain- 
sows and clouds and stars and giant 
i owers, there were children and cir- 
tuses and pinwheels; there were sol- 


tiers and naked women and flags and 
| norses jumping and a fallen jockey 
§ ind always there was the river of color 
‘orn from the sun itself. 


f 


_“That’s the bedroom,” Mistral told 
ier, pointing the way. “Go get ready. 
“he robe’s in there.” Maggy found her- 
elf in a small room containing little 


“Snore than a bed. On a hook behind 


imono Mistral kept for models. 
Maggy took off her skirt and blouse, 
Ided them neatly and put them on 


simon hung the dusty red silk 


, he bed. She stopped, dry-mouthed. 


ainters paint skin,” she told herself 


‘3 a panic, turning to her high school 


‘) rt lessons for reassurance. 


_) ed patches. 


“Rubens 
S,ainted mountains of white skin with 
‘ Rembrandt painted 
llow-green skin. Boucher painted 
ink and white skin. Skin is the single 


| 10st painted substance in the history 


painting.” With shaking fingers she 
olled her lovely new silk stockings. 
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“Painters are like doctors—a body is 
only a body—an object, not a person,” 
she told herself in a rising inner wail. 
Many times in her life Maggy had 
propelled herself into a situation 
through which only her inborn self- 
confidence could carry her. She had 
realized, when she first determined to 
run away to Paris and become an art- 
ist’s model, that of course she would 
have to pose naked. With her usual 
bravado she had decided that she could 
do it and gone on with her plans. 
Now, on a sunny morning in May, 
she found herself shivering and trem- 
bling and sweating all at once. She 
had reckoned without taking into ac- 
count her life’s experience. No man 


E case there 


were canvases 
and everywhere 
there was color— 
color she had not 
known existed. 


had ever seen her naked, not even a 
doctor, since she’d never been sick in 
her life. 

She tried to whistle a phrase from 
the tune of last night’s Java as, with 
frantic resolution, she let the straps of 
her chemise slip off her shoulders, but 
her mouth was too parched by fear to 
whistle as she shrugged out of the 
garment she had possessed for only a 
few days, her first grown-up under- 
wear. Underneath the white batiste 
chemise, oh, the shame of it, she had 
on only a new pair of wide-legged, 
white knickers, as flimsy as the new 
style dictated. Nothing, no power on 
earth, could make her take off those 
white knickers, she realized. 

“What is taking so long?” Mistral 
called roughly from the studio. 

“Coming,” she answered faintly. The 
impatience of his voice made her 
throw on the kimono over the knickers 
and wrap it tightly around her waist. 
The floor was so cold under her bare 
feet that she put her shoes back on. 
Flustered, she fumbled with the little 
buttons, gave up and walked out of the 
bedroom with the straps of her shoes 
flapping and making a little noise at 
each step she took. She stopped ten 
feet away from Mistral, who stood 
ready before an easel, and waited for 
instructions. All the light of the room 
was sucked toward the clash of her 


orange hair and the red Japanese silk. 

“Go stand by the window, one hand 
on the back of that chair.” She obeyed 
and stood very still. 

“For Christ’s sake, the kimono,” 
Mistral snapped. 

Maggy bit the inside of her lip and 
felt her hands trembling as she undid 
the sash and let the robe fall to the 
floor. 

Maggy had broad shoulders and the 
long vertical curve of her neck, as it 
met the sweeping horizontal of her 
collarbones, was strong and passion- 
ate. Her breasts were tenderly alive, 
so young that they were almost like 
cones, high and well separated, with 
tiny nipples that stood out in firm | 
points. The line of her rib cage from 
armpit to waist had a fine tension and 
a perfect clarity. Her skin was so pol- 
ished, so white, that it drew the lap- 
ping, splashing light into it and then 
reflected it back so that she glowed as 
if she were illuminated from within. 

Instinctively Mistral reacted against 
her beauty. He was accustomed to the 
easily proffered nakedness of the pro- 
fessional model who wore her skin as 
casually as an old dress. Nakedness to 
him had value only because painting 
the nude body was an intensely se- 
rious business. Maggy, who stood as 
resolute as Joan of Arc at the stake, 
seemed instantly, furiously erotic. As- 
he realized that she had aroused him, 
he became angry in self-defense. 

“What the hell do you think this is 
—the Folies Bergére? Since when does 
a model pose in her knickers and 
shoes? Eh?” He glared at Maggy. She 
kicked off her shoes and began to undo 
the buttons that held her knickers to- 
gether at the waist. A tear of humili- 
ation and rage slipped out of each eye. 

“Now what? A striptease? Is that 
what you think I hired you for?” Mis- 
tral shouted. “Enough, don’t bother!” 

“It’s all right,” Maggy muttered, her 
head bowed. A button resisted her fin- 
gers and she struggled with it. 

“Out!” ordered Mistral. “I said 
enough. I can’t paint a model who is 
embarrassed. You’re absurd, ridicu- 
lous! You should never have come. 
You’ve wasted my time, damn it. Out!” 
He gestured to her as angrily as he 
might have chased away a cat who had 
walked over a freshly painted canvas, 
sending her rushing back into the bed- 
room with the kimono bundled around 
her like a blanket. 

“Fool, fool, fool!” Maggy lashed at 
herself as she scurried, fully dressed, 
out of Mistral’s studio. She had not 
dared to look at him again before she 
left, but if she had she would have 
seen him staring at the chair by the 
window, the image of her naked body 
imprinted on his unwilling mind. 





In the course of the next year Maggy 
learned her trade and by April of 1926 
she was the most successful artist's 
model in Paris, a Paris in which every 
week there was a costume ball. At the 
Bal Sans Raison d’Etre that the Sur- 
realist painters had organized, Maggy 
went in a very unusual costume. She 
appeared painted from head to toe as a 
delectable bowl of fruit. 


It took Alain and his friends all 
afternoon and evening to create 
Maggy’s trompe l’oeil costume. Her 
right breast was painted as a bunch of 
pale green grapes, her left as a small 
melon of Cavaillon, the kind that is 
served whole, with sweet wine in its 
cavity. Her arms and shoulders be- 
came bunches of bananas, some ripe, 
some still showing a hint of green, and 
a pineapple grew down under her 
breasts and over her navel. Each hip 
was a slice of pumpkin and her thighs 
were stalks of rhubarb. From her 
knees to her feet she was entwined in 
painted grapevines and her armpits 
held apples. 

Her face was left unpainted except 
for two honeybees on her forehead, her 
hair was held back by a garland of 
flowers. She had refused to bow to the 
protests of the artists who insisted 
that the green chiffon scarf she in- 
tended to wear as an improvised G- 
string was incompatible with the spirit 
of the occasion. 

The artists had constructed an oval 
wooden fruit bowl, six feet long, cov- 
ered with silver paint, on which they 
planned to carry Maggy at shoulder 
height. Each of the four men wore 
painted sandwich boards, over black 
tights and sweaters. André repre- 
sented a Brie, Pierre an entire Cam- 
embert, Henri a slice of Roquefort and 
Alain half of a Chévre . . . each huge 
block of cheese painted so realistically 
that they looked edible. The four art- 
ists were part of a school of Realist 
painters and their ensemble of cheese 
and fruit was meant as a protest 
against the Surrealists and their dis- 
tortions. 

“Wait,” Maggy protested as they 
made a trial attempt to hoist the fruit 
bowl, “I need something to do with my 
hands. Can’t I carry a flower or some- 
thing?” 

“No, you'll ruin it. Just rest your 
head on one elbow and lie absolutely 
still and don’t, for the love of God, 
sweat. Darn it, Maggy, why wouldn’t 
you let us use oils instead of water- 
colors?” 

“Because I don’t intend to spend to- 
morrow bathing in turpentine,” 
Maggy answered. “As it is, Alain, the 
silver paint feels a bit sticky. I’m not 
sure it dried properly. Didn’t some 
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king paint slaves with gold paint 
once? I believe they died of it.” 

“Rumor, rumor. Anyway it’s only go- 
ing to come off on your behind, if at 
all. Now let’s go—the ball started an 
hour ago. Maggy, get off there and 
walk with us. When we get to Bullier 
we'll put this miracle together.” 

“Just let me put on my coat and 
shoes.” 

“Why bother—it’s warm out,” André 
protested. 

“But it’s three streets away.” 

“Don’t you dare smudge anything,” 
Pierre said anxiously. 

“On second thought, I’m taking a 
taxi—in a coat. I'll meet you there.” 

“Oh, the little bourgeoise,” André 
mocked. 

Maggy advanced on the little artist 
menacingly. “Do you want to die, mos- 
quito? Strangled by two bananas? 
Take that back.” 

“You wouldn’t get mad if it weren’t 
true,” he cried, dancing out of her 
reach. 

“Hey, there’s no time for lovemak- 
ing,” Alain shouted. “If we get there 
too late everybody’ll be too far gone to 
notice us—onward! Everybody to the 
barricades!” 


Five hundred people were jammed 
together at the Bullier by the time 
Maggy arrived. In the crowd were 
Darius Milhaud, Satie and Massine. 
The Comtesse de Noailles was there 
and so were Paul Poiret and Schiapa- 
relli, joined by Picasso wearing his 
picador’s costume. Gromaire had put 
on the habit of a Spanish Jesuit to 
which he had added balloonlike 
women’s underpants trimmed with 
rose red ribbons and Brancusi had 
gotten himself up as an Oriental 
prince with beads to his knees and a 
Persian carpet around his shoulders. 
Pascin, followed as always by his 
tame troop of gypsies, jazz musicians 
and pretty girls, wore his usual 
black. 

Astonished “Bravos” sounded at the 
first sight of Maggy at the tip of the 
great staircase. She made her en- 
trance borne aloft and perfectly bal- 
anced during the perilous descent. 
One by one the musicians caught sight 
of Maggy through the smoke, and with 
a toot and a blare and a blast of every 
instrument in the orchestra they her- 
alded her slow passage around the 
huge ballroom, lying motionless on 
the silver platter. Everywhere she 
passed, sections of the crowd stopped 
dancing to press around the group of 
Realists, applauding and screaming 
their approval. Maggy had been so 
skillfully painted that only little by 
little did everyone realize that, except 
for a wisp of chiffon, she was utterly 






























































the roar of approbation. © 

Mistral had recognized Maggy a 
soon as she appeared. No one else i 
Montparnasse had ever flaunted 
of such a flamboyant shade of orange 
a color he’d never forgotten. But k 
could scarcely reconcile the awkward 
embarrassed girl who didn’t know the 
first thing about posing with t 
shamelessly revealed creature, loung- 
ing before a thousand eyes, and laug i 
ing. Laughing! 

He had heard about her from dozens 
of people as she became well known 
he had often glimpsed her hurrying 
about the streets from a distance, bu 1 
they had never exchanged a word it 
the eleven months that had passe 
since her first day as a model. If hé 
had been honest he might have adm 
ted to himself that he had avoided h 
he might even have recognized that 
was ashamed of the manner in whi 
he had chased her away—but su 
thoughts were foreign to Mistral’s att 
tude toward life. Second thoughi 
about a silly girl? No, life was te 
short, there was too much work tod 
too much to accomplish. 

Maggy, on her perch, was wrapp 
in a mounting delirium induced by 
warm bath of cheering admiratit 
whirling around her, There was an i 
mense liberation in being uncloth 
yet covered by paint as if she wel 
visible and invisible at the same m 
ment. She felt as if she were hoveri 
over the ballroom floating free. Fro 
every side hands reached out to try 
touch her but she was aware of 1 
menace as the artists raised the silv@ 
oval higher and higher to keep her off 
of reach. ; 

Suddenly, from the crowd, a voi 
shouted. “Down with the Realists!” | 

“Down with the Surrealists} 
screamed a dozen other voices. 

The crowd, which only a second 
fore had been good-natured, in spitetf 
the suffocating pregsure of the dan 
floor, joined battle. vigorously—th 
was what they had been waiting for aif 
evening. 

Jostling, shoving, elbowing ea 
other, howling slogans, the dance 
closed in on Maggy’s four artists, 
most knocking Alain and André 
their feet. Pierre and Henri, the Caaf’ 
embert and Roquefort, still strugglt) 
manfully. However, without the ca 
ful -balance the four artists hf 
achieved, the big wooden platfor> 
tilted alarmingly and, with a sta 
Maggy realized that she was in dangif. 
of falling and being trampled und 
foot. She looked around, suddenly ; 
ert, keeping her wits about her. E 
where there was a mass of bodies, ff 
punching each other, women duck 
¥ 4 
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ne place had erupted 


Crouching, Maggy gathered herself 
ygether, coiled herself up into a tight 
all and launched herself off the platter 
ith a strong leap sideways, aimed 
/ght at the only point in the room that 
i emed stable—Mistral’s black hat. 
He caught her with an “Ouf!” of 
urprise but he stood rocklike, too 
‘tong to lose his footing in the mob. 
laggy lay in his arms like a child on 
' swing, no fear, no alarm in her eyes, 
ill under the spell of the moment in 
bite of her instinctive spring to safety. 
She curled her arms around Mis- 
/al’s-neck and let her head fall on his 
' oulder. Automatically he tightened 
‘is arms and held her to him as she 
ompressed herself into a eompact 
yal, bending her knees sharply so 
nat her legs and feet protected the 
2 ks of her thighs and her silver- 
dlotched bottom. 

| Finally, Mistral moved. There was a 
bor to the street not more than a 
jundred feet away and he pushed 
jrongly toward it through the swarm, 
jutching Maggy as if she were some- 
| e he had rescued from the sea. 

}As he reached the street, Maggy 
0ke. 

“Where are we going?” 

“Not far.” : 

“I hope it’s an unpretentious place.” 
i “Oh, it is.” 
| Mistral crossed the street, turned a 
jrner and walked into a large build- 
'g with an ornate, sham-Moroccan 
jcade. Inside there was a counter be- 

















jistomers. 
|“Good evening, Monsieur. For one or 
0?” She showed no surprise at the 
sht of a man carrying a nude, multi- 
}lored woman. 
} “One, please. Do we have to wait?” 
) “No, you're in luck tonight. I have 
\mething ready—just follow me, 
jonsieur, Dame.” 
| e woman led the way down a hall- 
Say lined with doors at regular inter- 
= ls. She opened one of the doors, 
®hered them in and shut the door 
= them. 
‘In the middle of the bare room stood 
Shuge tub filled to the brim with hot 
Hater. On a chair by the tub lay a 
) wel, a cake of soap and a washcloth. 
ill holding Maggy, with a rapid 
Movement Mistral bent down and 
ted the temperature with one fin- 
iir. Satisfied, without letting her feet 
§ ach the floor, he plunged her into the 
)\ter, getting his arms wet above the 
‘ows. 
| “Assassin! ” Maggy sputtered. 
‘It’s not that I don’t admire your 
#stume but it was coming off all over 
7 shirt,” he said, vigorously lather- 


























ind which a woman stood waiting for - 


ing the washcloth. 

“Give me that.” 

“Certainly not. It’s man’s work.” He 
took off his damp jacket, rolled up his 
wet sleeves and knelt on the floor by 
the tub. Maggy tried to stand up in 
the water but she couldn’t get the 
right leverage in the deep tub. She 
floundered, heaving herself halfway 
out only to slip back again. Mistral 
ignored her struggles and briskly ap- 
plied the washcloth to whatever part of 
her body presented itself. Within sec- 
onds the water turned a murky gray. 

Maggy started to laugh helplessly. 
She let herself lie back in the water 
and watch uncomplainingly while he 
scrubbed her shoulders and her legs. 


Without letting 


her feet touch the 
floor Mistral 
plunged her into 
the huge tub of 
water. 








Only when he approached her breasts 
did she pounce, with an overhand blow 
from her two hands, her fingers firmly 
interlaced, right to the back of his 
neck. His hat fell into the water and 


he let go of the washcloth just long 


enough for her to grab it. She slung a 
hatful of soapy water directly into his 
eyes and, while he swore vilely, half 
blinded, into the towel, drying them as 
best he could, she finished scrubbing 
off the last of the watercolor from her 
body, laughing harder than ever at the 
sight of him kneeling on the floor, 
dripping onto his shirt, his eyes red 
and smarting. 

At last Maggy dropped the wash- 
cloth on the wooden floor and sat in 
the opaque water that rose to her 
shoulders, her arms folded on the rim 
of the tub, her’chin on her hands. Her 
damp hair clung to her shoulders, her 
eyes wet with tears of mirth, but her 
lips were curved in an old tomboy 
grin, and she'd clapped Mistral’s sop- 
ping hat on the back of her head. 

“Nice work,” she congratulated him. 
“But what have you planned for the 
rest of the evening?” 

Mistral sat back on his heels. What 
indeed? 

“[m getting cold and I’m getting 
hungry,” Maggy menaced. “And when 
I'm cold and hungry I get mean. D’y’ 
want to risk it?” There was a chal- 





lenge in her voice, in her eyes, in the 
cock of her head—even her red eye- 
brows were challenging. She might be 
naked and submerged but the very 
way she’d appropriated his hat defied 
him. 

“Don’t go away,” Mistral said, 
jumped to his feet and walked out of 
the room, taking his jacket and the 
damp towel, closing the door behind 
him. 

“Oh!” Maggy cried out loud. She 
looked disgustedly at the rim of the 
tub where a gray ring was forming. 
She tried to let in some more water 
but the faucet was locked. She shrug- 
ged and stood up in the tub, sloshing 
water over herself with the palms of 
her hands. She was reassured to see 
that she hadn’t turned gray. She step- 
ped carefully onto the floor and shook 
herself mightily, shuddering like a 
great dog, wringing water out of her 
hair. Fortunately the night was warm 
and the room was even warmer, filled, 
as it was, with the steam of the bath. 

Suddenly, the door opened and Mis- 
tral walked back into the room. Maggy 
straightened up, shielding her lower 
belly with the big hat, one arm over 
her breasts. 

“You forgot to knock.” 

“Sorry.” He passed her two fresh 
towels. “Dry yourself off—go on—I 
won't look. And here’s my jacket—put 
it on when you're finished. I have a 
taxi waiting.” 

“I hope we’re going someplace nice 
for dinner.” 

“Eventually.” 

“You do know how to treat a girl.” 
Maggy struggled into his jacket. The 
sleeves dangled below her knees, hid- 
ing her hands. Clumsily she wrapped 
her arms around herself to hold the 
jacket together. She was entirely cov- 
ered up except for her legs and feet. 
“Well, ’'m all set, and rather grand 
too, but you don’t look like much. Your 
shirt’s all wet,” she grumbled. 

“{ think we both look ... clean,” 
Mistral said, leading the way to the 
front door of the public baths. “As long 
as you're clean, the rest isn’t impor- 
tant.” 

Padding in her bare feet, Maggy fol- 
lowed him to the street door of the 
public bathhouse. They darted across 
the pavement into the taxi that waited 
outside. 

“Sixty-five boulevard Arago,” 
tral told the startled driver. 


Mis- 


Still barefoot, but wearing the red 
kimono, which she had put on with a 
smile of surprise at finding it just 
where it had been a year before, sur- 


prised that it could still hang from the @ 


same hook like a remote memory, 
Maggy entered the studio, dimly lit at 











night when the work lights were off, 
and looked for a place to sit down.’ 

The studio was as crowded as the 
bedroom was bare. Mistral had the 
habit of visiting the brocantes of the 
neighborhood, the dealers in objects 
that could not be called antiques, yet 
were certainly not new, and picking up 
odd bits and pieces that caught his 
questing eye: a huge casserole of 
Quimper pottery with a hole in it; a 
ship’s figurehead, half eaten by worms; 
the last remaining piece of a once 
splendid set of painted tin soldiers; a 
Victorian chair of purple satin 
trimmed with moth-eaten braid. 

However, although his discoveries 
filled a room they fell short of furnish- 
ing it. Maggy picked her way toward 
the Victorian chair which at least 
seemed to have a recognizable func- 
tion, and sat in it with a sigh of pleas- 
ure. She was brimming with a mixture 
of curiosity and adventure. She had 
never expected to find herself here 
again and the evening seemed filled 
with tentative wonder. 

“Soup?” she called into the tiny 
kitchen in which she heard Mistral 
moving about. 

“What do you ink this is, a restau- 
rant? If I want soup I go out for it. 
You'll get bread and cheese and sau- 
sage and wine and be glad for them.” 

“You’re not much of a host.” 

“I don’t entertain often,” Mistral 
said, looking with irritation at the 
sausage he was slicing. It had an air of 
antiquity to it. On a tray, he hastily 
arranged a few mismated dishes, a 
bottle of wine and two glasses, one of 
them chipped, and carried it out to the 
studio. He stopped in mid-stride at the 
sight of Maggy in the purple chair, her 
orange hair spread out on the red Jap- 
anese silk. It was as if a fire had been 
lit in the corner of his studio. 

“You can’t sit there.” 

“Why not?” 

“That chair is about to fall apart.” 

“What do you suggest then—the 
floor?” 

“I have a little table outside in the 
garden—I thought we’d eat out there.” 

“But do you also have little chairs 
out there in the garden?” she asked 
with a flick of laughter in her voice. 

“Yes, believe it or not.” 

“Ah, well in that case, who could 
resist such magnificence?” Maggy fol- 
lowed Mistral outside where over- 
grown lilacs, their white blooms just 
in full bloom, hung glimmering faintly 
over a table of white painted wood. 
Two bentwood chairs stood in the un- 
mown grass, with heart-shaped backs 
and striped cotton cushions on their 
wooden seats. Mistral lit a tall candle 
in a short, twisted copper candlestick, 
while Maggy bent over the plate and 
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inspected the sausage. ~ 

“Go on, take a slice,” he urged her. 

“It lacks .. . how shall I put it...a 
certain youth.” 

“Better not eat it,” he said, hastily 
putting the plate on the grass. “I think 
the cheese is probably safe. Are you 
really hungry? I can go and get some- 
thing—there’s a charcuterie that stays 
open late...” 

“No, no, I'm teasing you. But did 
you have dinner?” 

“Oh.” 

“What is it?” 

“I just remembered where I had din- 
ner.” 

“And?” 

“It was with a woman ... a rich 
American art collector of sorts who 
invited me to that Surrealist mad- 
house.” 

“In that case she has serious reason 
for complaint.” Maggy raised her 
wineglass, gravely leaning forward 
and gesturing to Mistral to raise his 
glass to hers. “To the lady, let’s drink 
to the lady who began the evening 
with Monsieur Mistral. Who knows 
with whom she will end it? I wish her 
good fortune.” 

“Good fortune,” said Mistral, touch- 
ing her glass with his. Because now 
nothing existed outside of this still, 
dim corner of a fragrant little garden, 
this space that seemed to have been 
dreamed into an existence far from the 
real world, a space in which the music 
of Maggy’s voice, impudent, low and as 
free as running water, insulated him 
from his former life; a space in which 
his familiar plot of garden seemed to 
be newly created, as fresh-minted, se- 
cret and hidden as if it were the floor 
of a rain forest. 

He felt his will, his reliable, intrac- 
table will, slipping away from him like 
a heavy garment he had worn for too 
long. He felt ten years younger, he 
found himself aware of the warm touch 
of the April air and the lush whisper 
of the tall grass and the sweet scent of 
the lilacs and the harsh taste of the 
wine. Maggy was a lovely shock. He 
hadn’t been prepared for her. He 
hadn’t expected her. What was she 
doing here? He drank again and the 
question dissolved, not in wine, be- 
cause he hadn’t had much wine, but in 
the sight of her. 

Without any light but that of the 
single candle, she decorated the night. 
Her skin reflected the moon when she 
moved. The flame of the candle 
kindled an answering spark in the 
green of her eyes, a spark so alive that 
it made the April moon, tucked among 
the trees, look insignificant and far 
away. The sound of her voice seemed to 
be arousing him to feelings of confused 
mutiny ... but mutiny against what 



























































he could Hie: ib posilsty have said? 

Almost reluctantly, as if obeying 
order, he yielded to an unfamiliar ye 
irresistible command. He flung hi 
self on the grass and took Maggy) 
bare feet in his hands, rubbing gently 

“Poor feet—they’re cold,” he muy 
mured. | 

She didn’t answer. The touch of h 
hands, big, flexible, powerful, the hea 
and the slight roughness of his skill 
made her shudder with an emoti | 
she didn’t understand. She flung ba 
her head and it seemed to her that tl 
haze of stars was humming. 

Now his lips were on the soles of k 
feet, tentative, questioning, bare 
brushing the skin. She caught he 
breath, afraid to move, spellbound |] 
the sensations that shot from her feg 
to the very roots of her hair. Piercing 
urgent sensations that were like a f 
eign language, heard for the first tit 
and, mysteriously, understood. She | 
her lips as his tongue touched the at 
of her foot, outlining, exploring, bold 
each second. She moaned out loud 
she felt his teeth graze her heel, 
she tried feebly to pull her feet out 
his grasp, but he only tightened | 
hold as his mouth reached and fou 
the soft, private curve behind } 
knee. 4 

“Stop it,” she gasped. “Please.” 

Mistral stood up, a huge figure 
the dark, and gathered her in f 
arms. He looked at her witha fro 
concentration. 

“Stop? Are you sure?” He kissed 
lips fleetingly and drew back so th 
he could see her face. “Ah, not so su 
not completely sure,” he sighed ai 
kissed her mouth, its succulence be 
carnal and innocent, slowly kiss 
those lips that stood-out from her pal 
face like an opulent flower. 7 | 

Maggy’s confusion and sudd 
alarm disappeared under his kiss 
She laughed, not just with pleasu 
but with a new note in her voice, 
outlaw that had always lived with 
her rising to the surface. Her Lipa 
came an outlaw’s lips, her hands_ 
outlaw’s hands as she caressed — 
powerful neck, and reached up for I 
curly head to pull it down to Kg 
again. She wriggled out of his a 
finding her feet, and boldly pressed 
her long length against his body. Thé 
stood together for a long, long 1 
ment, growing together like two t 
trees, swaying slightly as their I 
parted, then almost immobile as tht 
strained together, seeking a know 
edge beyond knowledge. With a gn 
of need, Mistral parted the heavi 
kimono, mad to touch the body Ih} 
knew only through his eyes, madyjf} 
feel her skin, Maggy spoke in a tram 
“Not here—inside.” Stumbling, un 
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g his shirt as He walked, he fol- 
od her to his bedroom, to that wide 
Spd under the window through which 
i oonlight fell on the sheets. 

“Let me look,” she commanded in 
ch a tone of urgent curiosity that he 
ood still while she approached, all 
2r coltishness gone as she delicately 
her fingers over his shoulders and 
fs chest and down to his waist, lin- 
ring over the unfamiliar shapes and 
ixtures, the sinewy muscles of his 

“ms. Only when she had satisfied 
Herself, when his body was no longer 
ipepictely strange to her, did she un- 
We the sash of the kimono and let it 
| M to the floor. She lay down on the 
hd, waiting for him. 

At last, Maggy thought, at last. She 
| )dn’t submit to his hands, she encour- 
ted them, arching and stretching 
! eacat. A vast silence seemed to en- 
slop them. Maggy found herself im- 
jobile, rigid, almost without breath, 
she waited, all playfulness gone. 

/ Still kneeling, sitting on his heels, 
plding her waist in both hands, Mis- 
al began to make love to her but 
on, as Maggy was a virgin, he could 
) no further. 

)“What ... ?’ he murmured, heat 
nsuming him as he looked down at 
ie darkness where they were joined. 
ow, the spell of inaction broken, 
jaggy gathered herself up with all 
2r_courage and pressed forward. Ev- 
ty muscle in her long, strong legs was 
nsed, her toes were pointed, her 
lands clutched the mattress and her 
ck arched as she raised upwards. 
is body was the only focus in the 
jiverse. There was a flash of pain but 
he ignored it, launching herself anew 
til suddenly he was encompassed by 
br body and they lay still, panting 
xe two gladiators evenly matched 
ho pause to salute each other before 
oT aie the struggle. 


| 
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“I didn’t know,” he whispered, his 
;tonishment so great that it had only 
/mmonplace words. 
§ “I didn’t tell you. Would it have 
jade a difference?” 
“No, no.” Now they lay on their 
des, looking into each other's eyes. 
ne of Mistral’s arms supported her 
oulders and, with his free hand, he 
sressed her until she cried out in 
Hbwildered joy. Only then did he take 
iis own serious pleasure, but still 
)refully, with an unaccustomed cau- 
ton, that added to the swelling, rising 
ver that shocked him with its power. 


|The first time Julien Mistral painted 
aggy, the first time he went after the 
/iadow between her breasts, the first 
me he dipped his brush, unthinking- 
), into vermilion and painted that 
) i:adow,.he heard a cosmic “Aha!” rock 
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his brain. Stunned, almost knocked off 
his feet, he saw, he saw as he had never 
seen before, his brush flying almost out 
of control, his fingers numb with dis- 
covery, the temperature of his body ris- 
ing so that he had to tear off his shirt, 
his impatience to follow his vision so 
great that finally he dropped his 
brushes and squeezed paint onto the 
canvas directly from the tubes. 

He was painting at last as he had 
always known he could paint, without 
inhibition, without calculation, with 
freedom so vast that it was as if the 
walls and the ceiling of the studio had 
been knocked away and he was stand- 
ing under the blue, open sky. 

Fascinated, Maggy .watched him, as 











t was the one 
perfect spring of 
Maggy’s life. . . 
each day was as 
round and full as 
an apple of the sun. 


she lay motionless on a heap of green 
pillows, not daring to move until, long 
after an hour had passed, he finally 
stopped his attack on the canvas and 
dropped at her side, radiant, bathed in 
sweat. 

Weeks passed while Mistral painted 
Maggy. He knew that something about 
the way light interacted with her flesh 
had been the inspiration for his break- 
through. It was not only a technical 
matter, a phenomenon that could be 
explained by the translucent white- 
ness of her skin or the way her hair 
broke into shafts of fire or the fact that 
his imagination was prepared—why, 
he did not know and did not ask—to 
seize on her particular physical 
qualities and use them to make the 
leap forward. It was also his spiritual 
conviction that light poured out from 
inside of her body, emanating from it, 
so that when he painted her the very 
canvas became a source of light. 
Maggy knew that something sur- 
passingly important had happened to 
him but when she asked him about it 
the few words he found were not 
enough. Since the experience was not 
an intellectual one, it escaped words, 
and Mistral felt a superstitious awe 
that prevented him from wanting to 
talk about it. 

After that first night in April it was 
the one perfect spring of Maggy’s life. 


It was the spring by which all other 
springs would be judged and found 
wanting, and while Maggy lived it she 
also watched herself living it. She 
knew, in the part of her brain that felt 
no emotion, that only recorded and 
filed memory, that this was her age of 
gold. She knew, with the knowledge 
born in all women, that nothing as 
glorious ever lasted forever, and yet, as 
day followed day, she never looked 
ahead, never considered the future, 
never asked herself what would hap- 
pen tomorrow. Each day was enough, 
round and full and as complete as an 
apple of the sun. 

For Mistral, too, it was a time of 
surpassing joy, but before he was a 
man he was a painter, and his happi- 
ness sprang more from the work he 
was doing than from Maggy herself. 

It never occurred to Julien Mistral, 
following the night of the Surrealist 
ball, that Maggy had a life that could 
prevent her from posing solely for him 
seven days a week. He took all her 
time as his right, expecting her to hold 
her pose for abnormally long periods 
since he was tireless and never 
stopped until she was in such muscle 
pain that she had to beg for a rest. He 
assumed, with a selfishness so total . 
that it was regal, that she was entirely 
content to leave her own life behind, to 
abandon her room and share his stu- 
dio, to forsake her circle of friends, to 
go without normal diversions, to give 
up any vestige of personal freedom. 
When he dropped his brushes it was 
only natural that she be there waiting 
to relieve the nervous tension of crea- 
tion by joining him in his hungry, vio- 
lent lovemaking. 

Maggy questioned none of his care- 
less convictions. She offered herself to 
him on every level with simple gener- 
osity, as if she were a field filled with 
tall, blowing flowers that grew only to 
be gathered at his pleasure. 

Hour after hour, she gladly endured 
the concentration of his gaze, knowing 
that he wasn’t thinking of her or even 
seeing her as Maggy. Her love asked 
nothing for itself but the satisfaction 
of watching him work. He was a man 
consumed, a man filled with so high a 
passion for creation that she thought 
of it as holy. In the next two months 
Mistral painted the seven pictures of 
Maggy, the series that came to be 
called simply La Rouquinne, “The 
Redhead”—a series that became a 
milestone in the history of art. These 
months would become isolated from 
all that Maggy or Mistral knew of 
ordinary life. This time would become 
as legendary, to each of them, as if 
they had once been joined together in 
some heroic adventure never before at- 
tempted by man. 
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Be My Valentine 
“7,0 A man in love is incomplete 
“\\. until he has married. Then 
\) he is finished. 
—Zsa Zsa Gabor 


kisses are a better fate than wisdom.— 
e.e. cummings, “since feeling is first” 


By the time you swear you’re his, 
Shivering and sighing, 

And he vows his passion is 
Infinite, undying— 

Lady, make a note of this: 

One of you is lying. 

—Dorothy Parker, 
“Unfortunate Coincidence” 


-To help stimulate our ilove life, I put a 
mirror on our bedroom ceiling but 
it didn’t work. Now my hus- p ay 
band shaves in bed. of 

—Joan Rivers ; 
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Out of the Mouths of Babes 
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«. «. While making breakfast one 
es be _ morning, I decided to try 
.». | once again to encourage my 
finicky 4-year-old to drink some 
orange juice. For a solid five minutes 
I lectured him on how good-tasting 
and nutritious it is. Still, he refused. 
As a last resort, I told him that for 
one small sip I would reward him 
with a dime. “No thanks, Mom) he 
replied, “but I'll give you a quarter if 
you'll leave me alone” 

—Cecilia Varn, Florissant, Mo. 








My 5-year-old son, John, and I we 
almost through saying our nightl 
prayers. “Let us pray for our priests, 
our bishops, the cardinals and the }} 
Pope?’ we intoned together. q 
“And let’s pray for the Phillies? }} 
John added, after a moment’s thought. }j 
“Sweetie, I don’t think the Phillies }) 
need our prayers,’ I admonished. “Bu 
we prayed for the Cardinals!” came 
his reply. —Marian Stant, Dover, Dela, 


Every evening while my two oldest 
children were busy doing their home 
work, my youngest, who was not ye 
in school, would stand by, eager t 
add helpful comments. One night the 
eldest, stuck on a math problem 


‘asked, “How many feet in a yard?” te 


which the baby of the family matter- 
of-factly replied, “Depends on hoy 
many kids are playing °* 
there”—Mrs. Joseph Jacko, © 
Munhall, Pa. 





Modern Woman 


How well she combines career and 
home. 
In her own inimitable way 
And even has time to call her 
own— 
The twenty-fifth hour ofeach day. 4 
_ Mary Richstone 


We'll pay $25 for accepted anecdotes.) 
Address contributions to Last Laughs,} 
LHJ, 641 Lexington Ave., N.Y., N.Y, 
10022. Contributions cannot be 
acknowledged or returned. 
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FEAR OF FASHION, 


Step-by-step style strategies 
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EVERY WOMAN FEELS 
| See page 95 
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DURABILITY EXCLUSIVE LIMITED WARRANTY 


| Discover the durability of high-performance Congoleum warrants that its resilient floor- 
|| Chromabond? the unique, patented Congoleum ing with Chromabond will not change in 

|) process that ensures superior wear and color or design because of wear, mildew or 
resistance to stains and mildew. alkaline for a period of five years from the 


date of original purchase. For complete 
details, see your Studio Showcase 
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EDITOR'S JOURNAL | See Se 


ach month in the Journal we try to have at least one outstanding 

contributor. You'll recall we had a fine memoir by Truman Capote in 

our December issue, a newsmaking report by Nancy Reagan in Janu- 

' ary, and an inspiring feature by Alex Haley in February. This month — 
our very special contributor is photographer Bert Stern, who shot our portraits © 
of “TV’s Most Beautiful Women” (page 108). Stern’s career began in the 1950s 
when he took some very exciting photographs that changed the look of adver- 
tisements. He once went to Egypt just to shoot a picture of a very “dry” martini! 
In the ’60s Stern did portraits of all the beauties of the day, from Twiggy ina 
mini-skirt to Marilyn Monroe in a bath 
towel. In fact, he shot Marilyn Monroe’s last 
sitting, producing extraordinarily beautiful 
pictures of that shimmering star only 
weeks before she died. When we decided to 
do a feature on TV’s superbeauties we could 
think of no one who would be better behind 
the camera than Bert Stern. We know you'll 
agree that his pictures of your favorites are 
unusual and evocative. It just proves that a 
really fine photographer can capture more 
than meets the eye. By the way, Stern’s pic- 
ture above was taken by another master, 
Irving Penn. 


EXTRA: believe that a magazine has to have lots in it—and 
then always something more, something extra. In the 
Journal, you know there’s always lots to read, terrific interviews, personality 
profiles, fine fiction and articles chockful of up-to-date information. Read this 
month’s exclusive interview with Yoko Ono (page 118) by Barbara Graustark, 
formerly writer and entertainment editor of Newsweek. In 1980, she did the 
very first interview that John Lennon granted after his-five years of self- 
imposed solitude. 

And if you’re a parent, there’s a very special Q&A you must read: “I’m Afraid 
My Daughter May Be Having Sex. . .And Other Worries Parents Have About 
Their Teenagers” (page 40) by Barbara Levy, a eae This family 
expert answers all your toughest questions. 

We also have realistic service information that you can use. Our food, fash- 
ion, beauty and decorating coverage strives to be both helpful and contempo- 
rary. One of my favorites in this issue is our special feature, “How to Lose Your 
Fear of Fashion” (page 98), with savvy style guidelines to update your ward- 
robe. And I love our decorating feature,“We’ve Got To Do Something About 
This Living Room. . . Now” (page 104), filled with fabulous ideas for you to 
adapt. (Personally, I need help with my den!) But even these features, as 
special as they are, are not enough. | 

I want the Journal to give you even more. That’s why we’ve started a new 
column in this issue called “Something Extra” (page 69). Each month from now 
on you'll find special discounts, rebates and money-saving Offers for Journal 
readers. With this month’s column you can save up to $198-o0n haircuts, perma- 
nents, facials, and you can send for super beauty products and interesting | 
booklets. We know times are tough and that saving money is smart. Use these) 
offers, share them with your family and friends, and look for savings every 
month in the Ladies’ Home Journal. We really are the magazine with some- 
thing extra—in so many ways. 








Photographer Bert Stern 
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icious new flakes. 


They're here: the delicious new flakes of 
Kellogg’s® Special K® cereal. And are you going 
to love them! 

You'll love how big and crisp they are. But 
most of all, you’ll love their taste. A big toasted-rice 
taste that’s simply delicious. 

Special K. High in protein. Low in sugar. And 
now better tasting than ever. 








® Kellogg Company © 1982 Kellogg Company 
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Revlon changes mascara forever! 
Here. Now. The New Flexible Mascara. 


Angle 1 


Choose your angle. 
Get perfect control! 
Revlon’s new brush locks 
into three different 
angles. 

Moves in close, even 
on ‘the other eye? 

The super—lasting new 
waterproof formula 
leaves lashes long, lush 
and flexible. Now make 
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both eyes look very big... A . _——_— 
heartbreakingly beautiful! iitiaaed ft, x 
; ; / ed VY) 
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‘FLEX APPEAL MASCARA 


The Adjustable Angle Mascara 


New from REVLON 





© 1982 Clairol Tite. *Used with the permissio: 


It covers only the gray 

Washes in, washes out—gradually, 

in about six shampoos. And its gentle, 
because it contains no peroxide. 

Or ammonia. 

So theres no permanent change 

in your haircolor. 
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eres a colorful change 


Je} 
1 
lairol Loving Care’ 


Available in both Color-Lotion and Color Foam 
.. the easy way to cover gray 








Four fresh face colorings for spring. . . all about the new 
“toned-down” mouth . . . an easy, stress-relieving exercise. 





Everything’s coming up color! That’s the big 
new makeup message written on the wind for 
spring. It blossoms on eyes penciled in tuned- 
up shades of blue, green, violet. It blooms on 
cheeks and mouths in subtle, toned-down 
pinks, corals, apricots. And everywhere, 


— ORLANE 
BLUE KOHL PINK EYE 


Eye Makeup Pencil in Bleu Roi 


there’s a budding interest in yellow. Makeup 
artist Linda Mason, who’s a whiz at creating 
canny color connections, fashioned four up-to- 
the-minute faces using all the best new colors 
in the best new ways. Combos 1, 3 and 4, be- 
low, are great for brown eyes; 2, 3 and 4 make 


HELENA RUBINSTEIN 
BEAUTE 


Kohl-Kajal Eye Crayon in 









the most of blue or gray eyes; 1, 2 and 4 puta 
gleam in green eyes. Set off these great new 
colorings with pale foundation—one shade 
lighter than the base you normally wear; 
finish with a flick of mascara in a hue that} 
matches your eye pencil. 





L'OREAL REVLON 


Professional Eye Coloring Stick © 


SHADOW 


Powder Eyeshadow in Rose 
Sauvage 


Kohl Pencil in Blue 
Ombre in Beach Rose 


Midnight 
L’Ensemble French Shadow Duo 


Super Rich ColorCreme 


in Blue Kohl 







Créme Lipstick in Pastel Rose Rouge Bijou in Hollywood Pink in Pink Voile Eyeshadow in Spirited Rose 
Powder Blush in Rose Tendre Fard a Joues in Blushing Pink Lip Accents in Pink Voile Super Lustrous Lipstick in Pink 
MUTED PINK MUTED PINK Highlight Powder in Rose D’Or in the Afternoon 
BLUSH LIPS Blush-On in In the Pink 












COVER GIRL 


Pro-Lining Pencil in Smoke Teal 
Moisturized Eye Shadow in 













MAX FACTOR 


Whipped Creme “Smudgeliner” 
in Evergreen/Long Lasting 


ALMAY 


Soft Blending Eye Color Pencil in 
Gentle Teal/LongWearing Eye 
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GREEN KOHL 


Per owed 


APRICOT 
EYE SHADOW 


RALPH LAUREN 


Day Eyeliner Pencil in Pine 
Day EyeshadowinChestnut 
Day Delicate Lipcolor in Peach 


a Nutmeg Velvet Eye Shadow in Shell Color in Earth Copper Frost/ 
Soue ae Moisturized Lipstick in Sun Peach/Colorfast Long Lasting Moisture Rich Lipstick in Sherbert 
7 Ripe Peach Lipstick in Bayou Coral/ Sunbaked Coral/Lasting Glow Night Cheekbones in Apricot 


APRICOT 
BLUSH 


Shape ’N Blush in Peachlight Colorfast Long Lasting Soft Frost 


Blusher in Bayou Coral Frost 


AZIZA 


Soft Stroke Liner Pencil in 
Burgundy Kohl 

Soft Touch Shadow Trio in Khaki 

Shine-On Lip Gloss in Wine 

Swirl Blush in Plumberry 


Brush-On Blush in Sunny Coral 
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PURPLE KOHL 


DIOR 
Eyeliner Pencil in Violet 
4 Compact Eyeshadows in 
Gold Fusion 
sites Lipstick in Tyre Ochre 
Powder Blush in Rosy Beige 


STAGELIGHT 
Color Stick in Purple Passion 
Eyelite in Ming Yellow 
Lipstick in Iced Honey 
Cheek Color in Mocha 


AVON 


Colorstick for Eyes in Meadow 
Violets/Ultra Wear Eyeshadow 
in Tiger’s Eye/Coordinates Full — 
Color Lipstick in Beach 
Bronze/Colorcreme Lasting 
Creamy Powder Blush 
Velvets in Soft Fawn 


GERMAINE MONTEIL 
Color Accent Kohl Pencil in 


YELLOW 
SHADOW 





NEUTRAL 
BLUSH 


NEUTRAL 
LIPS 






MAYBELLINE 
Eye Color Styler-Pencil in 


MERLE NORMAN 
Eye Pencil in Deep Charcoal 


CLINIQUE 


GRAY KOHL LAVENDER Eye-Shading Pencil in Pewter 


ones 


SHADOW 
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PALE ROSE PALE ROSE 


Smokey Grey/Colors That 
Cling Duo in Vintage 
Wine/Lilac/ Moisture 
Whip Gloss Stick in 

Glossy Rose/ Brush/Blush 


Silky Shadow in Canyon Violet 
Lipstick in Fidgi Rose 
Sheer Powder Blusher in 

Java Rose 


Different Lipstick in Raspberry 


Glacé Rich Powder Eyeshadow Trio in 
Soft-Pressed Eye Shadow in Iced Orchid 

Fresh Violet Supermoist Lipstick in 
Young Face Powder Blusher-in _ Champagne Rose 


Charcoal 












BLUSH LIPS in Soft Gentle Rose 
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Say goodbye to last 
season’s “loud” mouth (bright- | 
colored, heavily slicked ~- 
with gloss). With all the new color emphasis 
on eyes, a quieter, more natural-looking 
toned-down mouth looks just right for spring. 
That means soft, pretty color only a shade or 
two more intense than your own bare lips. 
You'll want a couple of new lipsticks, natch, 
but what'll you do with the old ones? Makeup 
pro Robert Huitron has a few ideas for muting 
the bright shades you already own: Start by 
covering lips with a thin coat of liquid founda- 
tion. (Don’t use foundation formulated for oily 
skin; it’s too drying to lips.) Or, prime your 
mouth with an undercoat of concealer. With a 
lip brush, spot a dot of color on the center of 
iower lip, then blend outward in all directions. 

ee illustration, above.) If color still seems too 

right, whisk on loose powder to lighten, dull 

hine and “fix” color. 









When Clairol invited skin, hair care and exer- 
cise pros to take part in a good looks seminar 
last December, we rushed off to see what we 
could learn . . . came back with a grab bag of 
helpful beauty hints. 

From skin expert Janet Sartin: The tan- 
nic acid in tea soothes sensitive skin. Steep a 
tea bag in boiling water (the cheapest tea has 
the most tannic acid). Let tea cool, then pat it 
on face with a cotton ball. To moisturize dry 
skin, dab milk on your face. Leave it on for five 
minutes. Sartin says it’s the fatty acids in 
milk that do the trick. 

From hair care and color expert Leslie 
Blanchard: Exercise buffs should be aware 
that perspiration on the scalp is very drying to 
hair. To prevent damage, shampoo and condi- 
tion after exercising. 

From exercise expert Lisa Dobloug, who 
gave us the stress-reliever, right: Exer- 
cise not only tones but eases tension as well. 
Walk anywhere and everywhere. Brisk is 
best; aim for a 12-minute mile. Skip rope. 
Start with two or three minutes of easy skip- 
ping, work up to 15 minutes. (Important: wear 
shoes that cushion your feet.) Swim whenever 
you can. Swimming is great because it gets all 


Pink Blush 





SPECIAL BEAUTY SEMINAR 
















Silkpowder Blush in Shimmeros¢ 


the large muscle groups working, uses the 
body evenly. Whatever exercise you choose, 
try to get in 30-40 minutes a day three or fo 
times a week—more often if possible. 
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EXERCISE OF THE MONTH 


1. Stand tall, 
shoulders back, 
> 5S ribcage lifted. 
2. Flex knees. 
bend at hips, 
keeping back 
straight, arms 
parallel to floor} 
Pause. 


(=a >- Relax neck 
; ==> muscles; 


= let head 


For instant 
relaxation: 








and arms droop He 


b 









Pause. Slowly 
“roll” back 
\ to original 

y position. 
Repeat 6 times! 













Superfatted Soap 


Basis® is “superfatted” 
to make it more like 
skin's own natural oils. 
Which is why 
Superfatted Basis 
treats skin so gently. 
Users say it lets their 
complexions feel super 
clean without feeling 
tight or dry. 


Zs, = 64 = 


BASIS 


SUPERFATTED SOAF 





A product from 
BDF @@@@ Beiersdorf Inc., Norwalk, CT 06856-5529 © 1983 Beiersdorf Inc. 








New Sweet Red 
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New Rosegold Frost 
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New Rosewine 
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New Plumpink Frost 
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New Sunset Frost 





New Wineberry Frost 


New Pink Cider 


== NOW! LUSH, LUSH 


LIPSTICK GOES 
WEIGHTLESS 
odd WAYS 





Natural Wonder has 8 luscious 
new shades of ‘Fresh-All-Day’ 
Moisturizing Lipstick. Color that 
looks gorgeous...color you 
can hardly feel! 











Lena is wearing Natural Wonder Fresh-All-Day Moisturizing Lipstick in Sunset Frost. 
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It's a whole new concept. LOréal’s Premiere” Perm 
with the Moisture Protection Barrier: the perm that 
protects your hair while you perm. 

It protects your hair's natural softness. 

It protects your hair's natural shine. 

It protects your hair's natural resilience. 

How? LOréal’s unique patented Moisture Protection 
Barrier helps prevent your hair from losing its precious 
protein and moisture while you perm. Asa result, your 
hair will be naturally soft and shiny. 

While Premiere gives your hair long-lasting curl, it 
protects your hair from the usual perm traumas. 

It protects your hair from 
drying out. 

It protects your hair from 
frizzing. 

It protects your hair from 
looking damaged. 

The outcome is a beautifully 
soft, resilient, long-lasting curl. 

That’s the Protected Curl. 


INTRODUCIN 


eee It may just be the best thing 
ed \ to come along since the natural 
curl. And aren’t you worth it? 








PREMIERE PERM 
WITH THE MOISTURE 
PROTECTION BARRIER 


© 1983 Cosmair, Inc 
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Enjoy the exotic Italian flavor “., 
of this delicious 5-minute 
side dish— Noodle Roni 
Parmesano! Tenderthin egg 
noodles, a blend of Parmesan 
and Romano cheeses, 
seasonings and herbs. Noodle 
Roni Parmesano—a bit of 
old Italy. From Golden Grain, 
the makers of Rice-A-Roni. 


Ste 


ae a 
NOODLE NOODLE 
RONI RON 

Serer : 





ENJOY THESE OTHER 
NOODLE RONI SIDE DISHES— 
STROGANOFF AND ROMANOFE 
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CAN THIS 
MARRIAGE 

BE SAVED? 

“My husband never 
notices me” 

By Dorothy Cameron Disney 


IT’S NOT EASY TO 
BE A WOMAN 
TODAY 

“At last [have a real 
marriage” 

By Sonia Hamburg 


STARTING OVER 

By Philip B. Taft, Jr. 

In the spirit of true 
ploneers, a family goes 
West to carve out a new 
life for itself in a Wyoming 
prairie town. 


MEDINEWS 

By Beth Weinhouse 

Safer test for uterine 
cancer; “ideal” weights on 
the rise; pregnancy and 
fluoride; and more. 


PM AFRAID MY 
DAUGHTER MAY 
BE HAVING SEX... 


By Barbara Levy 

A no-nonsense family 
expert answers your most 
difficult questions about 
raising teenagers. 


TED AND JOAN 
KENNEDY: 

WHY THIS MARRIAGE 
COULDN'T BE SAVED 


An insightful look at the 
events leading to this 
famous couple’s final split. 


LADIES’ HOME 


: FOR THE 80s 


: with menus and ae ples 


61 A GUIDET 
? MEDICAL TESTS 


: By Marvin Mos 
: Genell J. Subak-Sharpe 


: 57 WEIGHT WATCH 
: DIET BREAKTHROGGE, 





Handy clip-out ca 


er, M_D., and 
€ most 
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SP eesene 


-often Prescribed tests. 
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70 YOURJOURNAL 
How to buy a sexy 
nightgown; eating an 
artichoke; beauty tips for 
tear-stained face; and mo 


82 MONEYNEWS 
By Katherine Barrett 
and Richard Greene 
Shrewd and sensible 
financial tips to make 
you a better investor, 
a smarter consumer. 


85 JOURNAL FROM 
AN UPSTAIRS 
BEDROOM 


By Paula Parson | 
as told to Jane Marks. | 
A heartwrenching story 
of a young mother 
stricken with the 
mysterious crippler, 
multiple sclerosis. 








88 CRITICISM: HOW 
TO TAKE IT, HOW 
TO GIVE IT | 
By Abby Avin Belson 
Are you too easily 
wounded by words? 
Or too sharp-tongued? 
Here’s help. 
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95 THE GIRL INSIDE 
THE WOMAN 
By Peyton Bailey Budinger 
The inner conflict every 
woman feels. 





Psi sdit was here 


WITHOUT LENNON 
By Barbara Graustark 
Exclusive: Yoko Ono talks 
about her life since John’s 
death. Plus, never-before- 
published photographs 
from Yoko's private 
album. 


172 LAST LAUGHS 


Quips and quotes 
from all over. 
see this close you 
can't tell she used Nudit. Re 
iction 


Because Nudit Cream 


Hair Remover for the face 
works the way you want 74 ACLOSE 


a depilatory to. ENCOUNTER 
By Will Stanton 
te cule mcee It takes someone pretty 
don't want —hair—but it special to bring E.T. home 


leaves what you do want — for a slice of pre. 


smooth, beautiful skin. 
ee 


48 EASY AS 1-2-3 
Saucy French chicken; 
how-to’s for bouquet garni; 
winning hints. 


102 CAKE ROLLS 
Scrumptious cake and 
filling recipes for luscious 
variations on the old-time 








CREAM Jelly roll theme. 
HAIR REMOVER 
and Super-Finish cream 1 56 RECIPE INDEX 


for the face 
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118 LIFE WITH AND 


Ci. Looks 


10 BEAUTY JOURNA! 






















New makeup colors 
for spring. 


69 SOMETHING 
EXTRA 
By Laura Stein 
Save up to $198 
in beauty specials. 


108 TV’S MOST 
BEAUTIFUL | 
WOMEN | 
By Lois Joy Johnson | 
A portfolio of glamorous; 
leading ladies by master 
photographer Bert Stern, 





A: Home 


104 “WE’VE GOT TO 
DO SOMETHING 
ABOUT THIS 
LIVING ROOM 
...NOW” 

By Marilyn Glass 

A fabulous step-by-step 
makeover filled with 
stylish and sensible idea 
for you to adapt. 


Cover photographs of Joan Collins, Priscilla Barnes} 
Linda Gray by Bert Stern. Inset cover photograph of J 
Lennon and Yoko Ono by Allan Tannenbaum. Fear of FI 
ion photograph by Andrea Alberts 

Joan Collins's makeup from Revion's Pink in the After 
Spring '83 collection. Makeup by Rex; hair by José & 
of Maurice José, Beverly Hills. Priscilla Barnes's mak 
frorn Lancéme's Spring '83 collection. Makeup by 
Hair by Debra Tomasino. Linda Gray's makeup from R| 
Lauren's Spring '83 collection. Makeup by Rex; hal 
José Eber, of Maurice José, Beverly Hills. For beauty 
cifics, see page 132 | 
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 MOIgale procection 
doesn't wear out when he does. 





Protected against 
cavities. Awake, asleep, 
at school or at play, daily 
brushing with Colgate 
gives your child the 
Unbeaten cavity protection 
he needs. 

Maximum Fluoride 
Protection. Colgate's 
MFP® fluoride, the Maxi- 
mum Fluoride Protection 
you can get in a tooth- 
paste, Keeps On working 
day and night. 

Two great tastes. 

And Colgate gives kids the 
fluoride protection they 
need with a choice of two 
unique flavors. The 100% 
pure mint taste of Colgate's 
Great Regular Flavor, or 
the wintery fresh taste of 
Winterfresh™Gel. 

So for maximum fluoride 
protection and great taste, 
get Colgate today. 






ee fe i ee ay B 


It’s always vith him 


fighting cavities. 


See 





conscientiously applied program of oral hygiene and regular professional care.” Council on Dental Therapeutics, American Dental Association 


Accepted pea 

Caio “Colgate® with MEP® fluoride has been shown to be an effective decay-preventive dentifrice that can be of significant value when used in a 
ERICAN 

Socanoy) See your dentist, limit sweet snacks, brush regularly with Colgate. €) 1982, Colgate-Palmolive Company 
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| CAN TS MARRIAGE BE SAVED? 
| 


| 
' 





his case is based on information 
from the Marriage and Family 
Institute, a private counseling 
clinic serving the Washington, D.C., 
area. The true story reported here is from 
interviews. Names and other details have 
been altered to conceal identities. The 
counselor in this month’s case was Rev. 
William Baxter, director of the Institute. 


Sandy’s turn 


“When Ryan got a job offer in Wash- 
ington, D.C., I didn’t know how on earth 
to react,” said 23-year-old Sandy, a di- 
minutive blonde who spoke with a 
Southern drawl. “My first thought was 
that Blair, an older 
man I had a brief, 
meaningless fling 
with, was also liv- 
ing in Washington. 
Ryan, however, 
was too delighted 
by his opportunity 
to work with a na- 
tionally known law 
firm to notice my blank stare. 

“Ryan never, but never, notices any- 
thing about me or my feelings. This more 
than anything else has spoiled our mar- 
riage. Ryan was completely preoccupied 
with his studies in law school, and now 
he’s so caught up in his career that I 
might as well not exist. But without me, 
I don’t know what he would have done. I 
put him through graduate school by 
holding a full-time job so he could con- 
centrate on the law—with a capital ‘L.’ 

“Ryan and I met four years ago in col- 





lege. He was a senior, and I was a lowly 
sophomore. Almost from our first date, I 
felt that we were made to be together. 
We were both: from conservative families 
and grew up in smal! Southern towns. 
From the beg ng, | recognized how 


smart and ambi 
days, I was as pr 
was his mother, w! 
deed, she and I hel; 
his best career bet 


: Ryan was. Jn those 
f his ambition as 

is a sweetheart. In- 
| him decide that 

s law, not architec- 


y husband never 
notices me 


ture, the field he'd originally considered. 
I was also proud to be at his side. He is six 
feet tall and handsome. 

“Although both of us were totally in- 
experienced, our sex life seemed all 
right. I was, however, very nervous 
about taking birth control pills—you 
hear so many scare stories. Until the day 
I got my prescription from the student 
clinic, [kept hoping Ryan would offer to 
assume responsibility for contraception. 
But he was oblivious to my fears, and I 
held my tongue rather than risk an ar- 
gument. My idea of a good relationship 
didn’t include a lot of bickering. 

“There were other grievances I kept to 
myself. Many times I wished we could 
have fun like other couples, but Ryan 
was such a dedicated student that we 
spent most of our time in the library. It 
also hurt me that Ryan was too busy to 
attend church regularly. And then there 
was the night he proposed! It was Christ- 
mas Eve and he handed me a little box 
that he casually remarked was my 
present. Inside was a pretty garnet ring. 
I thanked him and started to put it away. 
His face looked odd, and he said, ‘That’s 
an engagement ring, you idiot, you’re 
supposed to wear it.’ This certainly 
wasn't the romantic proposal I had 
dreamed about as a young girl. 

“Our honeymoon was unromantic, too. 
As a wedding gift, my parents sent us to 
Honolulu with enough money to splurge 
on restaurants and nightclubs. Ryan, 
however, was anticipating the cost of 
law school, so we cut down everywhere. 
We had one champagne brunch in a 
swank hotel, where Ryan undertipped 
the waiter, and otherwise we ate in fast- 
food places. We got home with more than 
half the money I would have spent ac- 
quiring a lifetime of memories. But I ac- 
cepted Ryan’s thriftiness as evidence of 
maturity and his desire to set us up prop- 
erly as a married couple. 

“It didn’t take long to realize that I 
was badly mistaken in considering Ryan 
mature and interested in our marriage. 




















His only interest was law. He studi 
morning, noon and night with no tin 
left for me. I know law school is diffic 
but Ryan was fanatic. Even Saturd 
and Sunday, when other students took 
break, Ryan was at the library. He 
always too busy to share any of the b 
dens of daily life, so I did all the cooki 
and cleaning. That was all in addition) 
working. I had dropped out of college, s 
got a job as a secretary to make so 
money for us. Every evening, I rus 
home from work to fix a nourishing me 
for him—like the meals my mother 
always cooked and that my at 
praised to the skies. But Ryan wo 
gobble my food without comment, ug 
ally with a law book propped in front 
him. Ms 
“T tried to get him to discuss his cla; 
work with me, but he wasn’t neal 
in my opinions or anything else t 
might be on my mind. I began to thi 
that the only reason he married me 
to have someone to look after him. ul 
so betrayed. I was brought up with 
belief that husbands are supposed to p 
tect and take care of their wives, not t 
other way around. | 
“Actually, my boss, Blair—the ol¢ 
man I mentioned earlier—was more p| 
tective and considerate of me. Ey 
though I was just his secretary, he wot 
stop by my desk to chat, and he oft 
complimented me on how I looked. © 
time I had a bad cold, and he sent : 
home in a taxi, which he paid for, w 
orders to stay in bed until my coughi 
fits stopped. That evening, while I v 
curled up on the couch, Ryan barged 
with three classmates and asked mé 
rustle up some sandwiches so the ga 
could make it to a cram session. | 
“Ryan’s indifference to my feelir 
grew as our dreary months togetl 
stretched into two dreary years. Sex | 
came mechanical—he never tried n\§ 
things. I would have preferred to ski 
altogether, but I went through the i | 
tions so I wouldn’t hurt his (continw§ 
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feelings. At one point, I decided to im- 
prove myself or maybe challenge Ryan, 
I’m not sure which. I signed up for tennis 
lessons and begged him to join me. He 
refused. Next I joined a dancing class 
and again he wouldn't participate. I 
went jogging in the morning before 
work; he bicycled past me on his way to 
the library. 

“T slimmed down from a size ten to a 
size eight. Ryan didn’t notice my new 
figure, but Blair did. One day he said he 
wanted all the secretaries to take up jog- 
ging and brighten the office decor like I 
did. That evening I reported the compli- 
ment to Ryan and he said, “That’s nice, 
dear, please thank your boss for me.’ 

“All my frustrations came to a peak 
during his midterm break. Without con- 
sulting me, Ryan and two of his class- 
mates hitchhiked to Alabama to investi- 
gate the legal status of public housing 
contracts. Ryan told me they would get 
extra credit for writing a report and said 
the experience would be invaluable. 

“At that time, Blair told me the com- 
pany was transferring him to headquar- 
ters in Washington, and he invited me 
out for dinner. Maybe I should be 
ashamed, but I went like a shot. The din- 
ner at a famous restaurant cost a fortune 
and was fabulous. The headwaiter wel- 
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and ushered us to the best table in the 
house. Blair said I deserved the best and 
ordered a bottle of the finest wine. 

“Afterward, we went to his penthouse 
apartment for a nightcap, with me feel- 
ing like somebody in a dream. Blair 
turned on the stereo and propped pillows 
around me on the sofa—something Ryan 
had never done. Well, when he kissed 
me, I kissed him in return. I couldn’t 
help myself. Nor could I help responding 
when the kisses led, very romantically, 
to the natural conclusion. Maybe I 
should have felt guilty, but I didn’t. 

“In the next two weeks, we met three 
other times, with each meeting just as 
thrilling. Two days before Ryan’s return, 
Blair moved on to his new post in Wash- 
ington and we said good-bye. 

“I was fully prepared to tell Ryan 
about Blair. But from the moment he 
walked in the door, Ryan was too ab- 
sorbed explaining his research to listen 
to me. Dozens of times in the days that 
followed, I rehearsed the talk I had to 
have with Ryan and dozens of times I 
postponed it. I didn’t want him to fail his 
final exams. I didn’t want to hurt his 
feelings. Eventually, I wasn’t sure any- 
more what I wanted to say to him. 

“When his job offer in Washington 
came through, it seemed like a stroke of 
fate. I then decided I ought to see Blair 
again and ask for his advice. So after we 
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at his office. But his secretary told mé 
Blair had just gotten married and wag 
honeymooning in Sweden. At first I wa 
shocked, but then I realized I didn’t ned 
Blair’s advice, nor to see him again. 
“T also realized I didn’t need to talk 
with Ryan. Nor did I need to remain his 
slave. What I needed was to be alone tq 
decide what to do with my life. 
“When Ryan came in from the office) 
loaded with paperwork as usual, I tol 
him I wanted him to move out of the 
apartment and leave me to myself.” 






































Ryan’s turn | 
“When Sandy asked me to move out, 
was stunned,” began Ryan, 24, a curly: 
haired blond in a pin-striped suit. “Fi! 
nally, I pulled myself together and aa 
her what was wrong. She looked at mei 
a tight, peculiar way and said I ought t¢ 
know. She said a 
‘was unhappy wit 
our marriage an¢ 
that we weren’ 
compatible. 

“This made n 
sense to me. Fo 
four years, all the 
way through law 
school, we were s 
compatible we never had a fight. She di 
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everything for me. Where my futur 
was concerned, 4 (continued 
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her, but alone. 

During our many sessions together, 
we explored my past. Much of the time 
was spent discussing my childhood and 
my parents’ influence on me. Both were 
born in Europe and had survived the 
horrors of Hitler’s concentration camps 
before coming to America. Because of 
their experience, they passed on to me a 
sense that the world is a dangerous place 
where suffering abounds and pleasure is 
elusive. Had they sown the seeds of my 
condition? One night, when I was young, 
we had heard a woman in a nearby home 
scream. My mother had made a cryptic 
remark about a man in the window, and 
somehow, amidst the sirens and 
floodlights and whispers, I came to be- 
lieve that the woman had been raped. 
Then when I was a teenager, I asked my 
mother about using tampons. “Do what 
you want,” she had replied, “but I 
wouldn’t hurt myself that way.” Had 
such incidents and indirect messages left 
me with my fear of penetration? 

Whatever the cause, what had begun 
as a sexual problem was_ slowly 
engulfing my life. My emotions spun 
through an endless cycle: shame, guilt, 
anger, self-doubt. Terrified of having my 
secret discovered, I isolated myself from 
my friends. At home, I became nearly 
immobilized. Larry took over more than 
half the chores, I hired a cleaning 
woman, and we ate out a lot. But I still 
had my work as a high school art 
teacher, which was my one remaining 
source of self-esteem. I comforted myself 
with the knowledge that I earned a good 
salary. Then budget cuts claimed my job. 

Determined to deal with my vaginis- 
mus, I didn’t seek other work. Visits to 
my therapist became the fabric of my ex- 
istence and I grew more depressed. I re- 
treated almost completely, seldom leav- 
ing the apartment. 

Though he loved me enough to wait for 
me sexually, the change in my personal- 
ity was nearly too much for Larry. He 
finally told me I had to pull myself to- 
gether. So far, he said, he was standing 
by me, but he would not risk falling 
apart himself. 

When he told me that I almost broke 
down. I realized that I had to ease the 
pressure Larry felt. At last I cried my 
heart out to a friend. She made herself 
available when I needed to talk, bol- 
stered my ego and encouraged me to do 
simple but important things such as 
dressing every day and cleaning up the 
breakfast dishes. Slowly, I regained 
some pride in myself and my home. 

By this time I had been married two 
and a half years. Though my therapist 
had helped me in many ways, she’d had 
no effect on my vaginismus. When an- 
other therapist was recommended, I 
agreed it was time to try a new approach. 
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director of the Sex Therapy Program at 
St. Luke’s-Roosevelt Hospital Center in 
Manhattan. Her plan called for Larry 
and me to see her for therapy, and for me 
to also see a nurse-practitioner, Linda 
Ferington, who would help me insert dil- 
ators. This plan made me suddenly opti- 
mistic; I had often thought I needed help 
because of my fear of hurting myself. 

Three to five times a week I worked 
with Linda, slowly graduating from cot- 
ton swabs to dilators—first thin, then 
wider. In time I could insert the dilator, 
but I could never push past a certain crit- 
ical point—I would always feel pain. 

To ease the psychological stress, Dr. 
O’Connor put a temporary prohibition 
on attempts at intercourse, and then be- 
gan giving Larry and me “homework”— 
instructing us to massage one another, 
to “use the whole body as an erogenous 
zone.” She also counseled us on respect- 
ing one another’s needs in all areas of 
our marriage. 

From Dr. O’Connor, I learned that my 
trek from one professional to another 
and my eventual obsession with my con- 
dition at the expense of other aspects of 
my life were common traits among va- 
ginismus sufferers. Vaginismic women, 
she confirmed, usually have protective 
mothers who project their fears onto 
their daughters. She also said that the 
incidence is particularly high among 
daughters of Holocaust survivors. This 
prompted me to read all I could about 
survivors children, and the descriptions 
of other people troubled by anger, guilt 
and difficulty in experiencing joy made 
me feel less alone and more hopeful. 

But I continued to make only slow pro- 
gress in my meetings with Linda. Fi- 
nally she told me she was going to insert 
the dilator all the way. She started 
slowly, then she said she was going to 
push through. I cried and shook and 
threatened to leave and never return. 
She said that was my choice. But I didn’t 
leave, and she pushed through. 

I screamed. But gradually my discom- 
fort gave way to a mere tingling sensa- 
tion. It was the beginning of the end of 
my vaginismus, for I now knew the wall 
was in my mind. 

But even failure can become a familiar 
and oddly reassuring way of life. When 
Larry and I had intercourse for the first 
time, I was thrilled, but my happiness 
was marred by some doubt on his part 
that penetration had been complete. 
Perhaps he was afraid of further disap- 
pointment; for a while, he avoided mak- 
ing love altogether. But about three 
months after Linda had pronounced me 
cured, we began to experience sexual joy. 

Now we are rebuilding our life. | am 
happier than ever before, and the bond 
between Larry and myself is strong and 
secure. And we're looking for a larger 
home. You see, by this time next year, 
we hope we'll need a nursery. End 





FACTS ON 


Vaginismus 


Experts estimate that as many as five 
percent of all marriages are uncon- 
summated. According to Dr. Dagmar 
O’Connor, the sex therapist at St. 
Luke’s-Roosevelt Hospital who 
finally helped Sonia, vaginismus is 
the leading reason, followed by male 
primary impotence. 

Vaginismus is an hysterical paral- 
ysis—an involuntary spasm of the 
muscle surrounding the vaginal § 
entrance which makes penetration 
impossible. Typically, women with 
vaginismus are excessively close to 
their mothers, who are overprotective 
and impart to their daughters many 9 
unconscious fears. Among these is a 
fear of sex, which, according to Dr. 
O’Connor, is usually communicated 
indirectly: “A daughter asks her 
mother what first intercourse is like, 
and her mother says, ‘Don’t worry 
about the pain—it will go away.’ ” 

The incidence of vaginismus is 
highest among daughters of Holo- 
caust survivors and women in Ire- 
land. “Because of the fear a Holocaust 
survivor has_ experienced,” Dr. 
O’Connor explains, “she may be con- 
stantly watching out for her own chil- 
dren. This over-caltiousness, in turn, 
may transmit a sense of fear to her} 
offspring.” Among the Irish, Dr. 
O’Connor suggests that a high inci- 
dence of alcohol abuse and a wide- 
spread fear of pregnancy may have 
somehow combined to create a signi- 
ficant vaginismus problem. 

While true vaginismus is rare, Dr. 
O’Connor says most women experi- 
ence a degree of such muscular tight- 
ening at some time in their lives. “A 
woman may experience such discom- 
fort if she’s afraid she has an infec- 
tion, or if she’s reminded of a time 
when she was uncomfortable.” One 
interesting factor, every vaginismic 
woman Dr. O’Connor has encoun- 
tered has been orgasmic. Noting that 
guilt can block sexual response, Dr. 
O’Connor observes, “Because these 
women hold back on intercourse, they) 
apparently have no reason to hold 
back on orgasm.” 

Also, vaginismic women tend to\f 
find partners who tolerate the prob- 
lem, and many marriages survive a 
surprisingly long time. Indeed, some 
couples seem to cling to the symptom. 
A significant number of women drop 
out of the treatment, and many are 
influenced by their partners to do so. 
Overall, Dr. O'Connor says, between 
60% and 70% of those who come to her 
seeking treatment for vaginismus|f 
are cured. End 




































































LADIES’ HOME JOURNAL * MARCH 198 


SPO 


~ YOURSELF 
WITH 


SATIN. 


SPOILYOURSELF 
WITH SATIN. 





o enjoy vie won silky 
ae: — tasteof new Satin 
with the luxurious Satin tip. 

















Rix 
i} 
| 
| 
\é 
a . { 
: : % 
y 
+ he | 
¥ : % 
% ii 
i 3 a - on eae | 
| $ & 


Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 













Philip B. Taft, Jr. 
i a 


STARTING 
OVER 


Faced with soaring unemployment, 
many people are seeking new lives in 
new places. This is the story of one 
family who found their future in 
Gillette, Wyoming—a prairie town 
with a low jobless rate and a frontier 
| spirit. But before contemplating 
| such a move, here’s what you 

need to consider. 


By Philip B. Taft, Jr. 




















Carole Solo bit her lip and stared 
grimly at her husband. It was April 
1981, and his last carpentry job had 
been five months before. The long 
days of unemployment had etched 
deep worry lines in his forehead. In 
front of him on the table sat a pile of 
construction bid sheets, filled with 
angry scrawls, and a dog-eared sav- 
ings book—unpleasant reminders of 
jobs that had fallen through and 
money that had disappeared. 

It seemed as if no one could afford 
to build houses anymore .. . as if no 
one could afford anything in the de- 
pressed job market of Northern Min- 
nesota. One of their friends had al- 
ready filed for bankruptcy; others | 
had applied for food stamps. “It’s no |) 
use,” Dennis had decided. “We'll | 
never make it here. We've got to | 
move.” 

Now, half-packed boxes lay in } 
every corner of the ranch style four 
bedroom “dream house” that Carole, } 
40, had never dreamed of leaving. 
She and Dennis, 45, had grown up 
together in International Falls, 
where their grandparents had been 
early settlers, and they had planned 
to live out their lives in the lush hilly 
countryside that borders Canada. 

But with Dennis not working they 
simply could not stay. And so, Carole 
tackled the final painful tasks of 
breaking old ties and trying to sell 
their house. Carefully, deliberately, 
she divided up her furniture among 
her three adult daughters, and 
fought back tears as she gave away 
Buffy, the Solo’s four-year-old Pom- 
eranian. The couple’s eleven-year- 
old son, Danny, said goodbye to his 
friends, and Dennis cashed in his life 
insurance policy so the family would 
have money for the move. Finally, 
carrying little more than their fam- 
ily photo albums and Bible, their 
clothes and some kitchen equip- 
ment, they were on-the road. 

As Carole and Dennis drove along 
the Interstate through the Dakotas 
and into Wyoming, they couldn't 
help thinking of the covered wagons 
that had preceded them generations 
earlier. Like those early settlers, 
they, too, were drawn to the West. 
Over the months, they had mentally 
stored away friends’ reports about 
towns in Wyoming, Montana and 
Colorado, where the development of 
natural resources had created jobs 
for skilled workers. 

Their families had told them they 
were foolish to leave (continued) 
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the security of their community and 
crazy to believe that they could find any 
place where jobs were plentiful. But the 
Solos felt they had little choice except to 
try. Ifthey could just find the right place, 
they figured, they could—even in hard 
times—still get their shot at the Ameri- 
can Dream. 

Just before they left, with a tentative 
destination of Rock Springs, Wyoming, a 
friend suggested they consider another 
town in the same _ state—Gillette. 
“Maybe we'd have a chance there,” Den- 
nis shrugged as they stopped for a bite to 
eat on Interstate 90. “No harm in check- 
ing it out.” 

Gillette, Wyoming, is a thousand 
miles from International Falls and nes- 
tled in the middle of a seemingly bound- 
less prairie where herds of deer and 
antelope still roam. Yet the streets are 
jammed with new pickups, large cars 
and coal-filled trucks and lined with 
brand-new houses, trailers and fast food 
restaurants. 

As the Solos navigated through the 
traffic, the family looked half in horror, 
half in delight at the town. Dennis was 
so excited by the construction that he 
began talking a mile a minute. But they 
were all appalled by the litter on the 
streets. The trailer parks, they noticed, 
were overcrowded, and many were 
poorly maintained. Still, there were un- 
expected signs of affluence—like expen- 
sive camper vans and new motorbikes. 
And just as they were exhilarated by the 
many help wanted signs, they were 
deflated by Danny’s remark that he sure 
hoped “we don’t move into one of those 
slums.” 

But Danny’s anxiety abated when the 
couple found a spot for their camper in 
the well-kept Tumbleweed Camp- 
ground. Then, just one hour later, 
Carole, a nurse, found a job at nearby 
Campbell County Memorial Hospital. “I 
remember saying, ‘I’m going up there to 
see if they are hiring.’ So I washed my 
face, went up to the director of nursing 
and I was hired—bang! Just like that. I 
went back to Dennis and said, ‘You bet- 
ter get busy finding a job, I just got one.’ ” 
Two days later, he too found his ideal job, 
doing carpentry finishing. 

In those first few days, the Solos felt as 
if they had gone back in time to the eco- 
nomically healthy sixties or before. In 
this wild west town, it wasn’t odd to 
bump into a cowboy with a $100 bill 
tucked in the band of his hat. Or to feel 
prosperity within their grasp. “If you 
kill time, you murder success! We’re 
taking applications now,” proclaimed 
a sign outside Big Don’s restaurant. 

Just thirty years ago, Gillette was a 
dusty, worn-out community of 2,200. 
Then in 1954, oil was discovered near 

Mitchell Creek. (continued on page 154) 
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STARTING-OVER TECHNIQQES 


To pack up and move in search of a 
brighter future is one of the biggest 
gambles a family can take. You're leav- 
ing behind all that’s familiar, and find- 
ing a good job, even in places once con- 
sidered a mecca for the unemployed, is 
becoming increasingly difficult. So a 
family today must carefully weigh all 
options. Here’s advice on what to con- 
sider if you're thinking of pulling up 
stakes. 


Finding the right occupation 


The first step is to assess your skills. 
You can probably get free or low-cost 
professional assistance in evaluating 
your work experience and preparing 
resumés at the local community college 
or Job Service Office (the local public 
placement service, often located at the 
unemployment bureau). 

If your skills are outdated, you may 
want to switch fields. To get an idea of 
the wave of the future, take a look at 
the Occupational Outlook Handbook, 
available at most libraries. It has an 
overall view on prospects for particular 
occupations. Verify information with 
employers or by checking trade jour- 
nals. If you need to go back to school, 
write for a free booklet, “Federal Fi- 
nancial Aid for Men & Women Resum- 
ing their Education or Training,” Con- 
sumer Information Center, Dept. 
515L, Pueblo, CO 81009. 


Locating the best place 


To find out about jobs in a different 
state, go back to the Occupational Out- 
look Handbook mentioned above. It 
has a list of state “Occupation Informa- 
tion Coordinating Committees.” You 
can write one of these committees for 
information about wages and prospects 
for a specific occupation in that state. 
(Ask how up-to-date the information 
is.) Also, the Job Service Office where 
you want to move can send you general 
information about employment in that 
area. A directory of Job Service centers 
can usually be found at any local Office. 

In addition, the government puts out 
a monthly publication which lists types 
of jobs and where a significant amount 
of hiring is being done. For instance, 
there were 23,568 openings nationwide 
last September for construction work- 
ers in 26 areas; among them Montgom- 
ery, Alabama, and Denver, Colorado. 
Obviously, this data won’t lead to a spe- 
cific job, but it will give you an idea of 
where employers are looking for people 
in your line of work. You can obtain a 
free single copy of “Job Openings” by 
writing Consumer Information Center, 
Dept. 516L, Pueblo, CO 81009. 

Job counselors advise pinning down 
specific employment before leaving 


home. Friends who have already 
moved can be very helpful. Also, the 
library has business and manufactur- 
ers’ directories, trade and professional 
journals from which you can get the 
names of firms. Send them a resumé 
and a letter explaining what you’re 
looking for. Follow up with a phone call. 
Also, subscribe to the newspaper 
where you want to move. The “Help 
Wanted” ads can give you a clue as to 
who’s hiring. And you can find out 
some important facts about the area 
from the news stories. For more infor- 
mation about the town in general, 
write the Chamber of Commerce. 


Maximizing your chances 
for success 

Every family member should be in- 

cluded in the discussion about relocat- || 
ing. According to Stephen Eliot, a } 
clinical psychologist in Ridgefield, } 
Connecticut, and co-author of Grow | 
Your Roots Anywhere and Anytime, }f 
adolescents have particular trouble if } 
they think they’re being shifted around }} 
without good reason. 

Dr. Eliot also suggests that you relo- 
cate with the realization that it’s a ma- 
jor event. “People get into trouble when | 
they feel they should be totally ad- 
justed after two weeks,” he says. 

The roughest period is the first few | 
weeks. Dr. Eliot suggests immediately | 
orienting yourself by getting the 
names and phone numbers of doctors, | 
dentists, schools, and introducing your- | 
self to the neighbors. According to Dr. | 
Eliot, children often experience a drop | 
in academic performance while they ||} 
get used to a school and make friends, || 
but then they rebound. 

In today’s economy, a move may rep- || 


resent a step down. Salaries may be ||} 


lower than you were used to getting. ||f 
Also, you may not be able to sell your || 
house back home. And without that | 
capital, you'll probably have to rent. 
“Don’t tell yourself, ‘I’ve failed,’ ” says 
Dr. Eliot, “but rather, ‘The bottom’s 
fallen out of the economy and this is 
what we have to do.’ ” 

Your best bet is to settle where you 
already know people. But if that’s not 
possible, the responsibility of making 
new friends is up to you. Dr. Eliot sug- 
gests thinking about how you met your 
old friends. “People may realize that 
their social life revolved around the 
church,” he says. “So that’s the activity 
they should seek out first.” 

Over all, don’t kid yourselves. 
“Starting over can be positive,” says 
Dr. Eliot, “but you must not create 
false expectations—because _ then 
you'll really plummet.” 

—By NANcy WHITE 
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SAFER TEST FOR 
UTERINE CANCER 


A new test for uterine cancer may soon 
make many diagnostic D & C’s (dilation 
and curettage) unnecessary, sparing 
women the risks, not to mention the 
costs, of the hospital procedure. Approxi- 
mately one million diagnostic D & C’s 
are performed each year, and complica- 
tions can occasionally cause infertility. 

According to Max G. Cain, director of 
the Alabama Health Department’s can- 
cer detection division, the new procedure 
adds only three minutes to a routine 
gynecological examination, is usually 
painless and can be performed by a spe- 
cially trained nurse. At present, the test 
is only available to women considered by 
their physicians to be at high risk of de- 
veloping uterine cancer. It works well in 
tandem with the Pap smear, which de- 
tects cervical cancer. 

The new test uses a specially designed 
tube to wash the uterus with a saline 
solution and then withdraw the cell-con- 
taining fluid. In clinical trials by the Al- 
abama Health Department, the Gravlee 
Intrauterine Wash, named for the doctor 
who developed the procedure, has been 
found just as effective as a D & C at diag- 
nosing uterine cancer. 


“IDEAL” WEIGHTS 
ARE RISING 


This month the Metropolitan Life Insur- 
ance Company will issue their first re- 
vised “ideal” height/weight charts since 
1959—and millions of dieters will be 
happy to learn that weights will be five 
to fifteen percent higher in most catego- 
ries. (“Ideal” weight is the weight associ- 
ated with the longest life.) 

Metropolitan Life decided to revise 
their charts after health researchers 
complained that the tables were out of 
date. So the company analyzed data on 
4.2 million Americans—information 
pooled from twenty-five life insurance 
companies— in order to compile the new 
charts. When the new tables are issued 
this month, they will, for the first time, 
also explain how you can determine your 
frame size—small, medium or large—to 
find your desirable weight. 

For most Americans, the new weight 
charts won’t mean that they can forget 
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about dieting ... it will simply mean 
that they have less weight to lose. 

If you would like a copy of the new 
charts, send a stamped, self-addressed 
envelope to: Metropolitan Life Insur- 
ance Co., Corporate Communications 
Dept., One Madison Ave., New York, 
NY 10010. 


IN SEARCH OF THE 
PERFECT SMILE 


1.IF YOU WEAR BRACES, CON- 


SIDER CALCIUM. Adults and children 
who wear braces or other orthodonture 
may need more calcium in their diets, 
according to Dr. David Ostreicher, a 
New York orthodontist who teaches 
preventive dentistry at Columbia 
University. 

In a recent issue of Going Straight 
magazine, Dr. Ostreicher explained that 
when teeth are moved, they must move 
through the jawbone. The movement 
leaves a space in the bone that must be 
refilled with new bone. And adequate 
amounts of calcium (along with vita- 
mins A and D, which help the body ab- 
sorb calcium) are necessary for good 
bone growth. 

Dr. Ostreicher often gives his patients 
calcium supplements, but it is possible to 
get an adequate amount of calcium in 
the diet by eating plenty of dark green, 
leafy vegetables (like broccoli, aspara- 
gus and turnip greens) and drinking 
plenty of milk. 











































2.“LOOK, MA, NO CAVITIES!” 4 
study at the University of Miami Schoo 
of Medicine showed that women whi 
took daily fluoride tablets from the thir 
to ninth months of their pregnancy hai 
offspring whose teeth are virtually im 
mune to decay. The children whos 
mothers took the fluoride had a ninety 
nine percent reduction in tooth deca 
compared to the children whose mother 
did not take fluoride. (Fluoridated dri 
ing water does not contain enough of thi 
chemical to provide the same pene 
The effects of the prenatal fluorid 
supplements last about nine years. Fo} 
the immunity to tooth decay to las 
through adulthood, the researchers re 
port that children must be given fluorid¢ 
supplements after birth as well. 
The researchers found the tablets to bi 
absolutely safe—the fluoride supple 
mentation was associated with a some 
what heavier birth weight, longer birth 
length, slightly fewer birth defects and ¢ 
significantly lower premature-birth 
rate. Of course, women should consult 
physician before taking any dietary cull 
plements while pregnant. 


KEEPING YOUNG 
ATHLETES HEALTHY 


Children often have alot more commot 
sense than they are given credit for, and 
occasionally they prove smarter thar 
adults. Consider: Physicians specializ 
ing in sports medicine have found thai 
children rarely suffer, “overuse” injuries 
(such as stress fractures, tendinitis of the 
shoulder, bursitis of the hip, tennis el 
bow) when playing actively among 
themselves, but often complain of thes¢ 
maladies when parents or coaches urgé 
them to play too hard or too fast. 

According to Dr. Lyle Micheli, directo 
of the division of sports medicine at the 
Children’s Hospital Medical Center in 
Boston, overuse injuries in childrer 
were virtually unheard of before the ad} 
vent of organized sports programs—é 
post-World War II phenomenon. Dr. Mi} 
cheli blames these injuries on excessivé 
or inappropriate training. 

If your child participates in an orga) 
nized sports program, try to talk to the 
coach or observe him with the children 
see that the athletes aren’t forced to par} 
ticipate when they are tired or in pain. 
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@6r'm afraid 


my daughter may be 





having sex oS 


...and other worries parents 
have about their teenagers 


A no-nonsense family expert answers your toughest questions about teens and 
tells you how to deal effectively with the problems many families face today. 


Living with teenagers isn’t easy. Almost 
every parent has some concerns. These 
are the questions I am asked most fre- 
quently by worried parents and the an- 
swers I believe can help. 


I’m almost certain that my 
16-year-old daughter is hav- 
ing sex with her boyfriend 
and I’m very upset. What 
should I do? 





For most of us, teenage sexu- 
ality is a very scary issue. It’s 
no wonder you're upset. But 
you need to stop reacting on 
an emotional level. Begin by asking 
yourself some tough, rational questions: 
How old is old enough to be sexually in- 
volved? Is your child mature enough to 
handle a sexual relationship without be- 
ing seriously hurt? What if she gets 
pregnant? 

After collecting your thoughts, sit 
down with your daughter and talk to her 
about your concerns. Admit that you’re 
upset. And, if you have specific ideas 
based on religious tenets or personal 
morality, remind her of these. Then go 
on and talk to her about her feelings and 
motives, what matters to her. Has she 
found someone so special that the sexual 





BARBARA LEVY ,a practicing psychothera- 
pist, created parenting seminars for Phoenix 
House’s IMPACT, a program for middle- 
class families whose kids have drug prob- 
lems. She also appears regularly on ABC’s 
Good Morning America discussing family 
problems and how to cope with them. 


By Barbara Levy 


relationship has a positive basis—that 
is, does she believe the experience will be 
joyous and fulfilling? Or are her motives 
unclear, her feelings confused? Explain 
that sexual involvement is never, ever a 
positive experience if you engage in it 
just to get someone to like you, or be- 
cause everyone else is doing it. 

I personally believe that love and sex 
and commitment are a special blend pro- 
ducing special feelings. When the blend 
is disrupted because people are too 
young or they don’t really care about 
each other, the act loses its specialness. 
But that is my point of view. You have 
yours—and believe me, she has hers. 

Finally, it’s important that your child 
be informed about birth control. Make 
sure, also, that she knows the hazards of 
venereal disease (without scaring her to 
death). And make it clear that your 
explanations of these matters do not 
necessarily mean an endorsement of 
sexual activity. 

Whatever you feel, make sure this is a 
loving interchange. However difficult 
this discussion, it can bring you closer 
than you’ve ever been before and be a 
treasured gift of love for your child. 


My two sons, aged 12 and 15, 
were quite close when they 
were younger, but now they 
fight almost constantly. 
What’s going on, and what can I do? 





At 15, your older son is be- 
ginning to become a more 
private person—for several 
reasons, one of the most im- 





\ 


portant being an interest in the opposit 
sex. A boy of 15, even if he hasn’t sta 
dating, is probably far more involve 
with girls than his 12-year-old brothe 
is. He needs to be left alone with 
thoughts and feelings. Your 12-year-old 
sensing this, may suddenly feel abar 
doned by someone he loves very muck 
His defense may be to become a real pe 5 
and drive his brother (and everyone el | 
in the family) crazy. 

What you can do is call a family mee 
ing and open up some of these issues 
Call your older son’s attention to the fad 
that it’s okay to need privacy as long 
he gives a little time to his kid brothe 
and doesn’t shut him out completely. 

Also, check out how your 12-year-o 
is faring with his buddies. Perhaps 
has over-invested in his relationshil 
with his older brother and doesn’t ha 
enough friends his own age. The famil 
support could be of great value in allow 
ing him to air his problems, and even” 
he’s not really able to verbalize his fee 
ings, just knowing you all care can hel 
him through a tough time. 








My 14-year-old daughte 
used to be neat and we 
groomed, but lately she 
gained a lot of weight, is ve 
messy and looks terrible. Why is snes 
unconcerned about the way she loo 





I'm afraid you’ve misre 
what’s happening. Yo 
daughter is extremely co 
cerned about the way s 
looks. Sadly, one of the = (continue 
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It begins with a remarkably different beauty cream, Nines eet 

Night Of Olay works deep in your sleep with your skin’ roi regeneration process, 
continually nourishing newly emerging skin. eee 

As you sleep, its rich emollients penetrate deep inside t eee Wee iog Motard 
skin in a nurturing environment similar to the one your skin once knew. 
~~ Night Of Olay helps regenerate softness all through the ae easing dryness until 
even tiny wrinkle lines begin to fade from view. 

Yet for all its richness, Night Of Olay is remarkably Pree because it’s so sheer 
and greaseless, it lets your skin breathe naturally all night long. And you awake to a seo 
softer, younger look. | 

Let that difference begin for you tonight. And see it tomorrow, with N ight Of ora 
A remarkably different beauty cream that can help you look younger, too. 








Fashion colors! Favorite colors! Fabulous 
colors that protect and strengthen your nails. 
That’s because the Maybelline ManiCure 
formula contains a built-in base and sealer 
that protects like a salon manicure to help 
make nails stronger. 

Remember, the stronger they get, 
the longer they get! 
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| TEENS 


continued 


1ings she’s probably decided is that how 
1e looks is just not good enough and so 

e’s checked out of the competition. 

For 14-year-old girls, boys are just 

out “it” and constant primping is gen- 
ally par for the course. When a kid 

ins weight and purposely tries to look 
attractive she may be saying, “I give 
o—I can’t compete with the other 
rls,” or “I’m scared by all of it.” She 
2eds you to help her sort out what’s 
sally going on inside her. She probably 
as very ambivalent feelings—wanting 
be grown up but at the same time fear- 

1 of becoming a woman. At 14, she’s 

ing through so many changes, and all 
ar new sexual feelings may be over- 
helming. Being with a boy may 
ighten her. So instead she chooses to 
ok unattractive, thus avoiding the 

ole problem of having to relate to the 
posite sex. 

Remember that fears become less 
eatening when they’re out in the open 
d someone is there to help you under- 
d and overcome them. We’ve all had 
ese feelings to one degree or another, 
identify with her and share your feel- 
gs to help her understand herself. 
Try also to discover your real attitude 
wards looks. You may have unwit- 
ngly contributed to her insecurities. It 
important for you to probe your own 
elings so you wont impose your 
ngups on your daughter. 















Is it normal for a 15-year- 
old boy to talk back to his 
parents? Our son has be- 
come so rude and surly that 
1e tension is unbearable. 


Yes, it is normal for a 15- 
year-old to “talk back,” if by 
that term we mean he is as- 
serting who he is and how he 
els about issues. But “rude” and 
surly” do not fall within that concept. 
The tension in your house says to me 
nat you as parents are permitting this 
udeness instead of dealing with it. 
rom the tone of your question, it seems 
e has been allowed to take a bullying 
cance, and you have become passive and 
our authority has been undermined. 
It’s time to turn things around. 
Here’s how. Allow your son his point of 
iew, even his anger. Let him tell you: 
’m angry—I don’t like that.” But once 
adeness enters into it simply say, “Hold 
!” and let him know you will not toler- 
te mean, bullying or offensive behavior. 
ell him there are constructive ways of 
2aling with anger. Discuss what’s mak- 
g him behave so negatively, see if you 
in come up with some positive solu- 
ons. But ultimately you must take con- 
pol of the situation. You are the parents. 
ou set the limits and (continued) 
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- Before and during your menstrual period, your cycle- 


related problems are not exactly the same as another 
woman's. Even yours may change from month to month. 
But whatever they are, you can depend on Midol—with 
its extra-strength pain reliever and its muscle relaxant 
for cramps. : 


Extra-Strength Midol gives fast relief from pain of* cramps 
*backaches headache: leg aches: swelling. 


Extra-Strength Midol is unique. It’s more than just an extra- 
strength pain reliever. Its exclusive formula contains a 
muscle relaxant for cramps not found in any other medica- 
tion on the market. 
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Extra-Strength Midol. The medication that's “Good Hosoknopig’ 
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Fast, extra-strength pain relief 
before and during your period 
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continued 


you’re drawing the line at your son’s 
offensive behavior. 

There is not a fine line between assert- 
ing oneself and being rude. The differ- 
ence is clear and your son should be able 
to recognize it, too. 


My 16-year-old daughter 
has always been an excel- 
lent student, but this year 
she’s stopped doing her 
homework, and it seems as though 
she’s on the phone all the time. I really 
don’t think she’s taking drugs, because 
she doesn’t seem moody or lethargic 
and she still cares about her appear- 
ance. What could be wrong? 





Don’t be too sure that drugs 
are not involved. There’s no 
single pattern of behavior 
when kids are on drugs— 
some of them manage to pull off good 
grades and look neat and well-groomed 
even when they’re actually high a lot of 
the time. Also, you should be aware of 
the available drugs and the range of ef- 
fects they produce. If you haven’t had a 
frank discussion about drugs, now’s the 
time to do it. Make sure your daughter 
knows the facts about addiction and 
other dangers. Tell her that you’re con- 
cerned because you're aware of how 
prevalent drug use has become and how 
powerful peer pressure to experiment 
with drugs can be. Ask her what her ex- 
perience has been. A child’s responses to 
such a discussion can_ often indicate 
whether she needs help. 

If, however, she doesn’t confide in you 
and you have begun to think drugs may 
be the problem, don’t be afraid to be devi- 
ous. Do a room search if you must. There 
is a drug war on and the rules are differ- 
ent during wartime. We parents must 
stoop to some pretty outrageous meth- 
ods. But if you’ve thoroughly checked for 
drugs and believe she’s clean, then 
maybe she’s just “in love.” (That’s a lot 
easier to deal with.) A long talk about 
how to handle those first real loving feel- 
ings may be called for. After all, we’ve all 
been there and letting her know you un- 
derstand her feelings and don’t belittle 
them may be the best way to get her feet 
back on the ground. 





My 17-year-old son came 
home drunk from a party 
last weekend. He says every- 
body drinks. What can I do to 
stop this behavior? 





Ground him. If his friends 
drink, make sure he finds 
new friends. Don’t let him 
get involved in situations 
where there’s going to be drinking even 
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situation 24 hours a day. You may be 
forced to deny him access to money, the 
phone, TV, stereo, car in order to get him 
away from his drinking buddies. This 
may be the toughest babysitting job 
you've ever had to do, but do it! 

Contact his friends’ parents and at- 
tempt to form a support group to see that 
alcohol is excluded from future parties. If 
you do not nip this in the bud, your son 
could be in real trouble when he leaves 
home for college or goes out on his own to 
work. Alcohol will have become an inte- 
gral part of his socializing and he will 
find it pretty hard to relax or get loose 
without it. Needless to say, I am describ- 
ing a possible future alcoholic, so let’s 
stop buying the myth that everyone 
drinks and it’s okay. Get back to basics 
and say no. 


My kids seem to have no 

sense of responsibility. The 

boy is 15 and his sister is 13, 

so they're old enough to help 
out, but their rooms are a shambles, 
they lose library books, they refuse to 
feed the cat, and I’m going crazy! 


Stop going crazy and take 
control of things. I’m a firm 
believer that a kid’s room is 
his space to do with as he 
wishes, but that’s where the freedom 
ends. The rest of the house goes by your 
rules—period! 

Losing library books can be handled 
by having your kids go to work and pay 
for the books they lose. If the cat is not 
fed, give it away. Or make a deal: If they 
don’t feed it, you won’t do something that 
they enjoy—like driving them to football 
practice or taking them to the movies. 

Kids will usually avoid responsibility 
if they feel you don’t really mean busi- 
ness or that there’s no penalty for their 
laziness. Find an appropriate penalty; 
stand firm; never back down; and even- 
tually they'll learn to respect you as 
someone to be reckoned with. 

Needless to say, a kid who has never 
assumed responsibility will have one 
terrible time learning to cope in the “real 
world” when he’s on his own. So pull 
yourself together and get tough! 


My 15-year-old daughter 
says her best friend smokes 
pot and so do her parents. 
How can I prevent my 
daughter from joining her friend? 





You can’t if you allow the re- 
lationship to continue. Obvi- 
ously, the value system in 
your home is vastly different 
from that of your daughter’s friend. Her 
parents think marijuana is all right, in 
spite of all that’s been published and said 
to the contrary. If we were back in the 


logical and physiological harm don 
from smoking pot, I might say, “I 
understand these people—call them an 
talk about your point of view.” But this i 
1983, and I think everyone should be 
aware of marijuana’s dangers. 

Explain your feelings to your daugh | 
ter. Tell her you don’t want her involvec 
in pot-smoking situations, so you don’ 
want her spending any more time at heij, 
friend’s house. Be firm and stick to youl” 
guns. Perhaps, by some miracle, youl}, 
daughter’s friend may be motivated tcf 
give up her pot smoking in order not tcf 
lose the friendship. I believe kids hate if 
when their parents do drugs; you may bef 
just the inspiration both kids need. 























gos eS 


My 14-year-old daughte1 
seems determined to hurt 
my feelings whenever pos; 
sible. She tells me I’m fat 
criticizes my clothes and hair, says my 
cooking is “yukky,” and complains 
about every rule I make. We seem to b 
involved in open warfare. Why? 


Can it be that you are the 

only one on earth it’s safe te 

declare war on? In other 

words, have you become yo 
daughter’s dumping ground, her safe 
place to be angry and hostile? 

Sometimes—if Dad is too scary to get 
angry at or she’s afraid friends may dis; 
like her if she’s not nice—Mom gets all 
the displaced feelings. 

Well, stop her behavior. You're not d 
ing her a favor by letting her use you thi 
way. If you refuse to accept all this hos 
tility, your daughter may be forced 
put her feelings where they belong. te 





time she does something hurtful, re 
spond honestly and tell her you’ve give 
up the role of receptacle for her hostility. 
Then open up the subject of whom she’s| 
really angry at. Help her learn to be 
brave and take the risks involved in ex- 
pressing her anger. It’s important that 
she learn to get it out in the open instead 
of internalizing it or turning it on others 
who don’t deserve it. Ultimately, she'll 
feel a lot better about herself when she 
asserts herself at the right time, and 
heaven knows, so will you! 


My 16-year-old daughter 
was arrested for shoplifting. 
My husband and I were 
shocked, but she acts as if 
the whole thing was a lark and seems| 
to feel no remorse. How can I make 
her understand that what she did’ 
is wrong? 


Your child, it seems to me, 
is screaming for parenting. 
Give it to her. Ground her for 
an extended period, give her 
extra chores and see to it she does them. 
In addition, (continued on page 170) 
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INTRODUCING 
LIBBY’S NATURAL PACK. 


Vegetables that taste fresher than vegetables packed in salt brine 











9st canned vegetables 
2 packed in solutions 
ntaining salt, sugar or 
th. (Just read their 
els.) 
But not Libby's Natural 
ick. Our fresh young 
as, tender corn, and 
appy green beans are 
lick-packed in nothing 
it pure water. 

And you can taste 

the difference. 


What's more, 

itural Pack lets 

u season by choice, 

t by habit. 

So if you like the real 
ste of fresh vegetables, 
u'll like the taste of 
dby’s new Natural Pack 
getables. 

At last canned vege- 
les that don't taste 
nned.” 


©SS. Pierce Co. 1983 













=~ Virginia Slims 

remembers when 
© | awomanwas firs! 
| allowed fo work 
outside the 
home. 
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Warning: The Surgeon General Has Determined 


That Cigarette Smoking Is Dangerous to Your Health. 





9 mg ‘tar’’ 0.7 mg nicotine av. per cigarette by FTC method. 





IAS 





You've come 





a long way, baby. 





© Philip Morris Inc. 
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Super Quick Meals 


ee 


as 


Chicken Veronique* 
Seasoned Rice* 
Spinach Salad with Fresh 
Bean Sprouts Served with 
Bottled Dressing 
Butterscotch Parfait* 
*Recipe follows 


CHICKEN VERONIQUE 


A zesty sauce made with marmalade, 
lemon juice, dry mustard and seedless 
grapes gives this delectable chicken dish 
four-star flavor. 


Halve, skin and bone 3 whole chicken 
breasts; sprinkle with 3/4 teaspoon salt 
and 1/4 teaspoon pepper. In large skillet 
melt 2 tablespoons butter or margarine 
over medium heat. Add chicken and 
brown on both sides about 10 minutes. In 
small bowl combine 1/2 cup orange mar- 
malade, 1 tablespoon lemon juice, 1 ta- 
blespoon cornstarch and 1/2 teaspoon dry 
mustard. Fold in 1 can (11 oz.) mandarin 
oranges, drained, and 1 cup seedless 
fresh green grapes or 1 can (8 oz.) grapes, 
drained. Pour sauce over chicken; sim- 
mer, covered, 15 minutes. Serves 4. 





SEASONED RICE 


Simplest rice trick ever: Dress it up with 
the wonderfully spicy fragrance and fla- 
vor of ground cloves. 


In medium saucepan heat 2 cups water 
with 2 tablespoons butter or margarine, 
1/2 teaspoon salt and 1/4 teaspoon ground 
cloves to boiling. Add 1 cup long-grain 
rice and stir. Cover and simmer 20 min- 
utes or until done. Makes 3 cups. Serves 
4 to 6. 


BUTTERSCOTCH PARFAIT 


There’s no cooking required for this 
pretty-as-a-picture dessert. Just dip, 
scoop, bring to the table and enjoy. 


Start with a quart vanilla ice cream, 1/2 
cup butterscotch topping with 1/4 cup 
granola. Into each of 4 parfait glasses 
layer a scoop of ice cream, a tablespoon 
butterscotch topping and 1/2 tablespoon 
granola. Repeat. Serves 4. 


“MY FAVORITE HINT” 


Letting Off Steam: Cut drink- 
ing straws in half and insert 
through slits in pie crust. 
Keeps juice from running over 
im the oven and provides an es- 
cape hatch for steam. 
—Martha Stoltenow, 


Wahpeton, ND 


Saucy French chicken. . . how-to’s for 
bouquet garni. . . plus a winning hint. 




















P e 


FLAVOR SOUPS AND STEWS 
with a Bouquet Garni 


A bouquet garni allows you to add tl 


rich flavor and aroma of herbs to sou) 
and stews without the nuisance of loo 
flakes and particles floating in the li 
uid. To make a bouquet garni, you nee 
4-inch square of cheesecloth and so 

twine. Place your choice of herbs (thym| 
a bay leaf, peppercorns and fresh parsl| 
are a classic combo) in the center of t! 
cheesecloth, gather the ends and t 
Drop into soup or stew liquid; retrie 
when cooking is finished. Or for fre 
herbs: Cut a celery rib into two 3-i 

pieces. Fit herbs into hollow of one id 
cover with second piece. Tie with twit 
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m yourself 
vith no-mess 


















Pure vegetable 
oil and enriched 
flour combined! 


Bake without the mess of greasing and 
flouring your pans. Just spray on 
Baker's Joy, the baking spray. Then 
watch how neatly everything pops 

out of the pan without sticking. 

Enjoy baking everything neat 

and easy with Baker’s Joy. 








SUNNYSIDE LEMON- 
ORANGE LAYER CAKE 













1 pkg. Lemon Cake Mix 1 (6 oz.) Can Orange Juice 
(without pudding) Concentrate, thawed 
1 pkg. (3% 02.) Instant 4-4’ c. Powdered Sugar, 
Lemon Pudding sifted 
4 Eggs 6 T. Butter or Margarine, 
% c. Oil softened 
¥%, c. Water Red and Yellow Food 
3 T. Lemon Juice Coloring 






Prepare 2-8” layer pans with Baker's Joy. Combine first 6 in- 
gredients in large bowl. Mix at medium speed with electric mix- 
er, 2 minutes. Pour batter into prepared pans. Bake 30-35 min- 
utes, 350°F. Cool cakes 15 minutes, remove from pans and 
coo! completely. Split each layer in two. Blend butter, concen- 
trate and ’% the sugar. Add remaining sugar until desired con- 
sistency. Use food coloring to achieve desired color. Spread 
frosting between layers, sides and top of cake. Chill and serve. 
Try agreat combination-Baker's Joy and Wilton Performance 
Pans™ Premium Bakeware! 















Baker's Joy 
Recipe Box Offer! 


CLEAR ACRYLIC RECIPE BOX WITH 3’x5” RECIPE 
CARDS. A $10.00 VALUE, YOURS FOR ONLY 
$5.00 PLUS 75¢ FOR POSTAGE AND HANDLING 
















| 

| 

Mail a $5.75 check or money order with this completed form to the | 

address below. Also include one proof of purchase seal from the cap of | 
specially marked cans of Baker's Joy and your cash register receipt with 

purchase price circled. Please allow 4-6 weeks for delivery. Offer good | 
until September 30, 1983 or while supplies last. Good only in U.S.A. Void 

where taxed or prohibited. | 

| 

| 


BAKER'S JOY RECIPE BOX OFFER, P.O. BOX 4486, MAPLE PLAIN, MN 55348 


jed and Joan 


Why th 


hatting on the phone 
from her airy, spacious 
apartment on Boston’s 
Beacon Street, Joan Ken- 
nedy was emphatic. “Things have 
worked out really, really well for me 
and I’m very happy right now.” After 
nearly two years of self-imposed si- 


lence—while divorce details were 
ironed out—Joan is “not hiding any- 
more,” but has the freedom to live 
her “great life” exactly as she wants. 
Whether she’s sitting at her piano 
overlooking the Charles River and 
playing concertos, or jogging off 
pounds (she lost twenty-five over the 
last year!), she is making her own 


choices—in stri 
years when shi 
rected, and sculpted into a political 
wife . . . and, of course, a Kennedy. 

It’s been said that nothing became 


ng contrast to the 
as molded, di- 


50 


Joan and Ted’s marriage as much as 
the leaving of it. They have given 
new meaning to the term “amicable 
divorce”—spending Christmas to- 
gether three weeks after their busi- 
ness-like visit to court, dining out, 
chatting, joking and laughing—and 
friends maintain that they will have 
a long and lasting friendship. 
“Joan will always love Ted,” said 
Dr. Michael Greenwald, a member 
of Joan’s Boston circle. “But loving is 
different than being in love. When 
you just love somebody, you have 
great respect and admiration. And 
you truly care about the person 
without wanting to be in their arms 
every minute of the day... . Theirs 
is the kind of love that does not end 
with divorce. There is no bitterness 
on either side, none whatever.” 
Why, then, given such boundless 


ls malriag 
couldnt be saved 


affection, was this famous coupl 
destined to be happier apart than te 
gether? Why did Joan have to leay 
Washington and her husband to pu 
her life back on track? And why, a 
ter pastoral counseling and a| 
tempts at reconciliation, couldn 
this marriage be saved? 

“Some people can’t grow unles 
they get out of a marriage,” explait 
Dr. Martha Friedman, a New Yor 
psychotherapist. “No one’s a villaii 
but the relationship can become co} 
straining and destructive to bot! 
That’s especially true if restraints‘ 
limitations are put on you in a ma 
riage .. . if you have to fulfill a ce 
tain role, as a wife or mother or po! 
tician’s ‘helpmate,’ for instance, al 
must stifle other impulses.” 

Indeed, Joan does look strong) 
and healthier now (continue 
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Gather up Desert Blossom Colors from Maybelline. Sok AE 
<y, soft-budding shades with an appealing naturalness. oF a 


So you can brush on a warm, delicate blush in 
ors like Soft Desert Red. 


Or shape a pretty face with a fresh matte 

ishimmery frost like Fresh Plum/Mauve Mist. oN » > 
Soft Desert Blossom Colors in Brush/Blush 

1 Brush/Blush II. For a beautiful blush that’s: 


‘aptivating as a mirage. 
ush/Blush & Brush/Blush ian 


Maybelline 


© 1982 Maybelline Co. 





TED AND JOAN 


continued 


than she ever has. “And that’s a real 
plus, because she had not been healthy 
for some years,” says her stepmother, 
Kirk Bennett. But now, “mentally and 
physically, she is pointed in the right di- 
rection.” Joan’s voice is joyous, her face 
radiant, with only tiny lines around the 
clear blue-green eyes. Her days are 
jammed with activity, she is making up 
for lost time with her children, and a ro- 
mance seems to be in bloom with hand- 
some Dr. Gerald Aronoff. (They showed 
up in matching tuxedos at a recent Bos- 
ton ball.) What’s more, at 46, she has a 
new career ahead of her, perhaps teach- 
ing music—her first love—to kids 
through television. “I have lots of offers,” 
she bubbles. “And that’s very, very nice. 
In fact, there areso many, I have to give 
it a great deal of thought.” 

Respected, surrounded by friends, and 
involved in Boston cultural and commu- 
nity life, she is a far cry from “Poor 
Joan,” the woman who was perceived as 
a victim during her marriage. . . of poli- 
tics, of circumstances, and of a ruined 
relationship. 


From the beginning, the Kennedy mar- 
riage was lived in the glare of bright 
lights. When the youngest child of Rose 
and Joe wed pretty Joan Bennett in St. 
Joseph’s Roman Catholic Church in 
Bronxville, New York, the sanctuary 
was illuminated with floodlights, the 
better to photograph the golden couple’s 
ceremony. No one could have known 
how apt the symbolism was. No one 
could have predicted how filled with 
flashbulbs and television lights the next 
twenty-four tumultuous years would be. 

The litany of Ted and Joan’s burdens 
is so well-known that simply the recita- 
tion of key words brings newspaper 
headlines to mind. Assassinations .. . 
miscarriages ... Chappaquiddick ... 
cancer. . . alcoholism. All were personal 
tragedies played out in public against a 
backdrop of reports of womanizing by 
him, silent suffering by her. 

But though the Kennedy marriage 
was writ larger than most, thanks to the 
Senator’s position, parentage and sib- 
lings, the pressures that led to the 
breakup are hardly unique. 


“When a woman enters a new family, there 
are problems if the family’s expectations are 
not consonant with the way she’s been 
raised. She can’t fill the ‘job description’ of 
wife in that family, and she ends up feeling 
that she never measures up.” 

Dr. Martha Friedman 





When 22-year-old Joan was wed, she 
was shy and emotionally restrained. “I 
was always supposed to be the sweet 
good girl,” she once said of her upbring- 
ing. “Not allowed to cry or be grumpy. 
You were told, ‘Don’t let your emotions 
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OUL, LaQles QUOI t GO Ullal, 

A sheltered young woman who was 
raised in an upper middle-class New 
York suburb, Joan was dazzled by the 
boisterous, athletic, driven Kennedy 
family, and unable to cope with their 
style and ambition. Though talented and 
thoroughly capable in her own way, she 
often seemed to feel inferior (“I never ex- 
pect to be as good as they are,” she said of 
the athletic prowess of the “Kennedy 
girls”) and she felt obliged to make ex- 
cuses for herself (“I’m not the leader 
type,” she admitted). 

Even though she was praised by the 
Kennedy clan for her good looks and ter- 
rific figure (brother-in-law Jack called 
her “The Dish”), this kind of attention 
did not build her confidence. At first she 
tried to remold her personality to fit 
theirs—her family would be “as big as 
Ethel’s,” she said in 1962, when she was 
the youngest wife of one of the youngest 
men ever to be elected senator. But she 
found it nearly impossible to keep up 
with the Kennedys, and each failure in 
the athletic or political arena cost her a 
little more in self-esteem. 

Then, suddenly, the tension of con- 
forming seemed to erupt into a desire to 
be different. Her lovely blond hair be- 
came blonder, longer and looser; her 
skirts became shorter and inappropri- 
ately “mod”—even when she was visit- 
ing the White House. She also began 
drinking— initially, perhaps, in an effort 
to be sociable, but later as a crutch to 
deal with her own personal problems. 

The pressures of being a Kennedy— 
which certainly affected Ted as well— 
were evident to her friends and family. 
When the divorce was announced, Joan’s 
father, Harry W. Bennett, Jr., told the 
Journal that he believed the break was 
inevitable. “She has been so involved in 
the Kennedy family, the Kennedy ways, 
the Kennedy method of living and so 
forth. . . I think she’s been dominated by 
the Kennedy image.” 


“In a marriage, you always have a contract, 
even though it may be unarticulated. There 
are always certain expectations. If these are 
violated, the marriage may go askew.” 
Dr. Martha Friedman 


Though no one can know for certain 
what the Kennedys’ emotional marriage 
contract was, there is evidence that they 
both might have yearned for a different 
path in life than the one they followed. In 
the close early years of their marriage, 
they even considered breaking away 
from the Kennedy family influence and 
Washington by moving to a Western 
state where Ted could practice law. “In 
other places, I might be accepted more on 
my own than I would be here where Jack 
is,” Ted explained somewhat wistfully. 
It would have been a life for which 
Joan was much more suited. Involved in 
the cultural life of a small community, 



















she would nave nad the Chance to n 
ture her own musical talents and inte 
ests (as she is finally doing now in Bo 
ton). Whether Ted could have lived as 
big fish in a small pond, an ordinary la 
yer with a comfortable country club li 
is more questionable. But perhaps h 
too, would have been happier. Dr. Frie 
man, author of Overcoming the Fear 
Success, believes that Kennedy’s beha’ 
ior through the years—Chappaqui 
dick, his reported womanizing, his poli 
ical mistakes—may be a manifestatic 
of a classic “fear of success.” 

But the couple’s ties to Ted’s fami 
proved too strong, and they remained 
Washington. Later, the assassinations 
his brothers further narrowed 
choices, and lessened the control thi 
Ted and Joan, as well, could exert ov 
their own lives. And more and more tt 
pressures of Washington infringed ¢ 
the couple’s faltering relationship. 

Politics, to put it simply, is hell ¢ 
marriage, and the political wife all 
often becomes either a political commo 
ity or liability. Joan and Ted are ce 
tainly not the only victims of this s 
drome. Others have experienced fir) 
hand the same tensions. These inclu 
former California Senator John 
ney’s ex-wife, Mieke Tunney, who 
said, “As a political wife, either you j 
in totally or you lose your identity ar 
become a doormat, which I was.” A 
former South Dakota Senator Jam 
Abourezk, who also believes that “wit 
few exceptions, the wife who adjusts 
her husband’s political career soon b 
comes a robot of some kind, not t 
woman you married. And you're not t 
man she married.” 

Still, just as Joan tried to be the pe 
fect Kennedy, she tried to be the perfe 
political wife as well. Submerging h 
own preference for a quieter lifesty 
she raced to and from airports, pe 
formed hostess chores for streams 
guests, dutifully allowed her home tol 
used at all hours for meetings and suj 
mitted to being merchandised as a polit 
cal commodity. “She’s a diamond nia | 
one Boston politician exclaimed early 
Ted’s career. 5 

But as an individual, Joan could n 
find fulfillment in her role as a politic 
wife. And as often happens when ol 
spouse leads a much more exciting li 
than the other, she may have felt 
times that she was vegetating. “I think 
was bored all those years,” she once 4 
mitted, “even though I brought up thri 
beautiful children and loved that.” 

Yet Joan gamely continued cat 
paigning—even returning to her hy 
band’s side during the 1980 Presidenti 
race. At the time, she said she felt g 
about helping and she maintained t 
she would live with him in the Whi 
House if he were elected. But Joan’s di 
taste for politics was no secret to 4 
friends. Once _— (continued on page 
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nay be at nutritional risk. 
PMs Be ei UN: 8 from all income and ethnic groups shows that more 

: ren oe the ages of one and five, received less than the Recom- 
e or more key vitamins from their diets. And 87% FN less 

for iron. 

know,if.your child is receiving the Reouuraes AS 
of vitamins that are Vital for growth? Ask your doctor about.. 


Vi-Sol” and Vi-Flor™ If your child is an infant, your doctor reeks 

has recommended Mead Johnson Vi-Sol or Vi-Flor drops. Once your 
child is over two years old, ask your doctor about vitamins again. Your — 
doctor will probably recommend Vi-Sol chewables, or Vi-Flor chewables 
which contain fluoride. Vi-Flor fluoride-vitamin supplements are avail- 
able by prescription only. Doctors trust the quality that goes into abi 


Mead Johnson vitamin. Vi-Sol vitamins are the 
children’s vitamins doctors recommend most. d 3 
Help your child get the Recommended Dietary lo ‘TSM i 
pease ss vitamins. Ask Meni doctor eth eee 
ad Winson we ol or Vi-Flor product is best for your child. | Py 
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More raisins 
than any other cereal. 
_ Now, serving per serving, NutrieGrain™ 
Wheat & Raisins holds more plump raisins 
- than any other cereal you can Leno yA rau 
other! And the special raisins are so juicy 
and sweet, they needed no sugar added. 


More whole grain goodness. 
ON cea cae lare| 
no sugar added. 

Mavi Cchestecimases| chsh mole tC sor lames 
the grain, NutrieGrain provides you with all 
the benefits of the whole grain: the bran, 
the germ—everything. You get a taste so 
naturally rich and satisfying that no sugar 
was needed. 


More crunch. - 
Peer oem hes Gre tii err a up to 
milk? The reason it stays so crisp? Bits of the 


whole grain you can see in each and every 
hearty flake. 


Wien bt 
more ae 
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TED AND JOAN 
continued from page 52 


again, there seemed to be a conflic 
within her. Should she live the life sh¢ 
wanted? Or mold herself to fit in wit! 
Ted’s dream? ' 

To the people who know her best 
Joan’s own preferences are clearcut 
“Joan loves living in Boston. She’s re 
spected here. She’s treated as a humar 
being, and she’s involved in things she 
loves,” said Dr. Greenwald. “Everybod 
knew for years that Joan was not a love 
of the political situation in Washington 
She has interests of her own, cultural in 
terests and things quite different fron 
Ted’s. Anyone who has the smarts tha 
Joan has would want to do their owl 
thing and have a life of their own and b 
their own person.” 

Not surprisingly, when Joan’s curren 
escort and friend, Dr. Gerry Aronof 
suggested he might get into polities 
Joan was adamant. “I'll never campaigi 
for you,” she told him. 


“If there is continual gossip about a mar- 
riage, a couple’s confidence in each othe 
gets shaken. The trouble with gossip is that 
it’s like an accusation. You can’t disprove it 
so there’s always the sense of something 
hanging over your reputation. And, of} 
course, rumors of a mate’s infidelity a 2) 
embarrassing and damaging to your sel 
esteem.” i 
‘ Dr. Malkah Notman 
Clinical Professor of Psychiatry) 


at Tufts U niversity 


Rumors of Ted’s infidelity were perhap 
the single most persistent and tryin) 
problem in the Kennedy marriage. 
has always been an easy target for tal 
loids and the Washington rumor mil 
Even now, when he is 51 years old a 
portly, Ted exudes charisma. Women 
attracted to him, and hostesses insis#} 
that he lends magic to a party. What}! 
more, he enjoys a good time. So much hé 
been reported and whispered about 
“womanizing,” that it has become a pal 
of the Kennedy legend. (“This is m 
daughter, Kara,” Ted is quick to sa 
when they dine out together—lest a 
one misinterpret his interest in t 
beautiful young blonde.) 
Whether they are “just friends” 

something more, the women whos 
names have been paired with Ted’s f 
the last two decades show a startlin 
similarity. They look like, well, lik 
Joan Kennedy did in her early years ¢ 
marriage. Golden-haired and striking 
they have included: Page Lee Hufty, wh 
became a Washington society celebrit 
overnight when her name was linked t 
Kennedy; Helga Wagner, a Florida jev 
elry designer, a friend of Rose Kenngé 
dy’s, and one of the first people Ted calle 
after his car went off the bridge at Chap} 
paquiddick (before he reported the ace\y 
dent to the (continued on page 167% 
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After two decades of helping millions of - eG had E These are just a few samples of the enor- 


people slim down, Weight Watchers is cele- mous variety of helpful techniques offered in 
rating its twentieth anniversary with yet the supportive atmosphere of Weight 
nother dieting breakthrough, by Psy- Watchers classes that build your motiva- 
hological Director Dr. Richard Stuart— tion to follow through. The diet plan 
n updating of its famous behavior will help you begin to lose weight, 
lanagement program. Here, ex- and the behavior management tech- 
lusively for Ladies’ Home ee se. niques will start you on the 
yurnal readers, is a specially - way to ridding yourself of bad 
evéloped plan based in part on that eating habits. Use each menu side for 
rogram, with a unique set of seven two days, checking off every item as you 






































lip-and-use diet action cards. (Remem- eat it. Use each activity side for extra sup- 
er to check with your physician before be- port. You'll find this sample of the Weight Watch- 
inning this or any other weight loss plan.) ers method, like the program itself, highly effective. 


BY WENDY KORN 
ILLUSTRATIONS BY BARRY ZAID 
PCOCHOHSHSHSHSSHOSHSHSHSHSSHOHSOHSHHSHSHOHHSHHSHOHHHHHSHEHHESHHHHEEEHEHHOE CO 


CAIRID 1 DIET BREAKTHROUGHS 


Weight Watchers is the most successful weight control program, three of their most important dieting breakthroughs, to raise 
continually delivering advanced dieting techniques. Herewith, your diet consciousness. Make them part of your dieting life. 
1) A CONSTRUCTIVE APPROACH to weight control is a relatively new concept. It is confirmed by millions of success stories like those from Weight 
Watchers, where peer support aids motivation and highly-trained group leaders are an added source of strength. But without a “can do” attitude, no diet 
will work. Start with this self-test. Do you believe you can lose weight and keep it of? yes () no LJ 
2) PORTION CONTROL permits dieters to eat almost anything that others eat, but in smaller portions, and convenience foods like ice cream sandwiches, 
pizza and frozen entrées made especially to fit diet plans offer even more options. Write down your favorite fattening foods and resolve to limit yourself 
‘ to appropriate portions = 
3) POSITIVE REINFORCEMENT, as used by Weight Watchers, downplays diet failures and builds on successes. List some ways you can focus on your 
strengths as a dieter. 
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WY 802 INVISIBLE EXERCISE. 











(Before any change in your level of exercise, get your physician's have to join an aerobic-dance class in order to up your exercise 
approval.) Limiting food intake while increasing physical activity quotient. There are many ways to raise your activity level. One of 


® In what ways can you put this strategy into action? Evaluate how much you have actually raised your activity level during the week. 


NO INCREASE | SOME INCREASE |GREATINCREASE| == =——_—| NO INCREASE |SOME INCREASE 


) 
| is the fastest way to pare off pounds and inches. But you don’t the best available is to simply walk instead of ride. 
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| CARD 3 THINK SUCCESS ; 
| ® 
| Have you ever said to yourself, “I'll never be able to lose weight,” successfully you need to convince yourself you can and willreach 
| or “I can’t ever refuse chocolate cake’? Self-sabotaging messages your goal. Here’s one of the ways the problem is approached in 
like these can undermine your efforts to pare off pounds. To diet Weight Watchers classes. e 

o 
°@ Develop two positive phrases you can fall back on when you catch yourself thinking negatively (e.g. “I can lose weight,” “I deserve the good feeling ® 
| I'll get by avoiding the chocolate cake”). a 
| e 
} ° 
| ® 
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The morning meal is a must for dieters. Fueling up at the start of the day helps keep you from over-eating later on. 
During the weeks you use the menu cards on these pages, follow these breakfast menus on the days indicated. 


BREAKFAST ONE: Mondays, Wednesdays, Fridays, Sundays 
'/ small cantaloupe or 1/2 cup orange sections; 1 egg (pre- 
pared in nonstick pan); 1 slice whole wheat bread, toasted 
with 1/2 tsp. margarine; '/2 cup skim milk; coffee or tea. 












BREAKFAST TWO: Tuesdays, Thursdays, Saturdays 
2 med. banana, sliced; 3/4 oz. ready-to-eat cereal 
(not presweetened) or 1 serving hot cereal (3/4 0z., 
uncooked); '/2 cup skim milk; coffee or tea. 






® 
: 7e 
on MONDAY MIENU TUESDAY 4 
é | 
e@ LUNCH: ) Peanut-butter-and-jelly sandwich: 3 Tbs. peanut ee LUNCH: (] Tuna salad: 4 oz. canned tuna, drained, mixed with 
: and 2 tsps. low-calorie grape jelly on 1 split and toasted English chopped celery and 2 tsps. diet mayonnaise on lettuce with '/2 
@ muffin; _} "2 cup low-calorie chocolate pudding. tomato, sliced; (_] 1 slice rye bread, toasted; (_] '/4 cup plain 
, ne ya me oe ce He ie lemon oes es yogurt, i. ; Ths. Lee ee : + * ‘ ; 
oz. roast chicken (no skin or bones); _J '/2 cup cooke DINNER: |_| '/2 med. grapefruit; oz. chicken livers sautée ) 
. peas; ] '/2 cup cooked carrot slices; (] 1/2 tsp. margarine; ee in 1 tsp. margarine; (_] '/2 cup steamed mushrooms with '/ cup 
@ J Tossed salad with 1 Tb. low-calorie salad dressing. steamed onion; (_] 1 slice white bread with 1 tsp. margarine; 
@ SNACKS: [] '/ cup canned sliced peaches (no sugar _} Mixed green salad with 1 Tb. low-calorie salad dressing. | 
® added) with '/« cup plain yogurt; (J 1 small apple. SNACKS: [1] 2 cups unbuttered popcorn; [1] 1 ciip skim milk. di 
See eeeccceeceeceseceoeeeceseceeeeseeeeeeeeeeeeseeeellee : 
a 
. WEDNESDAY Ma THURSDAY | 
; 
@ LUNCH: L) cup cottage cheese, diced tomato and 2 Tbs. LUNCH: (1) 4 oz. chilled roast beef, sliced; (J Sliced tomato and gy 
e@ scallions on lettuce leaves; _] 3/4 oz. crispbread with 1 tsp. '/, cup alfalfa sprouts on lettuce leaves with 11/2 tsps. mayonnaise; 
®@ margarine; {_) 2 cup skim milk; (J 1 small pear. 1] 1 slice pumpernickel bread; (_] '/2 cup applesauce (no sugar 
; DINNER: (_] 4 02. broiled hamburger on pita bread (1 02.) with added). 
© ee ner O'”% oe id re U a .¢ ee 01 ae os ee C14 x a a : 
@ salad with 11/2 tsps. vegetable oil and vinegar; /2 di /2 cup cooked beets; 2 cup cooked broocoli; ixe 
@ pickle; 1 8 oz. bask : j = green Sia with 11/2 tsps. seach oil and wine vinegar salad 
© SNACKS: rata dressing; () 1 whole-grain roll (1 0z.); 7) 1 cup skim milk 
@ SNACKS: () 1 cup reduced-calorie chocolate skim milk; ressing; whole-grain rou (1 02.), Cup SKIM-MUK. 
@ (J 4dried apricot halves; 1 2 cup low-calorie gelatin. SNACKS: [] 1 small pear; (1.2 cup skim milk. 
: SP PP OOOO OCHO OOEOHOOEOHEHECEHHOOEHO OSE OO OOOO OOOO LEESOES 
fs «FRIDAY | Pea) SATURDAY 
: LUNCH: _] 4/4 cup bouillon; (J 7/s cup cottage cheese, '/2 cup fruit © LUNCH: C) 2 oz. Swiss cheese with sliced carrot, celery, 
| @ cocktail (no sugar), lettuce leaves; [_] 4 slices melba toast, 1 tsp. cucumber, green bell pepper and 1 tsp. mayonnaise on lettuce; 
@ margarine, | tsp. low-calorie marmalade; ( '/2 cup skim milk. (_] 6 saltines; J 1 cup strawberries; () '/2 cup skim milk. 
¢ DINNER: i) 402. boneless broiled veal chop; L) '/2 cup 9 DINNER: (_] 4 oz. baked fish fillet; () 2 cup cooked arti- 
@ cooked spinach; (_] '/2 cup cooked carrots; [] Tossed choke hearts; (_] 6 steamed asparagus spears; [_] Green salad 
m @ salad with 1'/2 tsps. vegetable oil with lemon juice and with 1 tsp. vegetable oil and vinegar; (_] 1 whole-grain roll 
@ seasonings; (_] 4 oz. rosé wine; (J 1 large tangerine. (1 0z.) with 1 tsp. margarine; L] 4 oz. white wine. 
¥ “e SNACKS: (_] 1 cup skim milk; [] '/2 cup low-calorie SNACKS: (] 1 cup skim milk; ] 1 small pear; 1] 2 cup e 
m2 gelatin; _] 2 graham crackers. low-calorie gelatin. e* 
SS ceccccccvcccsecccvcvcccececoscconcesacceeseeee® 
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CAIRID 44 ~=HUNGER VERSUS APPETITE — 


Hunger is a biological need for food. Appetite, on the other hand, —_ experiencing hunger or appetite: Each time you feel the urge to 
is a craving often triggered by emotional states such as boredom, _eat, identify the mood or situation that may be causing stress. Is it 
unhappiness or stress. Here’s how to tell whether you are food you need, or relief from that stress? 


=. 
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_@ Make a specific plan to deal with stress directly by finding interesting activities to put an end to boredom. List several such activities below. 
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Have you ever lost control of your eating? Here are three ways to avoid a binge when you feel the urge to overeat. 
@ Find an alternative to eating. If necessary, get out of the house. 


@ If you crave a snack, make yourself wait ten minutes before eating. 
@ Should you give in to a binge, don’t punish yourself. Just resume your diet. 


If you find yourself needing to binge, choose a food you don’t crave, preferably one that requires a lot of chewing, and limit your portions. 
FOOD CHOSEN PORTION LIMIT 











CAIRID 6 ESTABLISH HUNGER-FREE TIMES 





Your “body clock” can be ‘‘set” to make you perform certain for certain times of the day by planning a schedule of meals and 
activities on schedule, such as waking up at about the same time _snacks and sticking to it until your body becomes used to feeling 
every morning. In a like manner, you can set your eating urges hunger only at the appropriate times. 


-@ Using the chart below, work out a 7-day eating schedule. Don’t forget snacks. @ Eat only at specific times. 
© Keep track of your progress by checking off whether or not you adhere to the schedule. 


Thurles _No_[ Fei¥es_No 
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. CARD 7 COOKING WITHOUT EATING - . 
fe The temptation to nibble while you cook can be strong if you're some tips to keep you from popping more food into your mouth : 
@ hungry, or if you’re in the habit of tasting for seasonings. Here are than into the dish you’re preparing. e 
° @ Have your husband or children help cook or at least sit and chat with you in the kitchen. e 
i @ Trust the seasoning recommended in the recipe to avoid tasting. < 
e © Experiment with some dishes that lend themselves to freezing in advance. Prepare them after you have eatenameal, @ 
; when you are no longer hungry. a < 
| @ Try some of the already-prepared convenience foods that fit your food plan. This will cut down on your cooking time. e 
‘ List several ploys of your own to help you avoid snacking while cooking. 2 
€ 
€ 
® e @ % 
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fe registered trademark of Weight Watchers International, Inc. © Weight Watchers inenions teaser 
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Ve’ SUNDAY 


LUNCH: (_] Open-face chicken salad sandwich: 4 oz. cubed 
cooked chicken with 2 tsps. diet mayonnaise on 1 slice ryé bread 
with lettuce; (] ¥/ tomato, sliced; (] 1/2 cup canned fruit 
cocktail (no sugar added); (1) ¥2 cup skim milk. 

DINNER: (_] */4 cup beef bouillon; () 4 oz. boneless steak, 
broiled; (J 1 med. ear corn with 1 tsp. margarine; [1] 1 cup 
steamed spinach; (_] Tossed salad with 1 Tb. low-calorie salad 
dressing. 

SNACKS: [_] 1/2 med. grapefruit; [1] 1/2 cup low-calorie 
vanilla pudding. . 


TUESDAY 


LUNCH: _} Shrimp salad: 4 oz. drained canned shrimp with 1 tsp. 
mayonnaise; (_] Sliced tomato, celery sticks and green 

bell pepper strips on lettuce leaves; ) 4 slices melba toast; 

(J 1 small pear; (_] 2 cup skim milk. 

DINNER: C) 4 oz. boneless veal chop, broiled; [) 1 cup cooked 
zucchini; (_] 2 cup cooked Brussels sprouts; (_) 1 whole- 
grain roll (2 oz.) with 1 tsp. margarine; _] Mixed 

green salad with 1 tsp. vegetable oil and vinegar dressing. 
SNACKS: (] ¥/2 cup grapefruit sections; [_) /2 cup low- 
calorie vanilla pudding. 


& 






THURSDAY 


LUNCH: (_] Pita bread sandwich: 4 02. sliced cooked turkey 
(without skin), tomato slices, green bell pepper slices, alfalfa 
sprouts, mixed with 1 tsp. mayonnaise, in a 1-oz. pita pouch; 

C) 2 cup applesauce (no sugar added); [] 1 cup 
reduced-calorie chocolate skim milk. 

DINNER: () 4 02. broiled calf liver with '/2 cup steamed onion 
slices; ] /2 cup cooked wax beans; J Spinach and mushroom 
salad with 2 tsps. vegetable oil and vinegar dressing; (_] 1 cup 
strawberries with '/4 cup plain yogurt. 

SNACKS: [_] 2 graham crackers; [J 1 cup vegetable juice. 





SATURDAY 


LUNCH: (_] Ham and cheese sandwich: 11/2 02. sliced 
boiled ham and 1 02. Swiss cheese on 2 slices rye bread 
with 1 tsp. mayonnaise and lettuce; L) Dill pickle spears; 
) 1 cup shredded cabbage; C1 Sliced tomato. 
DINNER: (_} 4 02. broiled fish fillet; 1) 2 cup cooked 
rice; (_] / cup cooked Chinese pea pods with 1/4 cup steamed 
onion slices; [_] Mixed green salad with 2 tsps. vegetable oil 
and vinegar dressing; [_] 2 canned plums (no sugar added). 
i SNACKS: (_] 1 cup strawberries with 1s cup plain yogurt; 

Me ° J 1 cup skim milk. 
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MIENU 









MIENU 





Sait SNACKS: [1] ¥/2 cup low-calorie gelatin; (1) 1 cup skim milk. 


MIENU 


MIENU 
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MONDAY ~~ e 


‘ 
LUNCH: [1] Open-face grilled cheese sandwich: 2 02. Swiss or 
cheddar cheese and 1/2 tomato on 1 slice rye bread; (_] Tossed 
salad with 1 tsp. vegetable oil and vinegar dressing; (1) '/2 cup 
applesauce (no sugar added); () '/2 cup skim milk. 
DINNER: (] 4 02. poached haddock fillet; (J 1 cup steamed 
spinach; (_] 2 cup cooked artichoke hearts; (] Mixed green 
salad with 11/2 tsps. vegetable oil and vinegar dressing; [] V2 cup @ 
strawberry-flavored gelatin. ; 
SNACKS: (_] 2 cups unbuttered popcorn; (J 1 cup skim milk; : 
C) 3 med. prunes. 






WEDNESDAY 


LUNCH: (.] Mixed green salad tossed with 6 oz: canned chick 
peas, drained, and 2 tsps. vegetable oil and vinegar dressing; 
(_} 6 melba toast rounds; (7) 1 small pear; (1 12 cup skim milk. 
DINNER: CJ 1 cup tomato juice with lemon wedge; CL) 4 0z. 
boneless lamb chop, broiled; L] 1 cup cooked.cauliflower; 
(_) ¥2 cup cooked sliced carrots; [) Tossed salad with lemon 
juice and herbs; (] 1 whole-grain enriched roll (1 02.) with 

¥2 tsp. margarine; () '/2 cup applesauce (no sugar added). 


FRIDAY 


LUNCH: C) Tropical salad: 2/3 cup cottage cheese, mixed with 

Y2 cup crushed pineapple (no sugar added) and 1 tsp. shredded 
coconut on lettuce leaves; [_) Carrot sticks and cucumber spears; 
(J 1 cup skim milk. 

DINNER: (_] 3/4 cup beef bouillon; (_) 4 02. roast beef; 

) 1 baked potato (4 0z.) with 1 tsp. margarine; - 

() 6 cooked asparagus spears; (_] Tossed salad with 1'/2 tsps. 
vegetable oil and vinegar dressing; _] 4 oz. red wine. 

SNACKS: (] 2 dates; (1) '/2 cup low-calorie pee Ng 
gelatin; (_] /2 cup skim milk. 


t 


SUNDAY 


LUNCH: (] Salmon salad: 4 oz. canned salmon, drained, 
with 2 Tbs. chopped onion and 1 tsp. mayonnaise on 
lettuce; (_ Celery and carrot sticks; [_] 6 melba toast rounds; 
() 1 apple; 1] /2 cup skim milk. 
DINNER: (_} 3/4 cup chicken bouillon; (J 4 0z. roast 
chicken (without skin and bones); (_] ¥/2 cup cooked broc- 
coli; (.) Tomato and lettuce salad with 11/2 tsps. vegetable oil 
and vinegar dressing; [_] 4 oz. white wine. 
SNACKS: (_] '/2 cup low-calorie vanilla pudding; 
[] ' cup fruit salad (no sugar added). 
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What you should 


know when 
your doctor says, 


~ 


In the last decade, medicine has 
undergone a technological revolution. 
Doctors can now probe the structure of 
‘a cell and view the innermost parts of 
the body. When properly used, 
today’s tests can make an important di- 
agnostic difference. But too often, these 
- exams are misused and overused. Many 
tests are covered by insurance, and doc- 
tors and hospitals, having bought ex- 
pensive equipment, may want to recoup 


Also, some doctors, wary of malprac- 
tice suits, may order more tests than 
‘are necessary to back up their diagnoses. 

The result is that patients are 
often subjected to pain, anxiety and ex- 
pense without cause. I know of patients 
with tension headaches who were ini- 
tially given uncomfortable—even 
dangerous—brain exams, only to be 
told ultimately to use aspirin. 

A patient should take responsi- 
_ bility for his or her health care, espe- 
_ cially if tests are involved. Before un- 
dergoing a medical exam, ask about its 
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their investment by using the machines. 
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purpose, and whether the results will 
change the treatment. You should also 
ask about the risk and the cost. Expen- 
sive tests are justified if they will in- 
fluence care and if simple, less costly 
exams point to their use. But if the doc- 
tor’s answers make you wonder if a test 
is really necessary, get a second opinion. 
To help you understand the 
procedures available and what they in- 
volve, here’s a guide to some of the 
most common medical tests. This infor- 
mation is based on my medical experi- 
ence and recent recommendations from 
the American Cancer Society and 
American College of Physicians. Al- 
though general anesthesia is not men- 
tioned as a risk, it can produce abnor- 
mal heart rhythms or respiratory 
problems. Also, costs ork as are es- 
timates for the New York 
area and will vary througn§ 2s 
out the country. And re- 
member, each situation 
must be assessed individu- 
ally by doctor and patient. 
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Sears 4-page guide to hundreds 
of home furnishings savings 


Save on 








a 






All Pure ‘n Simple furniture—now 
on sale. Strikingly simple design. 
Carefully crafted from solid oak 
and oak veneers. 


Save $500 on stackable bed 
system, now $1299.88. System 
includes 2 drop-lid night stands, 
2 hutches, full/queen storage 
headboard and light bridge. 
Bedroom mirror also on sale. 





All on sale 





Save $500 on bedroom set, now 
$899.88. Includes dresser, mirror, 


5-drawer chest, full/queen headboard. 


Nightstand on sale too. 


All family, living and dining room 
furniture also sale priced. Savings 
on modular pieces, sofas, 
ottomans, tables and wall units. 


All upholstered pieces treated with 
SCOTCHGARD® Brand Fabric Protector. 





all Sears. oe cH 
best-selling Qt. 
contemporary | 
furniture 


es 


Save 20-50% on a selection of 
decorator and colonial rugs. Save 
$200 on Dynasty contemporary 
rug, now $299.99; 8 ft. 6 in. by 
11 ft. 6 in., shown above. 


All savings shown are minimum savings 
nationally. 

Prices and dates apply only to the 
continental United States except Alaska. 
Available in most Sears retail stores. 


Sears 

















Shop around, there’s more p> 


100” cotton print sofa, 
$200 off—now *599°8- 


a 


= 
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Save $200 on cozy country sofa, : Fi x 
now $599.88. Sturdy kiln-dried Other patterns and sizes also on 


f sale: 4 ft. by 6 ft., save $50, now 
Our entire Renfrew Hall Barenicog rare: $99.99; 5 ft. 11 in. by 9 ft., save 
collection—now on sale. Country Save $200 on wool pile Dynasty $100, now $199.99. 
English styling of solid oak and Classic rug, now $299.99. Shown li upholstered pieces treated with 
oak veneers. above, 8 ft. 3 in. by 11 ft. 7 in. ScoTcHGarD® Brand Fabric Protector. 


Save *300 on Sears Open Hearth 
dining room, now 699% 


Save on all Sears Open Hearth Save on all Open Hearth living and 
furniture. Choose individual family room furniture, too. 


pieces or groupings, crafted of s 
solid pine and pine veneers—or Save $60 on Gettysburg braided 


oak and oak veneers. All are rug, now $69.99, shown at right. 
brought to a satiny glow by 26 
separate finishing steps. . 5 


Save $300 on 5-piece dining room, 
now $699.88. Set includes table 
with sturdy 13-inch thick top and 
two 10-inch leaves; four side chairs. 


Save $600 on 4-piece bedroom, 
now $999.88. Includes full/queen 
headboard, triple dresser, 
hutch-mirror and chest. 





save *15U On. 
Sears-O-Pedic’ 
Perfect Dreams 
now *99°8 


twin size mattress or foundation 
























Save 40% on all other sizes. 
You'll get extra firm support in 
innerspring or Serofoam—both are 
luxuriously covered in Damask 
ticking. Both are treated with 
SCOTCHGARD® Brand Fabric 
Protector to help resist stains. And 
all foundations have Sears 
exclusive Steel Backbone® plus 
edge reinforcement for greater 
durability. 











Sears 


Shop around, there’s more > 





ial purchase—while quantities last! 


ars Special Plush Carpeting °9”? sq. yd. 


E price of our Positively Locked-in bounce. A special Special Purchase 
‘Carpeting with the same Perma-Twist® process helps yarns A a purchase, oug! nee 
y features. Both have: keep their bounce and shape. cree daa nea pional Valea 


fious plush pile. 42 0z. persq.  Scorcrcaro® Brand Carpet 


durable, Premium Protector. Helps resist stains, spills 
fesistant nylon yarns with and reduce static shock. 
jn resistance to soil. 


$10- $12 sq. yd. on these Plush one 
Premium Soil-Resistant nylon 


luxurious Carpets are doubly 
tted. Resistance to soil, stains 
jatic is built right in. Then, 

s treated with SCOTCHGARD® 
Eee ooo 










Elegant Plush © 
52 OZ. per sq. 
yd. of pile. In 
18 colors. 

Save $10 Now 
$14.99 sa. yd. 


‘tly Plush 

) per sq. 

‘pile. In 

ors. 

| 12 Now Price does not 
sq. yd. include cushion 





and installation. 


JAVE QU"OU UTI IavUT , : 
hundreds of custom fabrics, 
blinds and woven woods 


Save 30% on over 400 custom or Sears washable 
fabrics and on drapery labor.* pleated fabric blinds. 
Mix and match fabrics by Diane Von Choose from over 200 
Furstenberg—designed exclusively for colors, including warm 










Sears woven 
woods with 
contrasting 
custom draperies. 





Sears. Create a custom look all your _ neutrals and striking ae 
own—and save on antique satins, bold tones. Free home visit, 
casements, prints, jacquards, sheers | Add acontemporary free estimate, at 
and lining. look with Sears vertical no obligation. 
Coordinate and accent with blinds—rigid or fabric Items that look 
custom‘upholstery fabrics* and styles. All draw to the one color in the 
exciting coverings for beds, tables side as conveniently store may look 
and walls. as a drapery, so entirely different 


in the lighting of your home. 
But coordinating colors and patterns 
to your walls and furnishings is a 
Save 30-50% onavariety = cinch—whena Sears Decorator 

of custom woven Consultant brings hundreds of 
wood shades. Weave _ samples to you. 

new excitement into 
your rooms with 
Roman or roll-up 

styles. Choose from 
warm textures, 
striking patterns. 
And, to help save 
energy, combine 


they're perfect 
for sliding glass doors. 





Save 30-40% on a selection of 
custom blinds. Showcase 
your windows with 
1-inch aluminum 
horizontals 























f 
ft 
a) PH be) 


Make the right choices for your home, 
in your home ~ 


\ Sears stands behind every job. 

®\ How reassuring to know—the 
®\ work will be done expertly—from 
measuring to installation. 

Call or visit a Sears Custom 
Decorating Studio and let us call on 
ee Get a Decorating Ideas 

ooklet free with the visit. 

And remember, you can use 
your Sears credit cafd. 






























*Labor savings excludes top treatments. 
tUpholstery fabrics in selected markets. 
Custom Decorating Studios in most Sear 

retail stores. 

Installation available at everyday low 
prices. 

All savings shown are the minimum 

savings nationally. 

Prices and dates apply only to the 
continental United States except 

Alaska. | 
© Sears, Roebuck and Co. 1983 


sear 





















































































BOOKLETS 


AZIZA’demonstrates how to create 
professional eye looks im their 24- 

» page booket ALLABOUT EYES 
and includes an AzZiza product cou- 
pon worth 50¢. Just send 35¢ for p&h 
to: AZIZA “All About Eyes,” P.O. 
Box 10095, Jefferson City, MO 
65102. 

2 Get a CARESS beauty poster free! 
Unique calendar wall poster offers 
you year-round beauty ideas. Write 
to: YOUR BEAUTY CQ, 

P.O. Box 641, New York, NY 10150. 


3 HOW TO WORK WONDERS 
WITH THE WONDER JELLY. Ab- 
solutely free, a whole booklet on the 
many uses for Vaseline Petroleum 
Jelly. Write to: Chesebrough- 
Pond’s, Inc., P.O. Box 4048, Jefferson 
City, MO 65102. 


4 YARDLEY OF LONDON pam- 
pers your purse and your body witha 
free booklet called HOW TO PAM- 
PER YOUR BODY, which includes 
$2.70 worth of product coupons. 
There’s only one per customer be- 
cause the quantity is limited. Write 
to: The Pampered Body Offer, 
c/o Yardley of London, 875 North 
Michigan Ave., Chicago, IL 60611. 
PRS Kae REPRESSES en ES SaET CSE Sa e 


SAVE UP TO $100 z SAVE UP TO $30 SAVE UP TO $30 SAVE $10.50 a 
Adrien Arpel™ Spring Special 
a 
a 
§ 


ay of Beauty spring special For a whole new you. Free 
r only $100 at Seligman & m haircut special with purchase 
itz beauty salons. of shampoo & set or styling. 


Spring hair spruce-up special 
for only $35.00. Includes 
shampoo, cut, perm, more. 


for only $12.00. Includes fa- 
cial, makeup, more. 


is coupon entitles Ladies’ Home Jour- 
| readers to a specially priced Day of 
auty for only $100.00 at participating 
igman & Latz beauty salons. Includes 
‘ectives'" shampoo, haircut, Directives 
poule conditioning treatment, choice of 
‘m wave or haircoloring, styling, 
rien Arpel™ bio-cellular facial, 
keup application and choice of one 8-oz. 
ectives retail product. 


This coupon entitles Ladies’ Home Jour- This coupon entitles Ladies’ Home Jour- 
nal readers to a free haircut at participat- nal readers to a Directives '’ Hair Spruce- 


a 
a 
& 
& 
E 
ing Seligman & Latz beauty salons, with . Up package for only $35.00 at 
a 
a 
a 
2 
a 
@ 
a 


This coupon entitles Ladies’ Home Jour- 
nal readers to an Adrien Arpel™ Spring 
Beauty package for only $12.00 at partici- 
pating drien Arpel counters (located in 
ons. Includes Directives '’ shampoo, hair- ligman & Latz beauty salons). Includes 


a 
a 
a 
a 
é 
a 
cut, Directives ampoule conditioning B acupressure facial, makeup application 
& 
a 
z 
a 
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the purchase of a shampoo and set or styl- articipating Seligman & Latz beauty sa- 
ing, Monday through Wednesday only. 


Offer valid through April 15, 1983. Not 
valid in conjunction with any other cou- 
pon or where prohibited by law. 


and take-home workbook. 


Offer valid through April 15, 1983. Not 
valid in conjunction with any other cou- 
pon or where prohibited by law. 


treatment, pen wave, styling and choice 
of one 8-0z. Directives retail product. 

Offer valid through April 15, 1983. Not 
valid in conjunction with any other cou- 


For the nearest Seligman & Latz beauty 
pon or where prohibited by law. 


salon call 1 (800) 223-0566, Monday 
through Friday, 9:00 to 5:00 EST. In New 
York State call 1 (212) 887-9693, Monday 
through Friday, 9:00 to 5:00. 


er valid through April 15, 1983. Not 
id in conjunction with any other cou- 
1 or where prohibited by law. 


For the nearest Adrien Arpel counter (lo- 
cated in Seligman & Latz beauty salons) 
call 1 (800) 223-0566, Monday through 
through Friday, 9:00 to 5:00 EST. In New Friday, 9:00 to 5:00 EST. In New York 
York State call 1 (212) 887-9693, Monday State call 1 (212) 887-9693, Monday 
through Friday, 9:00 to 5:00 through Friday, 9:00 to 5:00. 


For the nearest Seligman & Latz beauty 
salon call 1 (800) 223-0566, Monday 
’ the nearest Seligman & Latz beauty 
m call 1 (800) 223-0566, Monday 
ugh Friday, 9:00 to 5:00 EST. In New 
vk State call 1 (212) 887-9693, Monday 
ough Friday, 9:00 to 5:00. 
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| The art of eating 
artichokes 


Why wait until you’re dining at a French 
= restaurant to experience the aristocrat of 
vegetables? Artichokes are not exactly 
budget-conscious (50¢ to as much as $1 
each), but they’re a cinch to prepare, and, 
as a first course, they're a class act. Bonus: 
Children love the green-beans-but-better 
taste, and adore the finger-food aspect. 
Herewith, some tips on choosing, cooking 
and eating artichokes, plus two savory 
dips from LHJ’s test kitchens. 


When you buy. 

Pick artichokes that are firm and compact, 
and shun those with loose or spreading 
leaves. Size doesn’t affect quality, only 
cooking time. 


Preparation. 

Cut the tips of the leaves off, and most of 
the stem, then place upright in several 
inches of boiling water. Simmer for 30 to 
45 minutes; drain upside down. For fancy 
serving, remove the choke or thistle por- 
tion with a spoon. 


Expert eating. 
What a diet food! Only 50 to 60 calories 


and, eaten leaf by leaf, you can dawdle 
endlessly over the feast. Dip the tip of each 
leafinto a sauce, and draw the end through 
your front teeth. Then discard the rest of 
the leaf. The bottom of the artichoke (the 
heart) is the best part! (Remember, don’t 
eat the fuzzy choke above the heart.) 

The classic accompaniment to arti- 
chokes is a hollandaise or lemon-butter 
sauce. But the possibilities are limitless. 


Why not try the following tasty dips: 
Garlic Dip: 1/2 cup sour cream; 4/2 cup 
mayonnaise; 2 teaspoons red wine vine- 
gar; 1 garlic clove, crushed; 1/2 teaspoon 
sugar. In medium bowl combine all ingre- 
m= dients. Stir until smooth. Refrigerate until 
= serving time, up to one week. Makes 1 cup. 
= Low-calorie Yogurt Dip: 1 cup low-fat 
plain yogurt; 2 tablespoons catsup; 1 table- 
spoon minced onion; 4/2 teaspoon Worces- 
tershire sauce; 4 drops bottled red pepper 
sauce. in medium bowl combine all ingre- 
dients, Stir until smooth. Refrigerate until 
serving time, up to 24 hours. Makes 
1 cup. bapa ERINE VOSECKY 
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Recovering 


from a crying jag 


Tears can be sad, mad, even glad, 
but a crying jag almost always 
leaves your face red and puffy. 
Here’s how you can recover your 
sunny good looks: 

1. Clean up gently, preferably with 
a creamy, lotion-type cleanser. 


MU becMG-boMeB he @ircin-Me-\-) e-JER Rt, - me) .¢h0 hae 


soap or hard rubbing can lead to fur- 
idm eeLr-LBlo en 
PR ERC eC merecn 
reduce swelling. If you’re home or at 
a party, grab an ice cube, wrap in a 
wash cloth and apply to puffy areas. 
3. If possible, lie down for a few min- 
utes. Place a cotton pad moistened 
with witch hazel or cool camomile 
ir MO (omc OOM A (meme Veeomo(Onusem ast 
ness. Gentle massage can help re- 
lease fluids that cause puffiness 
around the eyes: Lightly press inside 
corners of eyes with fingertips and 
thumbs. “Play the piano” with 
fingertips under eyes. 
4. Get out the concealer. Dot it on 
under eyes, under nose, wherever 
youre still red. Pat lightly to blend. 
After foundation, whisk on loose 
powder to blot up any shine. 
5. If eyes are still red, line insides of 
lower lids with blue or mauve pencil; 
whites look whiter by contrast. 
Ease muscles tensed by crying: 
your head to the front, sides, 
Vigorous hair ae tte is an- 
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Hotline: 
horticulture 


Thinking about a vegetable garden this 
year, but not sure what to plant? Wonder 
what shrubs will grow in a shady spot? Or 
which will attract the most interesting va- 
riety of birds? 
Even if you don’t have a green thumb, 
you'll find many sources of gardening ex-| 
pertise at your fingertips. For instance: 


The O.M. Scott Lawn hotline. 

At 1-800-543-TURF (or 1-800-762-4010 in 
Ohio). From 9 a.m. to noon and 12:30 to 5 
p.m., Monday through Friday, you can find 
out everything you want to know about 
up-to-date lawn care. The hotline also han-’ 
dles other gardening questions. 


The Gardening Answering Service. 
Run by Gardens for All: The National As- 
sociation of Gardening, this service pro- 
vides personal written responses to your 
problems with an emphasis on vegetable; 
and fruit growing. Write to the association 
at Dept.P174, 180 Flynn Ave., Burlington, 
VT 05401. Ifyou enclose $1 for postage and 
handling, you can ‘also receive a sample] 
copy of the Gardens For All Newsmaga- 
zine. You also can call with your gardening 
questions—802-863-1308—but the num- 
ber is not toll-free. 


Look for the listing under your county gov- 
ernment in the phone book, and then take 
advantage of the horticulturists and other’ 
specialists who are there to help the public 
deal with ornamental horticulture, fruit} 
trees, lawns, vegetable gardening, insect 
problems, and general information. The 
advantage of this service is that the ex- 
perts know all about your local problems 
and growing conditions. 


t 

Gardening booklets. 
Available through the Consumer Informa- 
tion Center, Pueblo, CO 81009, these in- 
clude “Mini Gardens for Vegetables” 
(Dept. 152L) for $2.25; “The Home Gar 
dening Kit” (Dept. 150L), a collection of 
eight booklets for $5.50; and “Building 
Greenhouses” (Dept. 146L) for $2.75. 
—KATHERINE BARRETT 















No other ultra brings you 

a sensation this refreshing. 
Even at 2 mg., Kool Ultra has 
taste that outplays them all. 
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_ child’s teacher make you feel as if you’ve 


been summoned to the principal’s office 
for a reprimand, you're not alone. While 
parents of straight-A angels may relish 
these exchanges, many parents find 
themselves on the defensive when school 
problems are brought up. 

For those who dread these encounters 
or would simply like to know how to take 
charge of the situation, here are some 
tips to turn the meetings into prof- 
itable dialogues. 
® Dress as if you’re some- 
one to be reckoned with. 

Aim for the in-control 

look—a tailored suit, plain 

pumps, and deft-but-not- 

overdone makeup. Look- iA 

ing good will make you . 

feel more confident. 

Por) Ce em me 

Patt MWe Ue mULelele (oat ered 

Debi Zelbbamrcccruey ele Ota wa Ce (crap tcp b ee | 

remedial reading group when 

she seems to read fluently at 

home? Or why your sixth- 

grader spends so long on his homework 
this year? Jot those items down, so you 
won't get flustered and forget to ask. 
Cem ate Me Mee 
tional lingo. If the teacher tosses out 
phrases such as “poor socializing skills” 
or “developmental lag,” ask what she 
means. Jargon makes problems sound 
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_. Parent-teacher conferences 


© If the curriculum bothers you, say 
so. Are you afraid that your child is get- 
ting too little basic arithmetic? Or that 
there seems to be an inordinate empha- 
sis on spelling? Be pleasant, of course, 
but do keep probing until you're satisfied 
that there’s a rationale behind what’s 
being taught. 
© Save large-scale questions for the 
principal. If you’re worried about sex 
education or book banning, take up 
those subjects with the principal. 
Individual teachers aren’t policy 
makers, and you'll waste pre- 
cious conference time by foc- 
using on “big issues.” 
® Don’t apologize for be- 
PY Me Mee tite mm) 
DG ereB lems eBitlelAartha 
way. Don’t let the teacher 
make you feel guilty. All 
children lose library books 
now and then, and nobody, 
employed outside the home or 
not, has the strength to read 
bedtime stories every night. 
CR eee Ts ee Ce 
Don’t wait to be asked. If your childis 
overweight or has a learning disability, 
let the teacher know you're aware of the 
situation. 
® Remember that you have a legal 
right to see your child’s records. 
This includes IQ results, which you may 
want to look at if you believe your child 
Toe biewe oc e ee eal e 


How to buy a sexy nightgown 


Even if you usually sleep in flannel jam- 
mies, don’t you really want to go to bed in 
something sexy ... at least once in a 
while? Then read on for how to select the 
most seductive sleepwear. 

First consideration: your figure. If your 
breasts are large and you need a bit of sup- 
port, try an empire gown that falls straight 
from a seam under the bust. Many have 
strategically placed shirring, lace, gath- 
ers, that act as a sort of “bra.” (Some even 
have a seamed-in featherlight bra as part 
of their design.) Halter styles lift and sup- 
port, too. Newest ones bare shoulders and 
back down to there to show off gleaming, 
satiny skin. 

The same de- ae 
tails that give Bay 
support to full fig- ae 
ures—gathers, 
shirring, etc.— 
can create cleav- 
age and make 
small _ breasts 
seem fuller. 

Floaty skirts 
are romantic, 
graceful, hide a 


multitude of sins; narrower ones hint at 
curves. Don’t forget the allure of great legs 
glimpsed through a side or front slit. 

Slip-style gowns cut on the bias are 
slinky and sinuous, suggest more about 
the body than empire gowns. (Think of 
Jean Harlow in a slither of satin.) 

A kimono with flowing sleeves can be 
both covered up and sexy if you belt it for 
maximum neckline plunge ... and the 
belt gives you a waist. 

Fabric should be touchable, with lots of 
slip and slide. Some of the most seductive 
nightgowns have a hint of shimmer in the 
fabric. The color should make you feel and 

look glamorous. 
Soft, warm peach, 
coral, lavender, 
rose are feminine, 
and make skin 
seem to glow. 
What if he loves 
black? It’s the 
color for you if you 
love it, too. Or if 
knowing he thinks 
it’s sexy makes 
you feel sexy! 


| waterbased foundation, 


hanges in women’s lifestyles 
over the last few years may 
have at least one unwanted 
side effect: They may make 
adult women more vulnera- 
ble than ever to acne. The 
emotional stress of entering the workforce, 
coupled with the physical stress of newly 
popular exercise programs, can cause 
flare-ups of this skin condition in adults. 
All in all, about three quarters of the peo- 
ple who suffered from teenage acne can now 
expect to have at least an occasional break- 
out as adults, and some people will expe- 
rience their first bout of acne as adults. 

Part of the problem is hormonal: Male 
hormones (androgens) can be responsible 
for acne; some women may therefore no- 
tice a flare-up during menopause, when 
estrogen production falls in relation to 
that of androgens. Other women discover 
that their skin breaks out each month 
around the time of their period; hor- 
mones—high levels of progesterone—are 
again to blame. Similarly, birth control 
pills that are high in progesterone and low 
in estrogen may aggravate acne, while the 
reverse—pills high in estrogen and low in 
progesterone—may alleviate it. 

How can vigorous exercise affect your | 
skin? Dr. Ronald Sherman, a leading New 
York City dermatologist, explains that 
while dance, aerobics and jogging may be 
good for your general health, they are not 
necessarily good for your complexion. Says 
Dr. Sherman: “When you exercise stren- 
uously your body heats up. This can stimu- 
late the oil glands, causing acne.” If you 
think your exercise program is causing a 
skin problem, try a fornrof exercising, like 
walking or swimming, that makes you 
perspire less. 

Dr. Sherman also says that heavy coffee 
consumption may cause acne and he rec- 
ommends a switch to decaffeinated coffee 
or tea. (Also, avoid shellfish, which can 
aggravate the condition.) 

Oil-based cosmetics may clog pores in 
some women, causing pimples. To prevent 
further skin irritation, try switching to a 
suggests Dr. 
Thomas Hoffman, clinical associate pro- 
fessor of dermatology at Stanford Univer- 
sity Medical School. 

If you already have a mild case of acne, 
topical applications sold without a pre- 
scription may be all you need. Dr. Hoffman 
believes that those containing benzoyl per- 
oxide are most effective. 

If these remedies don’t improve your 
skin in a month, or if the medication irri- 
tates your skin, you may need to see a 
doctor. Dermatologists are now prescrib- 
ing Accutane, a new drug which has been 
found very effective in cases of severe acne. 
And according to Dr. Hoffman, research is 
now underway to determine whether this 
drug will be effective in lower doses for 

milder cases of acne as 
well. —BETH WEINHOUSE 















































Win a pot ol mone 
in Revere Wares 
Warranty Sweepstakes. 


°25,000 in cash prizes! 
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~ Win $7,500 in a pot from the Revere Ware 
Stainless Steel Collection. Between two layers of 
easy-to-care-for stainless steel is a carbon steel 
core that spreads heat perfectly. 


Win $7,500 in a pot 
from the Paul Revere 
Signature Collection. 
Solid copper outside 
and stainless steel 
inside. Or stainless 
steel with solid 
copper core. 





Win $7,500 in a pot from the Revere Ware 
Copper Clad II Collection. Gleaming 
stainless steel is clad with copper bottoms, 
for faster and more even cooking. 


Three °7,500 Grand Prizes 
100 Second Prizes of °25 Gift Certificates 


in the year 2008, your Revere — = Een ee Official Rules—No Purchase Necessary 
Ware Cookware will still be f Official Revere Ware Sweepstakes 1 1. On the Official Entry (or 3"x5” paper): 


a) Hand-print your name, address (with zip code) 





looking g y cooking good. Entry Form plus name and address of a store displaying Revere 
Revere guarantees it.* In fact, ‘ Ware. b) Describe the mark on the bottom of 
years from now, you probably Answer these questions and enter the Revere Ware Warranty § three Revere Ware Collections (see them in store): 
, z Sweepstakes. You'll find the answers when you inspect the Copper Bottom. Stainless Steel. Signature Solid 
won't need to take Revere up on - : 3 Copper. To obtain a facsimile of the marks send 
its new 25-year warranty. Revere Revere Cookware on display at your favorite store. stamped. self-addressed envelope to Revere Ware 
. wie * i Marks, PO. Box 4912, Chicago, IL 60680. Washing- 
holds up that well, maintaining its : oe the as a BPPeals on the bottom of the pos ton State residents not eligible for facsimiles. 
z00d looks and super cooking in these Revere Ware Collections: 2. Mail each entry separately to: Revere Ware 
ability for generations. Warranty Sweepstakes, P.O. Box 7692, Chicago, IL 
Look over the Revere Ware oO 60680. Sweepstakes begins March 1, 1983; closes 


May 15, 1983. Entries are property of sponsor, 
Revere Copper & Brass, Inc.. PO. Box 250, Clinton, 
IL 61727. None returned. By entering, winners 
consent to use of their names and likenesses 


° Cc Bottom Collecti 
Cookware at your favorite store. SES a a 


You'll see why Revere can offer 


such a long-lasting warranty. Stainless Steel Collection without additional compensation. 
. ’ 

And while you're there, you'll 3. All prizes will be awarded. No substitutions 

find the answers to the questions OJ or transfers. Winners drawn at random by Product 
e a aes Exposure, Inc., independent judges. Number of 

on the Sweepstakes Entry Form. Pauley ercoirnature Collection qualifying entries received determines winning 
Enter today. It’s the way to become — Also, check one of the Revere Ware Collections above. If odds. Judges decision final. One prize per person. 
$7.500 richer—or win a $25 gift . s 3 Prizes: 3 Grand, $7,500 in cash or gift certificate 

J ) §1 you're a winner, we'll send your prize money in a pot from to store of winners choice: 100 Second, $25 Gift 
certificate from your favorite store. the Collection of your choice. Certificates. Sponsor may substitute cash for 2nd 


prizes. 


4. Sweepstakes open to U.S. residents. Void 
wherever prohibited, taxed or restricted. Employ- 


*If you damage your Revere Cookware 
through heavy use, accident or x*e 
misuse, Revere willrepairitfor _ s " 







a reasonable charge. If a Name ees of Revere Copper & Brass. Inc., advertising 
defect in material or % * agency, judging company and immediate families 
workmanship appears * ‘8 Ou * Address not eligible. Winners may be required to execute 
within 25 years, * * s affidavit of eligibility and release. If winner is 


Revere will repair a minor, Grand Prize will be delivered to parent 


or replace the City State Zip or guardian. Taxes winners’ responsibility. Sponsor 
Cookware free of not responsible for lost, delayed mail. Winners 
charge. Simply mail announced and notified by mail approximately 
the Cnoewae! postage is 4% Store Name & City June 15, 1983. For list of Grand Prize Winners. 
prepaid, to Revere. » + MAIL TO: Revere Ware Warranty Sweepstakes, send stamped, self-addressed envelope to Warranty 
” « 3LHJ PO. Box 7692 Chicago. IL 60680 Winners, P.O. Box 87521, Chicago, IL 60680. 
* x® evapo ays . 2 , 
Ky u* * Entries must be postmarked by May 15, 1983. 
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Dinner was late. The wrecking crew 
had been tearing down the old house 
on Van Buren Boulevard and Kate 
had spent the afternoon watching. 
Nobody in the family was surprised. 
“Tm sorry,” she said, “I set the timer 
for the meat loaf and I thought Id 
put in the potatoes when I got home. 
But it took the men so much longer 
than they expected. The foreman 
told me he’d never seen a house so 
well built. Anyhow, that’s why sup- 
per is so hard. The meat loaf cooked 
too long, and the potatoes not long 
enough.” 

“That’s okay,” Brad said. “A per- 
son can get tired of bland food. It’s 

ce to have a meal that fights back.” 





“The peas are good,” Midge, the 
youngest, said encouragingly. 

Her mother reached over to 
smooth back her hair. “Thanks, 
sweetie, but after all, what can you 
do to hurt canned peas?” 

“Burn them,” eleven-year-old Dex- 
ter said, “salt them twice, forget to 
put them on the table—” 

“That’s enough,” Kate said. “I can 
make mistakes all by myself and I 
don’t need lessons.” 

The family concentrated on their 
meal, passing the bread and butter, 
passing the ketchup. They used a lot 
of ketchup. After a time Midge said, 
“Was it fun watching them tear 
down the house?” 


ter 


This is a special story for every mother who loved “E.T.” as much as 
the kids did and who can bake a deep-dish apple pie. A short story by Will Stanto 
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“Not much,” Kate said. “It w 
sad.” 

Midge was puzzled. “Why did yo 
watch?” Kate hesitated. “I hated 
see it come down, but it seemed lik 
somebody from the old neighborho 
ought to be there to say good-bye.” 

She started to clear the table an 
said to her middle child, “Holly, d 
you want to bring in the pie?” 

Everybody perked up. Kate’s pi 
had that effect on people. “I’m gla 
they like my pies,” she said once. * 
just wish they wouldn’t act so s 
prised.” 

In her early teens, when it becam 
apparent that she would neve 
shine in the (continued on page 78. 
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ywl mix 2 Tbsp corn starch and 144 cups water until smooth. Stir in ¥ 
KIKKOMAN Soy Sauce, %/% cup KARO Light or Dark Corn Syrup 


1% to ¥/2 tsp crushed dried red pepper. 


arin Pork and Vegetables: In large skillet or wok heat 2 Tbsp 
oil over medium-high heat. Add 1b boneless pork, cutinthin (== thinly shredded lettuce and Y2cup thinly sliced radishes. Top with bean 
s, and 2 cloves garlic, minced. Stir fry5minoruntil ~ — 


er. Remove from skillet. Heat2 Tbsp corn oil. Add 
s broccoli flowerets and sliced stems (about 7/2 Ib), 
lions, cut in thin wedges, and 1 carrot, 
in 2” julienne strips. Stir fry 2 min. Add ¥2 lb 
trooms, sliced. Stir fry 1 min or until vegetables 
ender-crisp. Return pork to skillet. Restir Sauce 
; Stir into skillet. Stirring constantly, bring to boil 
medium heat and boil 1 min. Serve over rice. 
es 4 to 6 servings. 
darin Chicken or Beef and Vegetables: Follow 
xe above. Omit pork. Use either 1/b boned, skinned 
en cut in thin strips (stir fry 2 to 3 min), or 1 b 
1 boneless beef cut in thin strips (stir fry 1 to 2 min). 


Karo 


© 1983 Best Foods, CPC International Inc. 


& Kikkoman make it simple. 


















Karo® Corn Syrup and Kikkoman® Soy Sauce 
give you the secret of true Chinese taste. Sauces 
and marinades so authentic, you'd never guess they're 
=~ so easy to make. Karo makes them smooth; naturally- 
brewed Kikkoman makes them savory. Together, they 
make all your Chinese dishes simply deta. 


MARINADE FOR CHINESE SALAD 
In large bowl stir together ¥/ cup corn oil, Ys cup KARO Light or Dark 
Corn Syrup, Y« cup KIKKOMAN Soy Sauce, 2 Tbsp cider or white vine- 
gar, ¥2 cup thinly sliced green onion and tops, Ya tsp minced ginger root 
and I clove garlic, minced. 
Chinese Chicken Salad: Add 2 cups cooked thin chicken strips to 
Marinade. Toss to coat. Cover; refrigerate 2 hr Meanwhile, pour 
boiling water over ¥/2 /b fresh bean sprouts to cover. Let stand a few 
sec; drain. Rinse in cold water; drain. In serving dish arrange 5 cups 





















-— = sprouts. Spoon chicken mixture over sprouts. Toss; serve 
7; immediately. Makes 4 to6 servings. 
Chinese Shrimp or Pork Salad: Follow recipe above. 
Omit chicken. Use either 1 pkg (12 oz) frozen shrimp, 
cooked, drained, or2 cups cooked thin pork strips. 

For true Chinese taste use only Karo and 
Kikkoman, no substitutions. 


And now for the hard part: 
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_. finest red and pink salmon, 
_ tender clams, ocean-fresh 
Red Salmon 

Y% cup peeled, diced 
cucumber 
Y cup diced green bell 


yoy ros 
2 avocados, halved, seeded, 
esa (are 
Geter ielenudaety 
Bottled Green Goddess 
coat 


Drain salmon. Combine 

Dee Oat aioe lence 
_ pepper. Arrange avocado 

halves on 4 salad plates lined 

Dy eee Clon dac tlm pele) n 

_ salmon mixture over and 

Ee loieaeRa mene roel on 

Garnish plates with tomato 
hed ly) Ete oTNas and — 


WAYS TO ON, 
oe. fits ways you see here. 24 SALM 
more. ip gaa Ra ear 
s GREEN GODDESS 
When you start with the SALMON SALAD 


1 can (15% oz.) Bumble Bee 


lemon wedges. Serve with 


dressing. Makes 4 servings. 
For the others, send for our 
recipe book. 
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OCEAN GARDEN SPAGHETTI 


1 can (13 oz.) Bumble Bee 
Solid White Tuna 
1 large onion, chopped 
1 large clove garlic, pressed 
2 cups broccoli flowerettes 
2 cups sliced Dole" Fresh 
Mushrooms 
4 teaspoon oregano, 
rerablenle)(ace| 
Y% cup olive oil 
2 tablespoons butter 
2 medium zucchini, julienne- 
elo 
1 small tomato, cut in eighths 
Y cup dairy sour cream, 
feyealeyary 
Y pound spaghetti or 


vermicelli, cooked 
Y cup grated Parmesan 
etaas 


Drain tuna. Lightly saute 
onion, garlic, broccoli, mu: 
eoleverswilereme csr le omen lml 
butter. Add zucchini and 
tomatoes; cook until zucch| 
is tender-crisp. Chunk tun: 
add to vegetables. Stir in so) 
ace leem (Omi hia lt @ome lon 
with spaghetti and Parmes 
eo oases 

For the others, send for | 
recipe book. 


| WAYS TO ENJOY rt 
; 

MORON 

1 can (8 oz.) Bumble Bee 
Whole Oysters 

44 pound boned pork \ 
eletiteCome recom tele 

| tablespoon vegetable 01) 

1 medium green bell pepp} ' 
seeded, chunked 


SMOKY CLAM CHEESE LOG 


nall onion, diced 

Oi omer alam seat a6| 

in (8 oz.) water chest- 
nuts, chopped 

in (14% oz.) chicken 
broth 
edium tomatoes, seeded, 
chopped 

1p uncooked brown rice 
aspoon thyme, crumbled 
EY ooo ems 

ete emalenaale 

edium zucchini, 
shredded 

ROA oe coe ston 
spoon liquid. Brown pork 
|. Stir in green pepper, 

n and garlic, and saute. 
reserved oyster liquid and 
ining ingredients, except 
hini. Cover, simmer 30 
ites. Stir in zucchini, then 
ae (arm telco) Ur MB\Y EV Cor 
) servings. 

r the others, send for our 
ye book. 
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OYSTER CONFETTI RICE 


WAYS TO DO 
S CLAMS. 





SMOKY CLAM CHEESE LOG. 


1 can (334 oz.) Bumble Bee 
Smoked Baby Clams 
2 packages (8 oz.) cream 
cheese (very cold) 
4 cup chopped parsley 
¥4 cup chopped walnuts 
Party-size rye bread 
Drain clams. Shape 1 package 
cream cheese long and flat, 
15 x 2 inches. Place on large 
sheet waxed paper. Top with 
drained clams. Shape remain- 


ing cream cheese 12 x 2 inches; 


place over clams. Tuck in ends. 
Roll and press to seal seams, 
ISI SeAU V2 eR e18 om Ohoakia 


rolling. Roll in parsley and nuts. 
Chill. Spread over bread. Makes 


10 to 12 servings. 
For the others, send for our 
recipe book. 


2 WAYS TO GET OUR 


RECIPE BOOK. 


For “Seafarer’s Favorites, write 
to Bumble Bee Recipe Book, 
P.O. Box 4181, Young America, 
MN 55399. It’s free with 10 
labels from at least two 
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Bee Seafood products. Or send 

a check or money order for 

$1.95 and any two Bumble Bee 
labels. Please allow 6-8 weeks 


_ for delivery. And after you've 
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CLOSE ENCOUNTER 


continued from page 74 


kitchen, Kate’s father had sent her to 
spend a summer with her great-aunt 
Martha who was reputed to bake the 
best pies in New Hampshire. She was 
also uncommonly shrewd. 

“Men have all the heft and authority,” 
she liked to say. “Women have the pa- 
tience and good sense, and that leaves 
them about even. So if a girl has a real 
light touch with pie crust, it gives her 
just that much edge.” 

Kate could make tea and hard-cooked 
eggs and could usually manage a plain 
cheese or salami sandwich. Beyond that 
it was pure chance. The rest of the house 
fared no better than the kitchen. The 
rugs had stains of many colors. Floor 
lamps gave the impression of unmoored 
sailors struggling back after a long night 
in town. Phone messages merged with 
grocery lists. Phone company checks 
wound up at the insurance office, but no- 
body ever got out of patience with Kate. 
She might mess up their paperwork, but 
she also brightened their days. 

Her children and their friends thought 
she was cool. Super cool. She rarely said 
no to anything. A lemonade stand, a 
backyard circus, an overnight hike. Why 
not? It made for an adventuresome life, 
hectic sometimes, but nobody would 
have wanted her any other way. 


Can Bumble Bee Tabouli? 


WIE WAS A OIAVUAS BaALUCIeT, Pi Ulli 
and fertilizing at the worst time, but her 
flowers grew and overflowed their beds. 
Friends in garden clubs were always 
pointing out what she was doing wrong, 
and Kate would say yes she knew. Then, 
a friend would produce some spindly 
plant that just didn’t seem to thrive no 
matter what. And Kate would call it poor 
baby and stick it on top of the bookcase 
and forget about it until Blanche or who- 
ever would drop in the following week 
and there would be the plant putting out 
new shoots and tiny leaves and buds. 

Nobody could decide whether it was 
Kate’s vitality or her patience or her 
great capacity for caring that restored 
flowers and brought to her door all the 
stray dogs and lame cats, the runaways 
and the lost ones. The neighborhood kid 
with the skinned knee might well come 
to Kate’s for first aid even though his 
own house was closer. Her iodine didn’t 
sting as much. 

With bandages she had a Leonardo da 
Vinci touch. Kids hated to take them off. 

“It’s an absolute bafflement to me,” 
Brad told her. He fingered the angry 
puckered stitches where Kate had re- 
paired his shirt pocket. “I would have 
sworn that any species of cloth was your 
mortal enemy.” 

“Shirt pockets don’t have feelings,” 
she said. “Besides, I’ve had more practice 
with bandages.” She held out her hands 





TUNA TABOULI. 


1 can (7 oz.) Bumble Bee’ Solid 
White Tuna in Water 


1 cup bulgur wheat 
2 cups boiling water 
1 small onion, minced 


1 medium tomato, seeded & 


chopped 


Wibili LC SUELAWUTICU ali SUalICU illieers, 
the tape around one thumb. “I remember 
what my mother said on our wedding 
day. Other mothers prayed for a sunny 
day, but my mother just hoped I wouldn’t 
have any bandages that showed.” 

One of the things Brad was always! 
worrying about was what he considered 
Kate’s foolhardiness. Nobody who came 
to the door was ever turned away with- 
out a handout—something hot at the) 
kitchen table and something in a bag to 
take along. 

Worse than that, she picked up hitch. 
hikers. Not in fine weather—she rarely) 
picked up anybody in May. But in raino 
snow she’d stop for anyone witha thumb; 
up. Brad hated it. 

“Someday you'll wind up in a ditch 
with a fractured skull,” he said. “Maylag 2 
then you'll learn.” 

“You can’t go through life suspecting} 
everybody,” she told him. 

This particular night was cold and 
rainy, which made the house seem espe- 
cially cozy as they sat around the supper | 
table. Only Brad noticed that Kate 
seemed preoccupied. She served the oth) 
ers pie and didn’ t take any for herself. 

“Hey, come on,” Brad said, ‘ ‘you’ re not 
on some diet? Deep- dish apple pie is yo 4 
absolute favorite.” 

“There isn’t any more,” Holly said. “ 
noticed when Mom served it. There were 
two pieces missing.” 

| 


i 





Y% cup olive oil 
Y% cup lemon juice 
\% cup red wine vinegar 
1 teaspoon salt 
Y% teaspoon mint flakes, 
crumbled 
Romaine lettuce | 


1 cup chopped parsley | 
| 


Drain tuna. Soak bulgur in water 1 hour. Drain well. Combine with 
onion, tomato, parsley, oil, lemon juice, vinegar, salt and mint. Bre 
MPR eNO acon bulgur mixture. Chill. Spoon into salad | 
bowl lined with lettuce. Makes 6 servings. 
Bumble Bee Albacore is the finest quality tuna with a Are ten | 
yet mild, flavor. Albacore is best suited for salads and pasta dishe: 


, J tena advantage of its excellent appearance. 
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EASY DINNER SALMON OMELET 


1 can (7% oz.) Bumble Bee’ Pink 4eggs 
Salmon 2 tablespoons water 
1 small zucchini, shredded Y teaspoon dill weed, crumbled 
¥4 cup chopped green onion Dairy sour cream 
¥, cup butter 


Drain salmon. Sauté zucchini and green onion in 1 tablespoon butter. 
Remove from skillet. Melt remaining butter. Beat eggs, water and dill 
weed. Cook omelet, lifting to allow uncooked egg to flow to bottom. 
When golden, spoon on vegetables and salmon. Fold omelet in half. 
NeW) eee ALR eR el me co-1 NN El CoA arin 

Bumble Bee Pink Salmon has a delicate texture and flavor with its 
light pink color giving it a distinctive appearance. This delicacy is 
ideally suited for a wide variety of dishes and is most frequently used 


Brad groaned. “Don’t tell me. Just as 
u were taking it out of the oven 
anche stopped in.” 

Kate hesitated. She had never been 
y good at lying. “No,” she said, “no- 
dy stopped in.” 

“Well then—” he picked up his fork 
d put it down again. “No,” he said, “of 
irse it wasn’t Blanche. It was some 
relict. Or two derelicts more likely. 
ell, come on in and have some pie. 
ing your friend—the one with the 
ask and the bludgeon!’” 

She shook her head. “It was a perfectly 
-e man—out on the highway.” 

“Well,” Brad said, “better and better. 
u not only pick up a hitchhiker, you 
ing him home. Beautiful.” 

‘He wasn’t hitchhiking,” she said. “He 
is down on one knee beside the road. 
» seemed hurt, so naturally I stopped.” 
“Naturally,” Brad said. Then after a 
yment, “Well, was he?” 

‘He had hurt his ankle,” she said, “and 
had a cut on his cheek. I thought he’d 
2n in some kind of accident.” 
‘What kind of accident?” 
<ed. “What did he say?” 

‘He didn’t say anything.” 
Dexter waited for her to say some- 
ng more. She didn’t. “You mean he 
ildn’t speak English? He was from a 
eign country?” 

‘I don’t know what he was. He didn’t 


Dexter 


in salads, omelets and casseroles. 
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The way great seafood should be. 
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say anything, not in any language.” 

“Are you saying he was deaf and 
dumb?” Brad asked. 

She thought for a moment. “He could 
hear all right. And he laughed a couple 
of times. He just never said anything.” 

“So you brought him home, gave him 
something to eat and he left.” Brad 
shook his head. “That’s one of the most 
idiotic stories I’ve ever heard.” 

“I didn’t intend to mention it,” Kate 
said sharply. “You were the one that 
brought it up. I don’t know why I have to 
account for every single piece of pie—” 

“All right, forget it.” Brad picked up 
his fork. “The subject is closed.” The sub- 
ject was not closed as far as Dexter and 
Holly were concerned. A strange man 
found injured by the side of the road who 
wouldn’t or couldn’t say what had hap- 
pened? What did he look like? What was 
he wearing? How did he act? 

As it turned out, he was quite small, 
five feet three inches or so and one hun- 
dred pounds. Short, silvery blond hair, 
but not old, face unlined and no beard. 
He wore a coverall suit, like a garage 
mechanic’s only of a soft, shiny material 
like nylon and no pockets. No pockets? 
Dexter asked. Where did he keep all his 
stuff? Kate said maybe he didn’t have 
any. Dexter said he’d have to have some- 
thing. Comb, wallet, keys, nail clippers. 

“Not if he was a bum,” Brad said. “He 


wouldn’t have anything for a key to fit 
in. Or anything to put in a wallet.” 

Dexter said hoboes carried more stuff 
than ordinary people. 

“He wasn’t a hobo,” Kate said. 

“And believe me,” Brad said, “your 
mother knows hoboes.” 

“You never found out how he got cut?” 
Holly asked. 

“Cut?” Kate looked puzzled. 

“When you picked him up he had a cut 
on his cheek; you said it yourself not five 
minutes ago.” She looked to the others 
for support. “At this very table.” 

“T did say that,” Kate agreed thought- 
fully, “but he was all right when he got 
here. Maybe it was just a streak of dirt.” 

Brad had been concentrating on his 
plate, his expression dark. “I’ve had 
enough of this conversation,” he said. “I 
suggest we change the subject.” 

Dexter said, “I heard on the radio 
somebody saw a UFO yesterday over 
near Dayton. That’s only a couple hun- 
dred miles from here.” 

Holly was looking at him, her eyes 
bright. “You want to know what I 
think?” 

“No,” her father said, “we don’t. Eat 
your pie.” 

Dexter was very thoughtful. “I don’t 
think it’s something we can ignore,” he 
said. “There are just too many things you 
can’t explain away.” (continued) 
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“Oh?” his father said. “Are there really? Well, suppose 
you enlighten us some other time.” 

“Why is everybody afraid to face the facts?” Dexter asked. 
“Every time there’s a UFO sighting, the Air Force claimsit’sa 
weather balloon. What are you all so scared of?” 

“I don’t want to hear any more,” Midge said. She was on the 
verge of tears. 

“There,” Brad said, “you’ve gotten your sister all upset. Are 
you satisfied?” 

“T can’t get over it,” Holly said. “An actual extraterres— 
however you say it—an E.T., right here—” 

“All right!” Kate said. “Youre all being ridiculous. Do you 
think I could spend an hour and a half with someone like that 
and not know it?” 

“Wait a minute,” Brad said. “What the devil was he doing 
for an hour an a half? He ate two pieces of pie. That would take 
ten minutes. Fifteen at the outside—” 

“He only ate one piece of pie,” she said, “and a glass of milk. 
The rest of the time he was walking around, looking at 
things—the way a stray dog or cat would act coming into a 
strange house.” 

“He didn’t say a word?” Holly asked. “For an hour and a 
half? That must have been Dim City.” 

“Not really,” Kate said. “He was so interested, so polite, 
always looking at me before he touched anything. And when 
something surprised him he’d look up with a kind of shy, 
secret smile, like a child almost.” Recalling, she smiled her- 
self, a kind of faraway smile. “I remember the piano surprised 
him. He’d never seen one before—books either.” 

“How could you tell that,” Holly asked, “if he never said 
anything?” 

“J don’t know,” Kate said. “Maybe—” she shook her head. “I 
don’t know.” ’ 

“Mom,” Dexter said, “you’re going to report this?” 

“What are you talking about?” his father demanded. “Re- 
port what? To whom?” 

“They don’t regard these things as a joke anymore,” Dexter 
said. “They have all these investigative boards set up by uni- 
versities and people like that. You’re supposed to report any 
kind of sighting. It’s your patriotic duty,” he added. 

“Yes,” Holly agreed. “Mom, you’d be famous. Your picture 
in the paper and on TV. You might even be interviewed on the 
Phil Donahue Show.” 

“And wouldn’t that be great?” Brad said. “Can you imagine 
what a TV interviewer would do with a story like Mom’s? The 
stranger appears, he can’t say a word, so she takes him home.” 
He turned to Kate. “Did anybody else see him? No? Well, 
naturally not. So he sat in the kitchen eating pie. You can 
show them the empty plate—that ought to convince them 
you're not making the whole thing up.” 

“Mom wouldn’t make anything up,” Dexter said. “She’s the 
most honest person in the world. You can get a hundred wit- 
nesses to swear to that.” _ 

“That’s not the point,” Brad said. “On TV they love to get 
somebody in front of the camera and make her look foolish. 
Your mom wouldn’t stand a chance.” He grinned over at Kate. 
She didn’t return the grin. 

“If you think I would ever go on TV and make you all feel 
humiliated and ashamed then you don’t know me very well.” 
She glanced around the table. Everyone seemed to have some- 
place else to look. “You think I enjoy being a bungler?” she 
asked. “Because I think that’s pretty dumb. I'd love to be good 
at things so people would think I was clever and perfect. But I 
know I never will be. I don’t want to embarrass my family, sol 
make a joke of it.” She looked down at her plate. “That doesn’t 
mean I like it.” 

“Hey, Kate.” Brad reached out to touch her hand. “You 
know we wouldn’t want you any different.” 

She drew her hand away. “Lucky you,” she said. 
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Holly cleared her throat. “Mom, you 
ver said what finally happened.” 

‘or a minute Kate didn’t answer. “I 
od him a little lunch to take along: the 
er piece of pie, a hard-cooked egg. . .” 
e made a vague motion with her hand. 
wanted to give him something more, a 
le money, so I told him to wait. ’m 
re he understood me, and I stepped 
o the hall for my purse and when I 
ne back to the kitchen he was gone. 
‘wasn’t in the yard or in the street. He 
s just—gone.” 

After amoment Holly said, “Mom, you 
ow in £.T., that movie we saw—the 
y his friends could feel some kind of 
2sence?” 

They looked around at each other, 
ited at the oblong table with the six 
airs. Their eyes were drawn to the last 
air, the empty one, almost as if they 
pected to see a small man with a little 
ich in a paper bag. Out on the porch 
> dog began to howl. Midge started to 
7. Kate hurried to her. 

‘Baby, what’s wrong?” 

The child clutched at her mother’s 
m. “I don’t like it. People from space 
Ips, coming into your house and tak- 
z things. What if they come sneaking 
ck in the middle of the night?” 

Kate put both arms around her, hug- 
1g her close. She could feel the trem- 
ng of the thin shoulders. “Hey, come 


on,” she said softly, “you’re getting your- 
self all worked up over nothing.” Sud- 
denly she started to chuckle. “You know 
who he reminded me of? The little fellow 
who came here and ate my pie? Goldi- 
locks and the bears.” Midge looked up at 
her mother, bewildered; her half sob 
turned into a hiccup. 

“Don’t you remember how Goldilocks 
came in and ate up Baby Bear’s por- 
ridge? Well, that’s who the little man re- 
minded me of. He was afraid Papa Bear 
was coming back so he got out as fast as 
he could. Through the window more 
than likely.” 

There was another hiccup, this one 
winding up in a half giggle, and Midge 
picked up her napkin to dab at her eyes. 

“So there’s just one thing to do.” Kate 
pushed in her chair and began gathering 
dishes. “Bake another pie.” 

Midge blinked. “You mean you're go- 
ing to bake a pie now?” 

Kate shook her head. “No, I mean 
you're going to bake a pie now.” 

Midge stared. “But I don’t know how 
to bake a pie—” 

“No,” Kate said, “of course not. I didn’t 
know how either when I was your age. 
But I had an aunt who taught me how, 
and I’m going to teach you.” 

Midge got up casually from her chair, 
trying not to show her excitement. She 
glanced at the window. “It’s dark out.” 


THE 
FIRST THING 
YOU NOTICE 

IS TASTE. 
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“We're going to bake the pie in the 
kitchen,” Kate said. “It’s light in there.” 

Brad took his coffee into the living 
room, Dexter following him; a little 
later Holly came out from the kitchen. 
“Midge get over her worries?” Brad 
asked. 

Holly nodded. “Dad, Mom isn’t going 
to tell anybody, is she?” 

“She can if she wants to,” he said. “I 
don’t think she wants to, though.” 

Dexter was looking out the window, 
into the darkness. “If it really was— 
well, something—it seems like such a 
waste to come all that way and then no- 
bedy even knows about it.” 

“They made it here once. They'll make 
it here again if they want to,” Brad said. 

“But what if they don’t want to come 
back?” Dexter asked. “I mean, suppose 
the fellow was on an important mission 
to the White House or the Pentagon and 
something went wrong and he wound up 
seeing Mom instead?” 

From the kitchen they could hear the 
rattle of utensils and Midge’s high, soft 
giggle. 

“In that case,” Brad said, “I would say 
that the little guy was luckier than he 
knew.” From the kitchen came the un- 
mistakable sound of a bag tearing and 
apples bouncing on the floor. Brad 
smiled. “Maybe we're all luckier than we 
know,” he said. End 
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Are you spending shrewdly and investing wisely? Here 
are the latest facts to help you manage your money. 


MY HOUSE Is YOUR HOUSE 


If you think you’ve 
found your dream 
house, but are hav- 
ing nightmares 
about its cost, con- 
sider a new real 
estate technique. 
Referred to as 
shared equity, it 
enables cash-poor 
homebuyers to pur- 
chase a house with 
help from an inves- 
tor ... often a rela- 
tive or friend. The 
investor either makes the down payment for 
you, or agrees to help with the mortgage pay- 
ments in exchange for part of the profit when 
the home is sold. Details of the transaction 
are worked out through a legal contract. 
Sound simple? Basically, it is. The only 
catch is that you must agree to sell the house 


f La 
that’s available 
everyone— 


K 
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health, age or 
medical _his- 
tory. How reli- 
able is it? 
A. This insurance sounds attractive, but 
there are several big problems with it, includ- 
ing high rates and limited or no benefits for 


Q. I keep hear- 
ing about life 
insurance 





or buy out the inves- 
tor in a set period of 
time (usually five to 
seven years). Inci- 


dentally, the ar- 
rangement is also a 
good deal for the in- 
vestor, who can de- 
preciate his owner- 
ship interest in the 
house and therefore 
reduce his taxes— 
something you can’t 
do on a home in 
which you live. 

A brochure explaining the procedure is 
available from Ticket Corp., one of the largest 
companies using the technique. (In some 
states, they can also match investors with 
buyers.) The address is P.O. Box 723487, At- 
lanta, GA 30339. Or ask a local realtor if he or 
she is familiar with this procedure. 


the first two years. “These policies are expen- 
sive, especially considering that you’re pay- 
ing premiums for no coverage at first,” says 
Robert Hunter, president of the National In- 
surance Consumers Organization (NICO). He 
recommends instead going to a more tradi- 
tional insurance company, where policy 
prices vary depending on the person’s health. 

For more about life insurance and the max- 
imum premiums you should pay (according to 
your age and lifestyle, etc.), send $6.25 to 
NICO-LIFE for Taking the Bite Out of Insur- 
ance, 344 Commerce, Alexandria, VA 22314. 


PROCEED WITH CAUTION! 





When bank safe deposit boxes are unavail- 
able, or longer hours and easier accessibility 
are needed, consumers often turn to private 
security vaults. But some of them may not be 
all that safe. Recently, one private firm in 
Denver was burglarized of between two and 
four million dollars in valuables. It was later 


reported that its security was not as complete 
as had been promised 

If you’re thinking of using a private secu- 
rity vault, check carefully on the company’s 





safety precautions and the firm’s responsibil- 
ity ifanything is stolen. Also, to be sure you’re 
not dealing with a fly-by-night outfit that 
may be here today and gone tomorrow with 
your valuables, ask friends for reeommenda- 
tions and check companies with your Better 
Business Bureau. 

Consumer fraud specialists are also keep- 
ing an eye on these companies, and some 
states are looking into tough laws so they can 
better regulate them. 
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A TAXING MATTER 


































The soaring federal deficit has put pressure | 
on the government to raise money—quickly. | 
That’s part of the reason Congress passed a 
$98-billion package of additional taxes some 
months ago. But for the Internal Revenue | 
Service, levying more taxes is only half the ’ 
battle; the other half is collecting them. 

So this year, the IRS is putting a drive on to | 
avoid missing out on any of the tax dollars 
officials believe are due. That means you have | 
to be more careful than ever when you fill out 
your tax forms. Here are some areas in which 
the IRS is likely to be particularly diligent, 
according to Ernest Honecker, a tax manager | 
for the accounting firm Ernst & Whinney: — 


BARTERING. The IRS is very concern 
about the rapid growth of bartering, and i 
trying to track down people who haven't re+jj 
ported barter income. Also targeted are thoet 
who have reported grossly underestima 

values for bartered goods and services. 


UNREASONABLE EXPENSES. If you're 
self-employed, have a business on the side, q 
claim employee business expenses, expect in 
creased scrutiny of your business deductions 
particularly travel, entertainment and ol 
cation expenses. Always maintain comple 

and accurate records. 


DISREPUTABLE PREPARERS. “The feel 
ing of the IRS is that a lot of its woes art 
generated by the professional tax adviser, 
Honecker says. So, this year there’s an eagli 
eye out for tax advisers who stretch the limit, 
of the law. Therefore, when you select some 
one to help with your taxes, make sure he 0 
she has a very good reputation or comes fron 
a reputable firm. 


CHARITABLE DONATIONS. The IRS if 
clamping down on people who inflate thi 
value of objects that they give to oa + 
Make sure you have a complete and accurat™ 
appraisal of all items you donate. Es 











| 





LADIES’ HOME JOURNAL = MARCH 198 ( 








(OHAWK. THE #4 BRAN D IN CARPET, 
FFERS A SALE WITH PRICES 
HAT WILL FLOOR YOU. 


m March Ist through April 2nd, you can come into your nearest Mohawk 
lor Center dealer and find prices slashed on Mohawk’s leading carpets. Only 
ieee first name in carpet could offer a sale like this right now, when you 

od it most. 

Weave your way through luxurious plushes and elegant sculptured classics 
made of dependable DuPont Antron® nylon. Every design 
and color you’ve ever wanted. Mohawk has them on sale now. 
You'll find carpets at the Shower of Savings Sale to suit any 
lifestyle, any room-setting, any pocketbook. 

Plus, only your Mohawk Color Center dealer can help you 
order a beautiful Mohawk golf umbrella at a tremendous cost 
saving during the Shower of Savings Sale. A $22.95 retail 
ue for only $12.99 delivered to your home. x 

Call toll free for the name and address of your nearest Mohawk Color 
nter Dealer 1-800-241-1667, ext. 803. Georgia resi- 


e dents call collect (404) 233-2534. MOHAWK 
The First Name In Carpet. 


“JA. OUPONT. 1755 The Exchange, 
Carpet Color Center Astron Atlanta, Georgia 30339 
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How does it feel to be sick most of the time, while your children are growing up and your 
husband is leading a full life? This isthe moving story of a woman stricken in her prime 
by the mysterious crippler, multiple sclerosis. By Paula Parson, as told to Jane Marks. 





SEPT. 8, 1974 It’s funny. Back in the days when I was 
running around in circles with a thousand things to do, I 
used to take a look at the filled-up calendar and think, “If I 
could only have one blank day.” How could I have known I'd 
soon be in for year after year of blank days? 

At first it was just one finger that was numb, and I didn’t 
worry too much. After all, I was 25 years old and just mar- 
ried—too young and too happy to be sick. Don was in law 


school and I was so busy making a home and planning a 
future that I just couldn’t conceive of there being anything 
wrong with me. But soon the numbness crept into my legs 
and feet. I went to see a doctor who told me I needed to get 
more exercise. I tried that, until I found that even walking 
around the block made me so tired that I just couldn’t wait 
to get back into bed. 

Throughout that year I tried not to let these (continued) 
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continued 


unexplained symptoms interfere with 


my life. As exhausted as I was, I man- 
aged to take college courses at night to 
complete my degree. 

Two years later, in 1967, I came down 
with what I thought was a sinus infec- 
tion, though it was accompanied by dou- 
ble vision. I went to an eye doctor, and 
then to an ear, nose and throat man who 
kept me pumped full of penicillin for an 
entire month. The sinus infection left 
quickly, and with a little more time, 
even the eye problem went away. For a 
long while I was absolutely fine. Don 
finished law school, and was offered a job 
in New York City. Once we were settled 
there, Don and I started the family we'd 
always planned, and throughout my two 
pregnancies—our son Chad was born in 
1968, and Cindy followed in 1971—I felt 
so well I nearly forgot about the prob- 
lems that had plagued me before. 

Then, one December when Chad was 
just three and Cindy was still a baby, I 
developed a really bad case of double vi- 
sion, accompanied by a prickly numb- 
ness in my limbs. We had just moved 
from a rented townhouse into our own 
home in the suburbs. I remember Don 
had to carry me downstairs on Christ- 
mas morning to watch the kids open 
their gifts. 
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read some literature on multiple sclero- 
sis—suggested, without saying why, 
that I see a neurologist. The doctor 
tested my reflexes, stuck me with pins, 
had me perform balance exercises, but it 
wasn’t until another visit a few months 
later that she told me her diagnosis: 
multiple sclerosis. In a crisp, profes- 
sional tone, she said that MS is a pro- 
gressive disease of the brain and spinal 
cord that interferes with the brain’s abil- 
ity to control such functions as seeing, 
walking, talking. She went on to say 
that the symptoms can be mild or severe, 
and that they come and go unpredict- 
ably. And that there is no cure. After a 
slight pause, and without a hint of com- 
passion, she finished by announcing that 
she thought I might be able to get 
through life without having to use a 
wheelchair. How she could deliver such 
frightening news so coldly is beyond me. 
But I was too stunned to even feel any 
anger at that moment. 

I remember leaving her office, going 
down in the elevator and driving home 
in a trance. I called Don at work, my 
voice quavering as I told him what I'd 
learned. He said he’d be home in a min- 
ute, and I don’t think it took him much 
longer than that. He took a taxi from his 
office—twenty miles away. 

We sat on the living-room couch, too 
shocked to speak. Then, a million 
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minds: How could we plan our lives? W. 
there anything we could do? How would) 
we adjust? The doctor had encouraged, 
me to “try not to worry.” She had said, 
“Whatever you do, don’t become in- 
volved with other MS patients because 
that will only get you down.” 

But that was the very thing I decided 
to do. I'd been in the dark for too long. So 
I began to call up every MS patient I 
could find through friends and friends 0 
friends. I wanted—and needed—to know 
what my future would be like. 
JAN. 3, 1980 How this disease ha 
taken over! I can no longer deny the real- 
ity of my sickness as I did those first fe 
years after I found out I had MS. I sup 
pose I outwardly admitted that some 
thing was wrong from the beginning. But 
I can see now that my inner acceptance 
came much more slowly. 

At first, Don and I were both quick to 
do what we thought were the right) 
things. We became active in the MS Soci- 
ety chapter near our home, raising funds 
and so on, and I gave blood each month 
for an MS research program at Albe i 
Einstein Medical Center in New York 
City. I could still drive at that point, sa 
I'd take other MS patients with me. 

And yet, secretly, ’'d always think 
“They have MS, but I don’t have it!” Yes} 
I knew I had a problem—but it was one 
that came and went like a bad cold. | 


Mptoms wouid COMe ana ta Ve seimi- 
capacitated, oh, for a month .. . and 
en they would go away—for a year! 
Thy, having MS was turning out to be 
ke that “breather” I'd longed for—an 
ccuse to lie down and rest and not have 
. run myself ragged. And soon—al- 
ays—I’d be back to normal. 

But the illusion didn’t last long. My 
tacks became more frequent. In 1976, I 
ad such a severe attack that I landed in 
ie hospital. I couldn’t walk, and I was 
‘periencing the strangest burning sen- 
itions, as though someone had left a 
garette smoldering on my spine and 
et. I suffered another episode in 1978, 
hich caused vertigo and left one side of 
y face numb. But each time the symp- 
ms would slowly subside, and with 
me I’d be back on my feet again, maybe 
little the worse for wear. 

Then, without warning, in March of 
979, [had an absolutely devastating at- 
ick. It was total. I was left paralyzed 
om the waist down. Watching TV made 
e dizzy, and it was hard to sleep be- 
use the room began to spin when I 
osed my eyes. I could barely roll over in 
2d, and sometimes I had to use a bed- 
an. I couldn’t even wash myself because 
didn’t have the strength to put soap on 
1e washcloth. 

I was confined to the house for a whole 
2ar following that attack. The first 
ree months, I couldn’t even leave the 


pbearoom, my sense Of Daiance Was So 
bad. We’d had one of those electric seats 
put on the staircase, but at the time I 
couldn’t use it because just looking down 
the stairs made me violently dizzy. 

During those first three months I used 
to lie in bed and think, “Oh, if I could just 
get to the kitchen . . . if] could have just 
one meal down there with my family.” I 
thought it was all I’d ever want out of 
life. And then one day I did get down the 
stairs, and I'll never forget it! I sat down 
on the bottom step, and thought about 
how beautiful the kitchen looked with 
the sun streaming in. Even the plants I'd 
hung looked greener than I’d remem- 
bered. I sat there in rapture. 

After that success, I set my sights on 
being able to do something else . . . then 
something else. And each step away from 
that bedroom was another triumph. 
APRIL 7, 1980 I woke up at 7:00 a.m. 
My legs were stiff. My husband was get- 
ting ready for work, while the woman 
who comes in every day to help was get- 
ting the kids off to school. And, oh, I was 
in danger of feeling so sorry for myself. I 
kept the TV news on so I'd think about 
what's happening in Washington or the 
Middle East—anything besides the pre- 
dicament I’m in. 

During that year, most mornings 
started the same way—with me lying in 
bed watching the morning news while 
the others ran around the house looking 








for misplaced homework or Car Keys. 1 
had gotten over the worst of the last at- 
tack, and I was better—better enough, 
anyway, to watch TV without getting 
dizzy. Still, I was determined not to get 
addicted to the TV. I'd just watch the 
morning news to start my day and get 
my mind rolling. 

Then Id get out of bed and have a cup 
of tea and a whirlpool bath (we’d had one 
put in) after which I'd spend the rest of 
the morning getting ready for the kids to 
come home for lunch. Chad was in the 
sixth grade by then. He never used to 
come home for lunch, but after that 1979 
attack he started coming home every 
day. Cindy, too. And I decided that as 
often as possible they would see me look- 
ing nicely dressed and well even if it took 
every bit of strength I had. By the time 
the kids came in, I'd be sitting at the ta- 
ble, waiting for them. We’d have a sand- 
wich together and Id feel great. 

I always asked to hear about every- 
thing they were doing in school, but they 
tried to play down the importance of 
things they did there so I wouldn’t feel 
awful about missing something. In May 
of that year, Chad’s class was putting on 
a production of Annie. One evening, 
when he was telling me about how the 
auditions had gone, he said, “I’ve got a 
part, and I know you want to see it, but 
Mommy, it’s no big deal.” 

Meanwhile, (continued on page 148) 
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How to take it 
How to give it 


Are you too easily wounded? Quick to cry or get angry when someone 
criticizes you? If so, here’s how to be helped—not hurt—by disapproving) 
remarks, as well as advice on becoming a more constructive critic. 












arol wanted her moth- 
er-in-law’s visit to go 
Just right. So she 


cleaned the house from 
top to bottom and pre- 
pared an_ elaborate 


meal. But John’s mother never com- 
mented about the food or the house. 
Instead, she bluntly told Carol that 
John had lost weight and that she 
wasn't taking good care of him. "I felt 
my stomach tighten and my teeth 
clench,” says Carol. “But I didn’t 
know what to say. I just stood there 
staring at her, feeling hurtand mad.” 


Susan walked into the weekly sales 
meeting unaware of any trouble. But 
as soon as she sat down, her boss rep- 
rimanded her for letting her work 
slip badly and handing in an incom- 
plete report that week. “I was 
crushed,” says Susan. “AllI could do 
was concentrate on blinking back the 
tears. Once the meeting was over, I 
went straight to the ladies’ room and 
burst out crying.” 





Carol and Susan are not unusual. 
Most people have trouble handling 
criticism. Their natural reaction is 
to feel threatened. But as impossible 
as it may seem, you can feel good 
about yourself no matter how em- 
barrassingly on target or cruelly un- 
just a critic’s words may be. In fact, 
you can often use criticism not only 
to improve yourself but also to im- 
prove your relationship with others. 
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By Abby Avin Belson 


For many people, learning to cope 
with disapproval may be essential, 
since being overly sensitive can be 
very costly. “One problem is that it 
creates distance between people,” 
points out Dr. Allen Fay, a New 
York City psychiatrist and co-au- 
thor of I Can If I Want To (Warner 
Books, 1977). For example, a hus- 
band may wish his wife would some- 
times initiate lovemaking but fear 
she’d be hurt if he complained since 
she becomes upset whenever he is 
critical. By not mentioning it, how- 
ever, his resentment grows and will 
eventually come out in other ways. 
Being oversensitive also hurts your 
chances in the working world. 
“When a woman loses her temper or 
cries over criticism, everyone thinks 
she can’t handle pressure,” explains 
Anne Hyde, president of Boyden- 
Management Woman, a Connecti- 
cut-based executive search firm. 
“Learning to control feelings can 
make the difference between getting 
a promotion and being passed over.” 

Finally, people who are too thin- 
skinned cheat themselves of experi- 
ences which could enrich their lives. 
“Someone who’s oversensitive may 
stay in a routine job rather than risk 
a more challenging one for fear of 
criticism of her performance,” says 
Dr. Fay. One talented woman ad- 
mits she never went back to college 
because she couldn’t face what 
people would say if she didn’t 
do well. 

So how do you learn to deal suc- 
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cessfully with criticism? The firs) 
step is to try to understand why the} 
remark is stirring up such bad feel} 
ings. One cause could be guilt. “You} 
become vulnerable when your} 
afraid the criticism might be true,) 
says Dr. David Burns, clinical assis 
tant professor of psychiatry at thé 
University of Pennsylvania Schoo} 
of Medicine and author of Feeling 
Good: The New Mood Therapy (Mor 
row, 1980). For instance, a divor ot 
mother who resents being told hej 
kids are unruly may be feeling 
guilty about the divorce. If I hadn’ 
divorced, she says to herself, I could 
control the children better. 

Criticism may also hurt if youl 
self-esteem is low. “When you know 
you have strengths that make youé 
worthwhile person! it’s easier to ac 
cept the fact that you can’t please ev 
eryone,” says Dr. Aaron Esman, pro| 
fessor of clinical psychiatry at Th 


. 
New York Hospital-Cornell Medical ) 
Center. “But when you're dis} 
satisfied with yourself, any evidence 
that others are, too, is particularly} 
painful.” 
The second step is to analyze tht 
complaint. Basically, there’s vali¢ 
criticism, a correct observation tha 
shows you have need for improve} 
ment; invalid criticism, a statemen|| 
about you that’s just not true; an 
criticism over differences, a remar!} 
by someone who thinks his values 0)| 
methods of doing things are better| 
The different kinds of criticism cal . 
for different action. (continued) 
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CRITICISM 


continued 


‘o help you decide whether the disap- 


val you're receiving is just or unjust, 
_ Hendrie Weisinger, a psychologist 
1 author of Nobody’s Perfect (Stratford 
sss, 1981), suggests asking yourself 
: following questions: 
Do Ihear the same criticism from 
wre than one person? If only your 
ter considers you disorganized, you 
sht conclude that the two of you have 
yays had different standards. But if a 
worker also comments on your messy 
k or a friend complains that you for- 
appointments, you should examine 
ir behavior. 
Does the critic know a great deal 
out the subject? If your husband is 
anker, his views on money manage- 
nt may be valuable, but he may not 
yw enough about your job as a nursery 
ool teacher to judge the way you do it. 
Are the critic’s standards reason- 
le? If a relative makes unkind re- 
rks because you put your mother ina 
rsing home, ask yourself if you could 
ye cared for her without becoming to- 
ly exhausted. If a friend says you 
uldn’t have settled for such a low 
rting salary, consider whether you 
Id have done better. Questions like 
se require total honesty, and asking 
er people for an opinion helps. 
Is the criticism really about me? 
neone who is worried about his own 
blems or is in physical pain may be 
ra critical because he feels bad. While 
it person could blurt out truths he’d 
mally restrain, he may also say 
ngs he doesn’t mean. After cooling off, 
rol, in the first example, realized that 
mother-in-law’s unfair sniping 
lly stemmed from her feelings of use- 
sness as she got older, and she was 
ing her problems out on Carol. 
How important is it to respond to 
: criticism? First ask yourself, what 
the consequences if I don’t respond? 
1 member of your volunteer church 
up disapproves of the way you han- 
d'a job, there may be no harm. But 
oring your boss’s views could be trou- 
_ A decision to stop bleaching your 
r because a friend says it’s unflat- 
ing may bring no noticeable improve- 
nt in your life. But if you stop because 
ir husband doesn’t like the color, you 
w him his wishes are important, 
ich may bring the two of you closer. 
Yo single response to a question will 
conclusive. But if you answer posi- 
aly to one or more of the first four 
sstions, the criticism may be valid. 
gative responses to these questions 
icate that you're being attacked un- 
‘ly. The last question may help you 
ermine whether to change your be- 
nior—even if no one is “right” and the 
‘icism is just a difference of opinion. 
Ince you know what type of complaint 
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you re dealing with, you can decide how 
to handle it. Here are some guidelines. 

Valid criticism: First, defuse your 
emotions. Remind yourself that even 
though the critic is right, you are still a 
worthwhile person. According to Dr. 
Burns, oversensitive people hold such 
rigid beliefs as “Any mistake means I’m 
no good,” and “Anyone who criticizes me 
doesn’t like me.” These beliefs can make 
any snipe much more devastating than 
intended. A comment that you're gain- 
ing weight becomes, “I’m ugly.” 

You must become aware of the extra 
messages you're reading into the criti- 
cism, and tell yourself why they’re not 
true. Even if you are putting on some 
weight, you can still be attractive. 

What to say to the critic—If the person 
is right, don’t make excuses, just agree. 
An answer like, “Yes, I have gained a 
few pounds,” not only soothes your critic, 
but leaves you feeling in control. 

Another valuable response is to ask 


for more information. You could say 
something like, “Can you tell me the 
best diet you ever tried?” Says Dr. Fay, 
“A question like this, asked without an- 
ger or sarcasm, can help you handle any 
sort of criticism.” What’s more, when the 
comment is valid you may actually pick 
up useful tips on how to improve. One 
prospective employer told a housewife 
who was trying to return to her former 
occupation as a fabric designer that her 
samples were hopelessly dated. By po- 
litely asking why, she was able to 
change them enough to land the next job 
she applied for. 

What to do—The smart reaction is to 
make necessary improvements. When 
the criticism is given unpleasantly, 
learn to tune out the harsh words and 
listen for any useful information. Ac- 
tress Marilyn Cooper, who recently won 
a Tony Award for her performance in the 
Broadway play Woman of the Year, re- 
calls that when she opened (continued) 
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CRITICISM 


continued 


in her first play twenty-five years 
ago, a critic said she walked like a mon- 
key. “I cried,” she says, “but I certainly 
practiced walking more gracefully.” 

Often a good deal of valid criticism is 
buried among unfair charges. In anger, 
Susan’s boss, when he attacked her at 
that board meeting, said her work had 
slipped badly, which wasn’t true. But the 
second part, that her report was incom- 
plete, was correct. She knew she hadn't 
spent enough time on it. “If criticism has 
been given unkindly, you can ask for a 
better method of delivery,” notes Dr. 
Fay. “Your boss has every right to find 
fault with your work, but he doesn’t have 
to yell at you that you’re incompetent.” 

Overall, you'll find it easier to make 
changes if you switch your thoughts 
from the pain of being wrong to the 
benefits of improving, suggests Dr. 
Weisinger. Instead of dwelling on the 
poorly prepared report, concentrate on 
how you'll make it better next time. 
Unfair criticism: If the critic is wrong, 
there is no reason to make the changes 
he suggests. An unfair charge that you 
let others do the work at the office does 
not mean you must double your efforts. 
The unfounded accusation that you area 
hypochondriac is not a signal to stop be- 
ing concerned about your health. “You 
can also tell yourself that pointless put- 
downs are the critics problem, not 
yours,” says Dr. Fay. 

What to say to the critic—It’s helpful to 
give an answer that shows you under- 
stand how your critic feels, says Dr. 
Burns. One woman recalls the time an 
elderly man nearly walked in front of 
her car. “When he started shouting that 
I was a terrible driver, I wanted to shout 
back,” she says. “But instead I answered, 
Tm sorry I startled you.’ Almost imme- 
diately he became quiet and said, ‘I 
guess I’m getting old.’ ” 

Again, asking the critic to be more 
specific helps. Suppose your husband 
unfairly says you buy too many clothes. 
Asking what purchases he objects to is 
an easy way to show you made only one 
in six months. 

Actually, asking for specific details 
may provide unexpected information 
about yourself. “Often, from the critic’s 
point of view, he is right,” Dr. Weisinger 
explains. “An apparently unfounded at- 
tack may be an exaggeration of a real 
grievance.” For example, if a co-worker 
insists you don’t work as hard as she 
does, asking why she thinks so may re- 
veal that she resents your personal 
phone calls. A career woman tells of the 
time her son accused her of being too am- 
bitious. Since she’d turned down jobs 
that required travel, she felt the charge 
was unjustified. But when she asked 
why he considered her ambitious, she 
learned he wanted her to come home ear- 
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“You might also discover that u 
founded criticism is a smoke screen fi 
an entirely different complaint abo 
you,” says Dr. Louise Pinto, a psych 
therapist at the Institute for Ration 
Emotive Therapy in New York Ci 
“For example, if your husband sti 
seems dissatisfied when you prove you’ 
not overspending, you can gently as 
‘What’s really wrong?’ It might turn o 
that he’s using money as an excuse 
vent anger because he can’t discuss t 
real problem, perhaps that you turn 
away when he wanted to make love.” 

What to do—If the issue isn’t vital 
you're not in close contact with the criti 
forget the remarks. But when the sni 
ing is about important matters fro 
someone you deal with often, it’s in yo 
best interests to find ways to stop it. F 
instance, if the criticism is based on mi 
information, try to set the reco 
straight. If your boss criticizes your 
formance needlessly, ask him to help y 
improve. “You might say something li 
‘I feel ’m working as well as I can, bu’ 
value your opinion. Could we go ov 
what I’m doing that’s right 
wrong?” suggests Dr. Weisinger. 
acknowledging that he’s boss, you boo: 
his self-esteem and may discoura 
pointless insults.” 

With a family member or someo 
else you’re emotionally involved wit 
confront the pressures that may unde 
lie unfair attacks. If your father acc 
you of being selfish because he’s lonel 
putting something positive in his life; 
such as getting him involved in a seni¢ 
citizens group—may be good for both ¢ 
you, according to Dr. Weisinger. 

“However, no matter why a loved on 
may criticize you unfairly, you ‘ova 
right to be honest about your o 
needs,” he stresses. “Often someon 
who’s upset doesn’t realize the effect ¢ 
his words. Telling that person, ‘I am hut 
when you say these things to me,’ for 
him to take responsibility for his behall 
ior and may reduce verbal abuse.” 
Criticism of Différences: In si 
tions like these, there is no clearcut rig 
or wrong, just two opposing opinions. Fi 
example, your friend enthusiastica 
supports prayer in the classroom and 
critical of you because you don’t. In t. 
case, each opinion has equal weig. 
Criticism of your position on a conan 
sial subject like religion or politics is p 
ticularly hard to take because you're 4 
to hear it from many sources. To fig! 
self-doubts, check out your viewpoil 
with people you respect. Also, be cot 
fident about your own choices. “It helf 
to remind yourself that meaningful rel 
tionships don’t hinge on acceptance of 
single behavior,” says Dr. Pinto. 

What to say to the critic—The t 
sponses that help you handle other a 
of criticism also work here. It’s useful 
agree politely (continued on page 16 


« 






















LADIES’ HOME JOURNAL « MARCH 19) 




















4 
~ -s 


FLY VIA UNITED 
& STAY AT 
SHERATON HOTELS... 


WIN A 10 DAY VACATION 
FOR 2 IN HAWAII... 






Lightweight, durable, all-purpose BUTLER® sports- 
10 Day Vacation For Two: 6 nights at the Sheraton-Waikiki and travel bag with zippered closure. 
3 nights at the Sheraton Makaha Resort and Country Club. 


‘ly via United Airlines from any city in the continental USA that 
Jnited serves to Honolulu and its world famous Waikiki Beach. Colorful BUTLER® nylon billfolds with Velcro clasp. 
_UXuriate on Oahu, one of the world’s most beautiful islands. 
3ask in the sun at the Sheraton’s lovely pools. Surf, boat or swim 
at adjoining Waikiki Beach. Golf or Tennis at the Sheraton Makaha 


tesort and Country Club ... Enjoy spectacular views of the ocean, BUTLER® Dental Health Kit, BUTLER® #411 Adult 
nountains and Diamond Head. GeUeM® Toothbrush, BUTLER® Dental Floss, 
BUTLER® Mouth Mirror and Disclosing Tablets. 
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UTLER® 60th Anniversary Sweepstakes, P.O. Box 82051, St. 
AN, 55182. All entries must be received by May 31, 1983. 


PURCHASE REQUIRED. With each entry include the UPC code 
from any package of GeU*M® Toothbrush or BUTLER® Dental 
o, the word “BUTLER” hand printed in block letters on a 
© 3”x5” piece of paper. Enter as often as you like but each entry 
8 mailed separately. 
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ns will be final. All 1,701 prizes, worth approximately $15,000 
awarded. Odds of winning depend on the number of entries 
id. Limit one prize per household. Grand prize trip must be 
ted by May 31, 1984 and will not be extended beyond that date. 
lot be taken between Dec. 15, 1983 and Jan. 5, 1984 nor 
nm Feb. 1, 1984 and Mar. 31, 1984. Round trip coach air 
tation to Honolulu may originate in any city United serves in 
ntal USA. Travel must be taken by winner and travel companion 
r; if winner is a minor he or she must be accompanied by an 
vinner and companion are responsible for travel to the nearest 


ity, if . Travel i -refundable, non-transferabl ee 
Ome ee BUTLER® GeUeM?® Toothbrush And BUTLER® Dental Floss 
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For Over 60 Years... 





By Beth Weinhouse 


If the days of February and March seem 
interminable, and your body and spirits 
seem to be dragging along at the same 
slow pace, you're not alone... and the 
situation isn’t hopeless. Scientists are 
beginning to understand why winter 
weather causes so many people to feel 
“blue,” and they are starting to figure 
out how you can combat winter’s depres- 
sive effects. 

Studies being done by the National 
Institute of Mental Health (NIMH) have 
found that light has a strong effect on 
mood. Researchers there have deter- 
mined that many people who are se- 
verely depressed in winter improve 
when placed in an environment in which 
outside light is blocked off, and the 
brightness and duration of the artificial 
light inside mimics spring days. The sci- 
entists speculate that light affects the 
levels of brain chemicals called neuro- 
transmitters, which maintain moods. 

Other physical effects of winter are 
more subtle. For instance, when animals 


hibernate, they are acting in response to i s 


[eating the midwinter blahs 


hormonal secretions. People also experi- 
ence some seasonal hormonal changes 
that may affect mood. 

Now that you know why winter can 
make you feel miserable, here’s how you 
can change your mood: 

@ Some people get depressed during the 
winter because they spend a lot of time 
cooped up indoors . . . leading to cabin 
fever. They may be reluctant to go out 
because the roads aren’t safe, or because 
they don’t like feeling cold. Whatever 
the reason, winter—particularly after 
the Christmas and New Year’s holi- 
days—becomes a much less social time. 

Dr. Stephen Schwartz, medical direc- 
tor of the Northwestern Institute of Psy- 
chiatry in Pennsylvania, counsels that 
it’s important to counteract the tendency 
to stay indoors or to come home from 
work and go to sleep early. You need ac- 
tivities to keep you happy, and, espe- 
cially in winter, it’s important that you 
plan them. Increasing the fun things 
that you do will help distract you from 
the inclement weather 
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@ You may find that your winter need 
for sleep, food and exercise are differen 
Dr. Helmut Landsberg, professor eme 
tus at the Institute for Physical Scieng 
and Technology at the University ¢ 
Maryland advises that you experime 
to find out what feels best during t 
time of year. Says Dr. Landsberg, “Yo 
may need slightly more food to keep yo 
body at an even temperature. . . but nq 
much more, especially if you’re inacti | 
in winter. Also, you don’t really neg 
more sleep in wintertime, but many pe 
ple tend to want to sleep longer. Find o 
what makes you feel best.” 

If you’ve been physically active a 
summer, then decrease your exercise i 
winter, your mood may be affected by th 
chemical changes which occur. Exercig 
releases hormone-like substances calle 
endorphins, which act as natural pai 
killers. When you stop exercising, yo 
may feel the lack of these chemicals. 
e@ You may want to duplicate the NI 
light study in your own home to see ho 
it affects your mood. Dr. Schwartz s 
gests rigging the lights in your bedrool| 
to a timer so that you wake up toa brig ! 
and sunny-looking room. Confesses D) 
Schwartz, “I myself find it difficult to g¢ 
going in the morning when my ala 
wakes me up to a dark room.” 

e If you’re unhappy in winter because 

your physical discomfort (most peop 
get irritated and a bit depressed whe 
they don’t feel well), do the obviou) 
Keep warm, and get medical advice fa 
any weather-aggravated conditions, lik 
arthritis or asthma. Even though it 
just plain common sense, many peop. 
suffer through winter without takin 
even the simplest steps to relieve the 
discomfort . . . and their gloom. 

@ Studies have shown that your phys 
cal, mental and emotional state have 

lot to do with how much you enjoy tk 
weather. So try to think of all the pos 
tive aspects of winter. For instance, do 
tors studying longevity report that i 
human body actually ages more slow 
in cold weather. Dr. Schwartz sugges 
that you think of the four seasons as fol 
new beginnings to the year. 
@ When the weather is simply too mug 
to bear, escape it by taking a vacation} 
a warm climate. If you know that winté 
gets you down every year, plan ahead § 
that you have one lovely tropical week} 
look forward to in the middle of the bli 
zards and ice storms. 

Finally, if none of this works, you ¢ 
console yourself with the followi 
Spring is just around the corner. E 
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Total body exercise 

..Legs and hips 
Pent arms and 
shoulders alone; 
combined arm and 
leg effort; and arms 
plus the upper torso 
...a complete bal- 
ance of upper and 
lower body aerobic 
exercise. 





A true Ergometer; 
repeatable, mea- 
sured exercise. An 
exclusive wind-vane 
system provides a 
continuous, pro- 
grammable, variable 
work load resis- 
tance. There’s 
nothing else like it 
anywhere. 


The work load indi- 


. cator is a combina- 


tion load indicator, 
pedal RPM indi- 


“ cator, trip odometer 


and cumulative 
odometer. Readings. 
quickly convert to- 
kilopond meters per _ 
minute workload. ~~ 
An electronic: digital 
Mucasiarel ioe ; 


Bele essle lus by. ) 


~ ‘seconds, minutes 


and rete 


The aCe is ani 
guaranteed to be 


- free from defects in 
Beaute de ee Lae mel Lacs 


manship by the 


_ famous Schwinn 


“No-Time-Limit” 
warranty. 









“Fine knives are 
essential to a 
good cook: 


Jean Banchet, Maitre Cuisinier of Le Francais in 
Wheeling, IL, named “America’s Greatest Restaurant” 
by Bon Appetit Magazine. 


“A knife must be razor sharp to cut 
without bruising food. That's what 
makes Harvard Cutlery’s stain-free 
carbon steel blades so valuable. The 
finest grade of cutting steel, it takes 
a sharp edge easily and keeps it 
longer. Yet the blades stay bright and 
stain-free with no special care. This 
is professional quality that could last 

a life time...even in my kitchen’ 
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ODharpen your 
Knife Knowledge 


Here’s the latest information on how to 
select, use and care for the knives in your 
kitchen, by celebrated chef Pierre Franey 


Where kitchen knives are concerned, 
we've come a long way. Years ago knives 
were made from carbon steel, which held 
a fine cutting edge but was vulnerable to 
rust. The invention of stainless steel 
solved the rust problem, but blades made 
from stainless didn’t take an edge well 
and were nearly impossible to resharpen 
once they dulled. Now we have a compro- 
mise that combines the best of both: 
Knives made of carbon stainless steel 
are durable, don’t rust and sharpen well. 

There are several things to look for 
when shopping for a quality knife. The 
best knives have what’s called a full 
tang—the metal extension of the blade 
runs the length of the handle. Make sure 
the riveting goes through both the han- 
dle and the tang. The handle should feel 
comfortable and the knife well-balanced 
so that it can be tightly controlled. 

How many knives do you need? A min- 
imum of two—a chef’s knife and a par- 
ing knife—but there are a host of others 
that can make life in the kitchen easier. 

The most versatile, frequently used 
knife in the kitchen is the chef’s knife. 
While it looks frightening because of its 
size (10 to 12 
inches), it is re- 
ally just a larger 
version of a par- 
ing knife. 

The main job of 
the chef’s knife is 
to chop and slice. 
Even if you have 
a food processor, learning to wield a 
chef’s knife will save you a great deal of 
time, especially since the machines al- 
ways result in a significant cleanup job. 
Besides, food processors do not work well 
on some jobs—they tend to bruise pars- 
ley for example. 

To chop parsley, grip the knife handle 
with one hand and rest the tips of your 
fingers of your other hand on the spine of 
the pointed end of the blade. Then, rap- 
idly rock the knife over the parsley; most 
of the cutting will take place toward the 
middle of the blade where it is sloped. 

For slicing, grasp the knife handle 
near its base, so the thumb can rest on 
the side of the blade to steady it. 





PS. 4 















Originally designed for peeling, th 
paring knife is often called upon to de 
the most delicate and precise kinds 0 
work. It’s useful for chopping sucll 
things as shallots and very small onions 
The pointed tip comes into play wher 
you want to take the eyes out of a potato 
and its 2- to 3%/4-inch blade is at worl 
when you're separating the leaves of 
cauliflower from its stem and it 
flowerets from the core. 

A paring knife is particularly useful in 
the preparing of intricate garnisheg 
When precision is needed, clasp thi 
blade itself—rather than the handle— 
with your thumb and forefinger pos 
tioned along the sides of the blade, a 
most at its tip. For other chores, hold th 
knife by the handle;with your thumb 
the base of the blade (which should b 
wide enough to allow your thumb to re 
comfortably). 

The utility knife, about 6 inch 
long, is sized in between the chef’s knif 
and the paring knife, and is similarl 
shaped. This is the perfect knife for carl 
ing a chicken, since it has just the rig 
degree of rigidity and is the corred¢ 
length and weight. It is also the beg 
choice for slicing and chopping onions a 
well as other vegetables, although fo 
chopping finely, you'll want to finish th) 
job with a chef’s knife. 

The filleting knife is slender an 
somewhat flexible. A, good one gives yo 
such an awareness of the fish at t 
knife’s edge that itis as if your own sen 
of touch were extended right through t 
steel. A filleting knife also has a ve 
sharp point so that it can neatly pier 
the skin of a raw fish. | 

When it isn’t coping with fish, a fin 
filleting knife is a terrific small slice 
Because its 7-inch blade is slender, suc 
a knife will produce extremely thi 
slices of breast of chicken for a salad, fe 
instance, and is perfect for slicing so} 
fruit such as kiwi for a tart. 

A cleaver is best for the tough cuttin 
jobs—it’s a marvelous tool for splittin 
ribs or slicing through big bones. To ho 
a cleaver, extend your thumb and ind 
finger out onto either side of the bla 
and then wrap the remaining finge 
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ing 1s done 1n the same fashion as that 
employed with a chef’s knife, with the 
vegetable or meat steadied by the finger- 
tips of one hand so as to expose only 
fingernails to the cutting edge of the 
blade. Let the weight of the blade do 
most of the work; it should be lifted only 
a fraction of an inch off the cutting board. 
y Slicing knives 
are sharp and 
slender. They 
come in varying 
thicknesses, so 
keep in mind that 
the thinner the 
slice must be, the 
thinner the blade 
required. For working on prosciutto or 
smoked salmon, where thinness is cru- 
cial to taste and texture, you want a 
olade of 12 to 14 inches in length that is 
nly about 1/16-inch thick. To slice finely, 
ise tightly controlled short thrusts of the 
wrist, with very little arm motion. 
Serrated knives, most often used on 
oread, are also ex- 

ellent for slicing 

omatoes without 

any significant 

oss of juice or es 

shape. They’re 

ine for dealing 

with fruits, and GS CH 

almost essential 

or slicing a cake into several layers. 


THE CUTTING EDGE 


Keep your knives sharpened. A good cut- 
ing edge will save you time and do a 
etter job. A dull blade also can be more 
Jangerous than a sharp one. It requires 
sreater force, so you're more likely to slip 
and cut yourself. 

Keeping a sharp edge on a good knife 
is not difficult, but diligence and the 
oroper tools are required. The classic and 
most effective tool is the sharpening 
steel—a rigid steel rod with a wooden 
nandle. A 16-inch rod is adequate for 
most home uses. 

To use the steel, hold it pointed in one 
nand, poise the knife blade near the tip 
of the steel, then draw the knife down- 
ward while sliding it toward you, so that 
2ach action manages to run the whole 
length of the knife. 

A knife under heavy use or one that 
nas been neglected will require more 
than just sharpening steel. Here, a sili- 
son carbide stone is required, measuring 
about 7 by 2 inches, with two abrasive 
surfaces, one coarse, the other smooth. 
Use the coarse side for a very dull blade 
or for one that has been nicked. The 
knife should then be finished off on the 
smooth side of the stone. The stone 
should be oiled or moistened with water 
to diminish the friction. End 





opyright © 1982 by Pierre Franey and Rick Flaste. From the book 
NERRE FRANEY’S KITCHEN, by Pierre Franey with Rick Flaste 
‘eprinted by permission of Times Books 
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i ravel talk 


lw ether you re going around the 
| world or around the corner, here 
| are some up-to-date travel tips to 
help you get where you want to 
go, and have the best time while 
By Linden Gross 


you re there. 


HINTS FOR HOTEL SECURITY 


You've checked into a hotel room. You’ve 
brought cameras, jewelry, money, 
maybe even a fur coat with you for the 
trip. There’s no way it’s all going to fit 
into the hotel safe. But you certainly 
can’t carry all your valuables with you at 
all times. So you look around your room 
and conclude that you’ll hide your be- 
longings, maybe under your scarves in 
the dresser, or under the mattress, or in 
the closet. And, just as at home, those 
are the first places a thief will head for if 
he breaks into your hotel room. Before 
you despair, however, here are a few 
things that can help. 

® A small travel lock set, sold by Trav- 
eler’s Checklist for $11.50 [Cornwall 
Bridge Road, Sharon, CT 06069; (203) 
364-0144], permits you to padlock your 
door, window, closet or cabinet. 

@ A portable burglar and fire alarm that 
hangs from the door knob is put out by 
Total Concept Marketing [P.O. Box 596, 
Mentor, OH 44060; (216) 951-5262]. It 
measures only six by seven and a half 
inches, costs under $12 and can be acti- 
vated from inside or out. 

© Don’t advertise your departure when 
you leave the room. Once the maid has 
finished, leave the lights and the televi- 
sion on and place your “Do Not Disturb” 
sign outside. 

elf you must leave an exceptionally 
valuable item in your room, be aware 
that you can ask hotel security to double 
lock your room from the outside. They 
will have you si gn a piece of paper, and 





no one (including the maid and yourself) 
will be able to enter the room until you 
sign to have it unlocked by security. 
TRAVELING F'! 
f As any tourist knows, aching feet can 
§ ruin a good trip. Bi relers can side- 


f step most common fi roblems simply 
by planning ahead and following a few 

/ simple guidelines. 
To begin with, al a small 
t-aid kit for fee podiatrist 
1e Hoffman, consist fa tiny bot- 
lcohol, a few ste dhesive ban- 
oleskin (a felt fabric with 

\ PL, 


gummed backing available at drug- 


stores), pocket scissors, adhesive tape 
and a tube of anti-bacterial ointment. 
Tuck it in your pocketbook, since it’s 
when you're out walking that problems 
may arise. 

“Don’t be a trooper,” she adds. “If you 
begin to feel any discomfort, don’t ignore 
it—the problem will only get worse. In- 
stead, stop and cover the tender area 
with moleskin before a blister has a 
chance to form.” 

Even if a blister does appear, however, 
you don’t have to limp for the rest of the 
day. Dr. Hoffman recommends easing 
the pressure with moleskin, a trick long- 
distance hikers and ballet dancers use. 
Cut several thicknesses of moleskin, 
large enough to overlap the blister. Then 
cut a hole in the center so that the mole- 
skin lies around the blister but does not 
cover it. 

Once back at your hotel, refresh tired 
feet with a warm water soak and a light 
massage. Elevate them if you have time. 
If you have incurred any problems, you 
can quiet most flare-ups of foot problems 
(blisters, corns, ingrown toenails) with 
the application of a moist compress ac- 
cording to Dr. Hoffman. Affix gauze pad 
with adhesive tape while your foot is dry. 
Then wet the compress with water. 

If you're in too much of a hurry to put 
your feet up, at least change your shoes 
(different shoes put pressure on the foot 
in different places). If you are really do- 
ing a lot of sight-seeing on foot, you 
might consider carrying a second pair of 
shoes with you. 

On any trip, a little forethought can 
save your feet a lot of grief. It sounds 
obvious, but pack shoes that you’re sure 
of—most people don’t. Shoes must fit 
comfortably, even when your feet are 
swollen, to allow for the extra walking 
you'll be doing. Elizabeth H. Roberts, po- 
diatrist and author of On Your Feet (Ro- 
dale Press, 1980), recommends that you 
choose the lowest and broadest heel you 
are comfortable with, even if your walk- 
ing will be confined to the airport. Re- 
member, feet can swell on long flights. 
And if you have to spend an extended 
period of time seated, make sure that 


you elevate your feet when possible and — 
get up and walk around as much as you 


can to increase the circulation. 





For more information about how to _ 
care for your feet, write for free bro- 


chures from the American Podiatry As- 
sociation, 20 Chevy Chase Circle, N.W., 
Washington, D.C. 20015. 


SCUBA-DUBA-DO! 


Imagine descending deeper and deeper 


into the water as air bubbles swirl 
around you. You swim past live sponges 
and bright tropical fish. Then, suddenly, 
a coral reef stretches before you. 


Pure fantasy? Not at all. Even if you~ 


know nothing about scuba diving, and 


even if you live miles away from an 


ocean, you can learn to scuba dive in a 


pool this winter, and be ready to go the © 
next time you vacation near the shore. — 
Most local dive shops and YMCAs in > 


large cities across the country offer intro- 
ductory and certification courses in 
scuba diving, and if they don’t, they can 
usually put you in touch with a diving 
instructor. 

If you’re serious about wanting to 
scuba dive, you'll need to take the full 
34-hour certification course, since most 


resorts will not rent equipment to you © 


unless you are certified. If you’re in- 
trigued but still uncertain, a day-long in- 
troductory course, also known as a resort 


course, is the place to start. A certifica-_ 


tion course costs between $150 to $200, 
while the introductory course runs 
around $70. 

Of course, you can always wait and 
take the required course once you reach 


your destination, or even back out all to- © 


gether, and still not miss out on the ma- 
rine discovery. Florida’s John Penne- 
kamp Coral Reef State Park, for 
example, the largest underwater park in 
the United States, offers skin divers 
(who use a snorkle and mask instead of 
scuba gear) as well as scuba divers the 
chance to explore the only live reef in 
North America from the surface of the 
water. They also run a glass-bottomed 
boat out to the reef. 

For information and reservations call 
(305) 451-1621. End 
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TWA Getaway Europe. 
Goalong wayat prices you thought 
were long gone. 


| 






© 


| THE PICTURESQUE [fj GRECIAN SPLENDOR 


SEIS 








With big cuts in airand land prices, you can 
save up to‘418 per couple ona European vacation. 





Last year TWA Getaway centrally located. And, on Super § TWA Getaway Vacation, now’s 
Vacations were priced as much Saver Vacations all rooms have the time to find out why more 
as $466 lower than they were private baths. than half a million travelers 

the year before. This year, the With 72 Getaway Vacations have. For more information, 
prices are lower still. Over 90% starting at just $148** and 15 call your travel agent or TWA 
of our Getaway packages and all low-cost Super Saver Vacations, today, or send in the coupon 
Super Saver Vacations are our selection is wider than ever. below for one of our free 
priced lower than last year’s. So if you’ve never taken a 1983 brochures. 

And we've drastically reduced (SS ey eS = 
airfares to many European FREE TWA GETAWAY “AND SUPER SAVER BROCHURES 


destinations. You can save | 
hundreds of dollars per couple 
over last year’s prices. ” 

But even though you'll 
be paying less, you’ll be 
getting more. More 
itineraries to choose from © e 
and higher quality services. oy City State Zip 
All First Class hotels are en oi i” 








| 

epver, Getaway Europe (1(H) Super Saver Europe 0) (2) | 

- Twasur | 
eE ROP Just check the appropriate box and mail to: 

TRANS WORLD AIRLINES, PO. BOX 2690, | 

| 

| 


Smithtown, N.Y. 11787. LHJ 383 












*Savings represent combined land and APEX airfare reductions and range from $216 to $418 per couple, based on double occu- 
pancy. Savings quoted are from New York, and vary by city of origin. 


**From $148-$1668. 





_\Jome for brunch! 


' By Joanne Borkoski 


ie 


§ What could be a more perfect time for a 


cozy get-together than a wintery Sunday 
morning when both you and your guests 
are rested and relaxed! And that’s ex- 
actly why brunches have become so pop- 
ular. What’s more, with a little culinary 
creativity, you can make your brunch a 
memorable meal. We offer two delecta- 
ble suggestions—the first an elegant re- 


| past for four, the second a hearty feast 


for a dozen to enjoy. 


MENUS 


For 4 
Kir Royale* 

Crabmeat in Endive 
Gruyére and Prosciutto Soufflé* 
Spinach Salad with Orange Sections 
Crusty Bread 
Walnut Butter 
Tarte aux Pommes (Apple Tart)* 
Coffee 


For 12 
Ramos Gin Fizzes* 
Bacon Wrapped Dates and Pineapple 
Dorothy's Eggs* 
Sausage and Apples 
Angel Biscuits* 
Butter or Margarine 
Pecan Tarts 
Coffee 
*RECIPES FOLLOW 





KIR ROYALE 


Chilled champagne 
Creme de cassis 
Whole strawberries (optional) 





For each serving, pour champagne into 
stemmed glass, filling it about two- 
thirds full. Add a splash créme de cas- 
sis—just enough to tint champagne. Add 


| a strawberry if desired. 


GRUYERE AND 
PROSCIUTTO SOUFFLE 


1/4 cup butter or margarine 
1/4 cup all-purpose flour 








Generous dash nutmeg 
Dash freshly ground pepper 
1 cup milk 
1 cup shredded Gruyére cheese 
4 egg yolks, slightly beaten 
2 tablespoons minced prosciutto or 
cooked ha 
6 egg whites, a n temperature 


Grease a 4- or ifflé dish and set 


| to one side. 

In heavy 2-qué pan melt butter 
j or margarine over low heat. Remove 
; from heat; blend in flour, nutmeg and 


TE SARI 





pepper. Gradually stir in milk. Cook 
over medium heat, stirring constantly, 
until mixture comes to a full boil. Re- 
move from heat; stir in cheese until 
melted. Mix about 2 tablespoons sauce 
into egg yolks, then stir yolks into cheese 
sauce. Add prosciutto. Let cool to luke- 
warm, stirring occasionally. Preheat 
oven to 350°F. 

In large mixer bow] beat egg whites on 
high speed just until they hold a soft 
peak. Do not overbeat. Add half the 
whites to cheese mixture; fold in gently 
and thoroughly. Fold in remaining 
whites. (It’s not necessary to be as thor- 
ough with second addition.) Pour into 
soufflé dish. To form “top hat,” run spat- 
ula through batter 1 inch from edge and 
2 inches deep. Bake 35 to 40 minutes. 
Serve immediately. Makes 4 servings. 


TARTE AUX POMMES 
(APPLE TART) 





Pastry 


1 cup all-purpose flour 
1 tablespoon sugar 

1/g teaspoon Salt 

1/3 cup butter or margarine, softened 
2 tablespoons cold water 


Filling 

6 medium (3 Ibs.) Golden Delicious 

apples, peeled and cored 
1 teaspoon lemon juice 

1/4 to 1/3 cup sugar 

1/4 teaspoon cinnamon 

2 tablespoons butter or margarine, 
melted 

1/4 cup apple jelly, melted 


Pastry: In medium bowl combine flour, 
sugar and salt. With pastry blender or 
two knives used scissor-fashion, cut in 
butter or margarine until mixture re- 
sembles fine crumbs. Add water, 1 table- 
spoon at a time, tossing with fork after 
each addition. Knead in bow] just until 
mixture forms a ball. Press dough 
against bottom and side of a 9-inch tart 
pan with removable bottom (or use a 
9x3-inch springform pan bringing dough 
one-third up the side). 

Filling: Preheat oven to 400°F. Combine 
sugar and cinnamon; set aside. Cut ap- 
ples into thin slices, reserving enough 
uniform slices to arrange over top. Toss 
remaining slices with lemon juice and 
cinnamon-sugar. Spoon into pastry- 
lined pan. Arrange reserved slices on 
top. Drizzle melted butter or margarine 
evenly over apples. Place on baking 
sheet and bake 1 hour and 15 minutes, or 
until apples are tender. Brush with 





perature. Makes | tart, about 5 servings 


RAMOS GIN FIZZ 


11/2 ounces gin 
3 ounces half and half cream 
1 egg white 
1 tablespoon sugar 
1 tablespoon fresh lemon juice 
Dash coffee liqueur (optional) 
Club soda or seltzer 
























































Combine all ingredients except club 
soda in blender. Add 4 or 5 large ice 
cubes. Cover and blend 15 seconds. Pour 
into two 8-ounce glasses. Top with a 
splash of soda. Makes 2 servings. 


DOROTHY’S EGGS 


12 eggs, beaten 
2 cans (17 oz. each) cream-style corn 
4 cups (1 lb.) shredded sharp 
Cheddar cheese 
2 cans (4 oz. each) chopped 
green chilies, drained 
1 tablespoon salt 
1 tablespoon Worcestershire sauce 
1/2 teaspoon pepper 





Preheat oven to 325°F. In large bowl 
combine all ingredients; beat until well 
mixed. Pour into 13x9-inch baking dish. 
(Can be prepared ahead. Cover and re- 
frigerate up to 24 hours.) Bake 1 hour 
and 15 minutes, or until firm to touch. 
Makes 6 to 8 servings. For our menu, 
make two 13x9-inch dishes. 


ANGEL BISCUITS 


2 cups buttermilk 

1 cup vegetable shortening 
5 cups all-purpose flour 
1/4 cup Sugar sa 

1 teaspoon baking powder 

1 teaspoon baking soda 

1 teaspoon salt 

1 package active dry yeast 
1/4 cup warm water (105°-115°F.) 

Melted butter or margarine 
(about 1/4 cup) 





In medium saucepan combine butter- 
milk and shortening. Heat over low heat 
until shortening melts. Cool to luke- 
warm. 

In large bowl combine dry ingredients) 
except yeast; mix very thoroughly. Dis- 
solve yeast in warm water. Stir into but- 
termilk mixture, then add to dry ingre- 
dients. Mix well. (Dough will be sticky.) 
Cover and refrigerate up to 5 days. 

When ready to bake, divide dough in 
half. Refrigerate one piece. On lightly 
floured surface roll dough to a ¥/2-inch 
thickness. Cut into 24 two-inch rounds. 
(You'll need to reroll scraps.) Arrange in 
two greased 9-inch round cake pans. 
Brush with melted butter or margarine. 
Cover; let rise in warm place, free from 
draft, until doubled in bulk, about 1 
hour. Repeat with remaining dough. 
Bake in preheated 400°F. oven 18 to 20 
minutes, or until lightly browned. Serve 
hot. Makes about 4 dozen. End 
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e Can sleeping on 
»” a Sealy Posturepedic® 
© really make a difference 
in the way you look and 
feel? See for yourself. 

Come feel Posturepedic’s 
smooth, luxurious, deep quilting; 
the 5 layers of cushioning that give 
you the ultimate in sleeping comfort. 

Come test Posturepedic’s 
unique back-support system, 
designed in cooperation with 
leading orthopedic surgeons. 
. Come choose the 
g combination of firmness 

and comfort that’s just right 
for you. 

You'll see the difference 
Posturepedic makes in a mattress. 
And people will see the difference 
Posturepedic makes in you. 


© 1983 Sealy, Inc. 
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really love my family, but when I 
come home from work I don’t want to be 
with or talk to anyone. What's the matter 


s with me? 





A: Sounds like you're suffering from the 
malady wives traditionally complain of 
in their husbands: the he-just-hides- 
behind-the-newspaper syndrome. 
Communications specialist Dr. Paula 
Kurman points out that people have dif- 
ferent tolerance levels for time spent in- 
teracting with others. Your job probably 
requires you to deal with more people for 
longer periods of time than suits your 
temperament. When you arrive home 
and want to be alone, you're suffering 
from what Dr. Kurman calls “interac- 
tion overload,” and you need time by 
yourself to recharge your ability to enjoy 
being with people. It’s perfectly normal 
to want to distance yourself from the 
stresses of work by spending some time 


omen getting ahead 


Are you getting the most out of your job and making the most 
| of yourself ? Here are answers to your questions on working 
life—in the office and at home. 


alone. But if you find that you need so 
much time to yourself you can no longer 
enjoy your family’s company you may 
want to consider changing to a different 
type of job where you deal more with 
things and less with human beings. 
Then you will have more interaction 
energy left to enjoy your family after 
your working day. 


Q@: My new boss is a woman. What's the 
best way to get along with her? 

A: Exactly the same way you would with 
a male boss—by dealing with her as an 
individual, learning her management 
style, her personality and her priorities. 
A report in ANVIL, a University of 
Pennsylvania Wharton School publica- 
tion, suggests that many people make 
the mistake of categorizing all women 
bosses as either soft-spoken and afraid to 
“rock the boat,” or, if she’s demanding, as 


By Shirley Sloan Fader 





hard-hearted and unfeminine. People 
with this narrow and unrealistic view 
are sure to have trouble getting along 
with the boss. Those who succeed avoid 
this error by understanding that, just] 
like male bosses, female bosses are hu-| 
man beings with varying personalities 
and work-styles. 


Q: What is considered the most comfor- 
table level of brightness for lighting to’ 
avoid eyestrain and headaches while 
working on video terminals? | 
A: New research indicates that standard 

office lighting is fifty to seventy-five per- 
cent too bright for working comfortably 
on video terminals. You'll feel better if 
your employer lowers the lights by that 

amount. If you do paperwork and also} 
operate a video terminal, ask your em-| 
ployer to reduce the lighting by twenty-} 
five percent. 
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» Even with my husband pitching in, I 
nt keep up with my housework and 
ll have energy to pay proper attention to 
y children, husband and job. But I feel 
iulty about hiring outside help. What 
ould I do? 

Even when money is not a problem 

any working women won't hire outside 
Ip for cleaning, laundering or seam- 
‘ess work. A Management Review re- 
rt reveals that unless women do all the 
usework themselves, they tend to feel 
izy and guilty.” 
Anyone who holds down a job while 
30 caring for a family can’t possibly be 
zy, so why not consider your family’s 
2wpoint? It would really be a favor to 
em if you accepted help for some of the 
ysical housework and used more of 
ur time, strength and patience for 
ur family. 


‘Frequent interruptions go with my job 
tI find many people linger and start to 
at. How do I move them along? 

Don’t put down what you’re working 
while you reply and avoid eye-con- 
+t, suggests national opinion-research 
sanization Research & Forecasts, Inc. 
speed all visitors, keep vacant seats 
ar your work area covered with papers 
d other objects. 





SJUD/ 


Canerix 


Your age doesn’t matter. Older work- 
ers seem to adapt to office automation 
just as well as young people, says Dr. 
Thomas R. Elliott, market researcher for 
International Data Corporation. 
Staying home. How does your personal 
absentee rate compare to other people’s? 
The average white-collar worker is ab- 
sent from work due to illness or other 
personal reasons 6.5 days a year, states 
the U.S. Department of Labor; the aver- 
age blue-collar and service worker: 9.8 
days. 

They believe in you. Women have an 
important advantage over men in public 
relations jobs. As spokesperson for an or- 
ganization, a woman is more likely to be 
believed and trusted than a man, accord- 
ing to a study by Dr. George Gitter of 
Boston University. 

Don’t discriminate. To find out how to 
comply with Equal Employment Oppor- 
tunity Laws, you can borrow an 11-min- 
ute slide-show from the New Jersey 
Chamber of Commerce. It’s free except 
for shipping charges, which range from 
$3 to $6. The slide-show, “Discrimina- 


rere | 


ad 


| News 


tion: Let’s Not Let It Happen,” describes 
how a worker can bring a discrimination 
charge, and how employers can hire and 
promote fairly. Though some details 
reflect specific New Jersey State EEO 
procedures, the basic ideas are valid in 
every state. Write or call Mr. Donald L. 
McCambridge, New Jersey Chamber of 
Commerce, 5 Commerce Street, New- 
ark, NJ 07102, (201) 623-7070. 

Thinking of going into business. A 
free 16-page government booklet in- 
cludes information on how to obtain cost- 
free business counseling, and advice on 
how to apply for a loan or other type of 
financial assistance. You can get the 
WOMEN’S HANDBOOK by writing to 
the Office of Public Communications, 
Small Business Administration (SBA), 
1441 L St. NW, Washington, D.C. 
20416. End 





Shirley Sloan Fader is a job/career spe- 
clalist. Her new book, SUCCESSFULLY 
EVER AFTER (McGraw-Hill, $6.95), is 
a career guide for recent graduates and 
other young women. 


Every time you tear into a pouch of Tender Vittles” brand cat food, — 
our cat gets a meal that's fresh, moist. and delicious. Never dry or 
tried out. And it’s 100% nutritionally complete. So everytime it’s 
mealtime, tear into Tender Vittles°and let your cat tear into great taste! 
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Take home a cd! 
Dutch masterpiece. 


When you want the best Gouda or Edam just 
look for the ‘‘Holland Imported Cheese” label. 
It’s one masterpiece you can afford. 





pring fashion workshop 


This season, the designers are leaving the 
choices—and there are lots of them—to the 
buyer. With such a dazzling array of styles, 
everyone can look terrific. By Shari Malyn 











s What’s fun about fashion this season is 
| the great variety of looks. Designers no 
f longer dictate one new style for every- 
§ one 


SdITS 


If you can buy only one important new 


Instead, they are following social outfit this season, make it a suit. The 
trends by taking the independent streak newest look is the fitted, shorter jacket, 
of the American woman to heart, and shown most dramatically by Calvin 


Klein and Bill Blass, nipped in slightly 
at the waist and worn with a narrow 
skirt. Black and white are the big colors 
for suits, and linen continues to be a fa- 
vorite fabric of the top designers. 


offering a vast selection of styles and 
shapes and fabrics so that every woman 
§ can find fashion that’s flattering. And 
i they are also responding to the economic 
climate by riddir r collections of 


§ over-extravaga nate designs. One understated suit can take you 

Skirt lengths to range from shopping or to lunch (wear over an easy 

§ very short to ank! jackets can fitting cotton sweater), to the office (over 

§ be found in tiny bo sor longer, a classic silk blouse), or out for an eve- 

§ leaner feminine versions of the mens- ning (with a satin camisole or a deeply 
| wear blazer. Pants are cropped atalmost V’ed cashmere sweater and pearls). 

point on the leg. |} ’s what’s new Last fall’s long, double-breasted jacket 

h from top designers with softly squared shoulders is still a 
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summer fabrics. Wear these longer jac 
ets with a narrow skirt, cropped or cl 
sic trousers. Belt the jacket at the wai 
for the newest look of all. 


BELTS 


The focus this season in any outfit is t 
waist. You'll find accessories counte 
overflowing with belts, the wider t 
better—two, four, even six inches wid 
Some lace up like corselets, others ha 
attention-getting jeweled buckles; al 
popular are super crushy classic sued 
or woven cottons. 

@ Tip: If you’re overweight, opt for a na’ 
rower belt in a softer leather or fabri 
For a slimmer look, match the tone oft 
belt to whatever color you’re wearing 
avoid drawing attention to a waist th 
needs whittling. If you’re long-waiste 
try matching the belt color to your ski 
or trousers; if yowre short-waisted, ft 
your blouse or sweater. 


SEPARATES 


In blouses, jackets, even sweaters, ail 


see a lot of peplums. (A peplum top has 
tightly fitted waist with gathered fab 
extending a few inches below.) Try 
neck sweaters with the V at the back. 


KNITWEAR 


—_— 
Many designers are making their sep. 
rates—including pants—almost e 
tirely from cotton and linen knit 
Adrienne Vittadini’s and Sonia Rykiel 
collections are both based entirely o 
knits—in strong brights or pastels. 


SPORTSWEAR - 


Ultra-thin stonewashed denim is t 
newest fabric. The “safari” influence 
also strong. Look for British Khaki’s s 
fari jackets; team with white vinstrin 
skirts. The accompanying shoe: a richly 
colored lace-up espadrille. 


EVENING 


For nighttime, the new beauty zone i 
the back, sensual and sexy. Regi 


Kravitz’s berry-colored knit skirt wit! 
accompanying back-baring, criss-cros 
wrapped top, is a big seller. For a senst 
ous touch, highlight your back wit 
shimmery blusher across the shoulde 
blades, or streak fragrance down you 
backbone. 


ACCESSORIES 


ee 
Big, bold, colorful “faux” jewels go wit 
the new body-defining suits and dresses 
Hats are back; now they are worn rak 
ishly angled towards the brow—the 
look best with the newest hairstyles, lik 
short 1920s bobs or classic blunt cuts 
Look for Chanel-style accessories, espé 
cially bags: The quilted leather rectan 
gle on achain is popular again. In shoes 
look for two-tones and interesting he¢ 
shapes. Newest for legs: pastel and lac! 
pantyhose. En 
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needie art 


Stitch up this timeless and beautiful design for pillow 
or footstool now, cherish it for all the years to come! 





UT dh i y 

dapted from a classic English Regency 
pattern, the glowing colors and graceful 
design of this needlepoint masterpiece 
would add traditional charm to any room 
in the house. It’s a Ladies’ Home Journal 
exclusive, perfect for a pillow or a footstool, as shown 





above. Everything you need for the footstool is available 
in kit form, including three-ply wool, two needles, canvas 
and stool in your choice of maple, walnut, mahogany or 
fruitwood finishes. Needlepoint and footstool can 





also be purchased separately. To order, turn to page 162. 
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A message from Bounce: 


General Electric drye 
soften clothes 





General Electric packs Bounce® 
in their dryers. 
Now you have a great dryer. And 
1 great fabric softener. 
2unce gives your machine 
three extra features. It gives you 


Stalic cling conirol that’s unbeatable. 
it leaves your clothes huggably soft. 

And it keeps them smelling fresh for 

a full week in the drawer. 


Bounce can do all this because 
its unique formula works in the dryer 


Bounce has agreed with dryer makers to supply Bounce samples packed by them and to feature their dryers In Bounce advertising. 


© Procter & Gamble, 1982 
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too, 


where static builds up. And your 
clothes stay smelling fresh because 
its long-lasting freshening ingre- 
dients don’t get rinsed away. 
AUTOMATIC SENSOR 
CONTROL DRYING. Your General 
Electric dryer lets you preselect how 
dry you want your clothes to be. It 
features an electronic sensor 
control that terminates the 
cycle when your clothes reach 
the dryness you’ve chosen. 


Ladies’ Home Journal 
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have an image in my head. The image ~~ 
msists of a woman (me) whose life is © 
iim, ordered, nourishing. My days are 
vent on rich simplicities. I roll out a pie = 
‘ust, arrange flowers in an ironstone pitcher, 
ame a favorite snapshot for the family pic- 
ire wall, pour myself a cup of tea. Children are 
verywhere. When they come home from school, 
e put on aprons and make cookies, play duets 
1 the piano, have sled rides, then sit around the 
itchen table with popcorn and cocoa. (continued) 













sR SM NTL Mesa Oa eT 
he water spigot, sheets drying 
line in the sun, a picnic table 
he Yawn. covered with a red- 





an fried chicken, potato 
- salad, peach ice cream in a hand- 
---eranked wooden tub and Jazy hours 
_-=-to lie under the oak tree and talk. The 
| children confide in me. They beg me 
~. to’tell stories about my childhood. 
and when I do, they take in the deep 
lessons from them and feel closer to 
me in the process. In my image. my 
work—writing—is something | do 
while the pies bake and the bread 
rises. It doesn’t take me away from 
home or inconvenience anyone In my 
family. Issues of feminism do not ex- 
ist. There are no angry words, no 
power struggles. No one quibbles 
over things like doing dishes or tak- 
_ ing out garbage. The household runs 
smoothly, effortlessly. And at the end 


~the-fare, holding hands with the man 
who will be my partner forever. 
The woman ‘in this image is the 
woman | thought I would be. There 
was going to be,no divorce (1 am now 
married for the Se¢ond time), no ca- 
reer conflict (I’ve tried in vain for 
twenty years to find a workable bal- 
ance between home and career), and 
an infinite number of children (I have 
one daughter of my own, a stepson 
and a stepdaughter). The image, na- 
ive and idealistic though it may be, is 
something | continue to believe possi- 
ble if | could somehow find the key. 
The image is so internalized that ’m 
rarely conscious that it’s there, even 
Melita eer areas Lm SST eMerT ORCC OT SOY ee 
Last fall, | made Thanksgiving din- 
. ner for the family — including aunts, 
vie Re TESS My kitcheri 
ey of-delicious smells. Pd 
rer ms, creamed onions, 
ule, acne et as 
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ecked cloth. There are plates of 


of each satisfying day I sit in front of 





Tom Arma 


that fostered my original expecta- 
tions. 1am a woman who for a time 
raised a child alone. A self-support- 
ing woman who takes care of her own 
income taxes and car repairs. A 
woman for whom an egalitarian mar- 
riage is a necessity: It therefore takes 
me by surprise, while driving ‘in the 
rain on worn-out tires. when a voice 
in my head scolds: “What kind of a 
man would let his wife drive around 
on unsafe tires?” My intellect may be 
in the 1980's, but the emotional side 
of me has not yet caught up. 

The old me is suspicious of the new, 
meet-the-deadline, professional me, 
and worries: Am I a good mother? Do 
I spend too much time’on my career? 
Am I cheating my family?-Am I 
cheating myself? The 1980°s mé wor- 
ries too: Maybe I'm not doing enough 
with my career. I should have ac- 
cepted that full-time staff job even 
though it would have meant long 
hours and a‘grueling commute. I’m 
not pushing myself hard enough. I’m 
not taking enough risks. I should be 
working more, earning more-money. 

Is this war between the old and the 
new me a strange quirk in my psy- 
chology? I used to think so. But over 
the last few months/I've been talking 
to women, dozens of women, and 
have found that for many, there is 
this same painful split between the 
old images and the new. I spoke to, 
single women. I spoke to housewives. 
I spoke to women who, like me, work 
out of their homes. I spoke to women 
who work mainly for fulfillment, and 
to women who work because the 
economy has left them no choice. I 
spoke to mothers, and to women who 
have no children. | found that the tug 
between the old and the new can af- 

fect any woman whether she’s em- 
ployed or not. married or not, a 
mother or not. A small sampling: 

Gretchen H., a single college presi- 
dent: “Sometimes I want to give it all 

‘ up. To have a husband and children 
and nothing more complicated. to 
think about than what to plant in the 
garden.” 

Pat L., a housewife ‘and mother: “I 
try to create the things I loved as a 
child. but it doesn't feel the same.. 
When we have a picnic, a birthday 
URANO MERIC Ame CbamL ae te cm olel a ta 
reteloretse _ (continued on page 142), 
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imc A el 
difference between 
afe and sensational, between 
etting dressed and getting it 
ogether. Every woman wants 
lair, but fear of fashion— 
ctually the fear of making 
nistakes—can keep you from 
aking a chance on style. Best 
vay to cure fashion-phobia? 
Jare to experiment with a few 
PEIN ete belex=-M ON ccm Bel emey etc 

n these pages. Far left: Each 
‘lement in this well-bred 


‘ombo is fine on its own. Blazer 
ind trousers fit well. The gold ~ 


‘hain and bangle are always 


ar left: White wool pants, Fenn, Wright & Manson. Benetton sweater. Blassport gray blazer. Votano belt. Monet jewelry. Andrea Carrano pumps. Center left: Cropped 
ants, Finity: Marvella “pearls.’’ Carrano pumps. Near left: Cardigan by Sonia Rykiel Knits. Above: pullover; Sonia Rykiel Knits. Vittorio Ricci shoes. YSL earrings. 


right. Low-heeled gray 
pumps are pretty and 
ladylike. But put together as 
shown, the look is a bit too 


predictable. Center left: Instant 


update. Same basic outfit, 
snapped into fashion by the 
new cropped trousers. When 
pants go shorter, heels should 
go higher to balance the new 
proportions. White or pale 


pantyhose look fresh and right. 
Pearls with the sweater are an 


unexpected switch. Near left: 


Same turtleneck, same cropped 


joe belnom PLAY Ley eel 
with a long, lean, berry- 
colored cardigan for more zap 
and a new color dimension. 
To avoid breaking the line into 

too many slices of color, panty- 

hose are toned to the cardigan. 
Above: Off with the turtleneck, 

eM etno lcm Leddy corm austen Om 

the cardigan. Add big sparkle- ~~ 
plenty earrings forstyle  _ 

with all the stops pulled out! 


)) 


From clothe: 
shy to clothe; 
smart...a 
the be: 

ase) {orcmm 

seated: 


pete)’, 





UPPOslle PUSe, left. Lx CLISDP, Dasic 
black suit, polished and 
professional, worn with a neat little 
blouse and flesh-tone stockings. . . 
looks businesslike, all right, but 
lacks fashion courage. Opposite 
page, right: Same suit, this time 
with a new, soft, bow-tied blouse 

of white-on-white silk that lifts it 
out of the “uniform” category. Big, 
frankly fake “stained glass” 

jewels take the hard edge off 
monochromatic black and white. 
Paled legs are snappy and 
unexpected. The look is every bit as 
appropriate for the office, but now 
suma-B tet ebtey eb 






























goes softer, 
freer more 
contemporary. 
This page, left: 
The bowed blouse, 
the black jacket are 
teamed here with a swingy dirndl 
in fluid silk. Softness above and 


wide, crushed-leather belt. 
Pantyhose in soft gray toned to the 
skirt pulls it all together. This page, 
near left: Final fillip . . . the bravado 
of a huge fling of challis shaw] to 
toss, drape, wrap for all-out style. 
(What’s to be afraid of when you 
can look this good?) More ways to 
eNO {-woaesemAuesl(oRroRr-juu liom Cobos 
more color. Fear of fashion almost 
always means a closetful of drab 
neutrals. A few new hues can boost 
your fashion image. Add in small 
doses. . . try scarves, belts, 
pantyhose, even underwear in 
scrumptious colors that you love. 
Jewelry’s big now—literally—so 

' scout the stores for extravagant 
sparklers, dare to wear them the 
newest way, glittering by day on 
sweaters, jackets, blouses. Watch 
for other important new accessories 





bem: etek 


changes that and shapes—all it takes is one or 
betel <oMmr- Mam ET} oN (eye) two to switch an outfit into 
difference. . . no high-style gear. Take a fashion- 
: need to investin every conscious friend along when you 
7 late-breaking trend to have shop; sound her out on purchases. 
more style savvy. Brave new Don’t buy anything just because 
shopping strategy: Look for classic _ it’s safe. Experiment with the latest 
shapes in surprise colors, fabrics. looks even if it’s only in a depart- 
| Or, try new shapes, styles in ment store try-on room. . . all you 


, ~. traditional hues. See how it works. have to lose is your fear of fashion! 


Opposite reise left: Wool suit and silk blouse by Staniey Blacker. Monet earrings. Vittorio Ricci pumps. Votano belt. (ole) oe Made 
| Jewelry by Yves St. Laurent. This page, left: Paisley skirt by Stanley Blacker. Omega belt. Robert Lee Morris at Artwear earrings. Hair; Ric 
Pipino for Pipino-Buccher|. Makeup: Wendy Whitelaw. Photographer; Andrea Alberts. 
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below the waist is emphasized by a ~ 
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ae ee a eee ee ee eee 
{Luscious yellow sponge cake spiraled with lemon... 
~ just one of our irresistible vz Ree eat To 
Di ee bats ae Ce ality own witft yellow, chocolate 
or nut cake and oman coordinated fillings. 





Pr Ce Boe ie med) 
Seber irae (lee 
sugar on a dish towel. Turn 
baked cake out on towel. 


{ oll cake and towel together. 


After one minute, unroll to 
allow steam to escape. Then 

oe IE ete Be eb Bi) Eto 
seam-side down on rack'to cool. 
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—— half-inch of edges. 
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Can’t put it off any longer 


We've got to 
do something 
about this 
living room now! 


by Marilyn D. Glass, 
Decorating and Design Editor 

















ow to give new 
style and 
warmth to a 
drab living 
room—with- 
out spending 
great sums of money? That was 
the question posed by the Rever- 
end and Mrs. Robert James (left, 
with two of their three children), 
who wanted to turn the tired, 
cold-looking room (below) into an 
inviting place where family, 
friends and parishioners could 
relax and feel comfortable. We 
couldn’t resist the challenge. 
When a decorating budget is 
limited, it’s best to work with as 








many existing pieces as possible 
and to rely on paint, fabric and a 
few new accessories to accomplish 
the transformation. That’s exact- 
ly what we did here. The Jameses 
wanted a fresh, cheery ambience, 
so walls were painted sunny yel- 
low to warm up the room, make it 
feel cozier and less cavernous. The 
armchairs and three sofas—each 
in a different style, some with 
badly worn upholstery—were re- 
covered in pretty, practical cotton: 
soft blue plaid for the Victorian 
sofa and armchairs; a coordinated 
quilted fabric for the tufted sofa; 
pale neutral cotton for loveseat 
and draperies. 





Joe Standart 




















he new yellow, blue and pale neutral 
color scheme immediately set a 
bright new mood in the Jameses'’ liv- 
ing room and also helped tie together 
all of the disparate elements. With 
slipcovers and new upholstery in re- 
lated cotton fabrics, the eclectic assortment of chairs 
and sofas works together as part of a unified whole. 

There was much pushing and pulling of furniture 
across the floor to establish the best possible arrange- 
ment. The original setup—three sofas boxed around 
the fireplace—looked static and heavy. The two arm- 
chairs flanking the bay window (above) were rarely 
used. To create a more open feeling in the fireplace 
area, we relocated the Victorian sofa, placing it near 
the bay window. The new arrangement (opposite) is 
more balanced, more versatile, makes better use of 
the graceful dimensions of the room. 

Though we wanted to keep new purchases to a min- 
imum, the shaggy brown rug in front of the fireplace 
had to go; its dark, heavy look interfered with the airy 
effect we were after. To lighten and soften the room, 
we selected two new rugs, both in pale neutrals: A cot- 
ton dhurrie for the fireplace area and a rag rug for the 











seating area near the bay window. 

Accessories were brought in to add interest and to 
accent the basic color scheme. A needlework pillow, 
ginger jar and screen print liven the area near the bay 
window (opposite). On the preceding page, the lacquer 
plate on the mantel, the antique trunk, the emphatic 
reds, greens and blues of the art provide the necessary 
jolts of color. 

The Jameses were delighted with their “new” liv- 
ing room and wrote to thank us: “You transformed the 
chaos into something beautiful and elegant . . . and 
yet it is still owrs, aroom in which everyone—even the 
dog and cat—feels at home.” 


On page 105, upholstery and drapery fabric, rag rug, sideboard, end ta- 
ble near fireplace, lamp and paint all from the Open Home Collection 
(designed by the Open Home™ Design Group, a division of Gear, Inc.), 
available at Sears Roebuck and Co. Dhurrie rug, Einstein Moomjy. 
Chinese trunk from Charles Gracie & Son. Robert Courtright painting 
courtesy of Andrew Crispo Gallery. Louise Nevelson silkscreen cour- 
tesy of Pace Editions, Inc. Small wooden chest and plate on mantel from 
Smith & Watson. Needlepoint pillow from Woolworks, Inc. Fire tools 
and screen from Wm. H. Jackson. Opposite page: China from the “Open 
Home” Collection, Sears Roebuck and Co. Chinese lamps and black 
tray table from Smith & Watson. Chinese ginger jar on bookcase, 
Charles Gracie & Son. Jean Dubuffet screenprint from Pace Editions, 
Inc. Needlepoint pillow, Woolworks. Flowers, both pages, by ZeZe. 





Color’ vse it to set the 


“mood” of a room. As a general 
rule, light colors are fresh and in- 
viting, darker ones are dramatic 
and sophisticated. Soft hues 
soothe; intense shades excite. A 
basic color scheme usually con- 
sists of two or three colors. Use 
these for major pieces, walls and 
other large areas. (If you want a 
restful, relaxed room, like the 
Jameses’, plan to do walls and 
upholstered furniture in soft, 
quiet colors.) Bring in accessories 
to create excitement. 


P aint The quickest, 


easiest and least expensive way 
to change the look of a room is to 
apply a coat of paint. Color used 
on walls only (with ceiling done in 
white) is gentler, less aggressive 
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A Mini-Guide to Redecorating 


than allover color. Tip: To call at- 
tention to interesting architec- 
tural detail, paint walls, leave 
trim and ceiling white, as we did 
in the Jameses’ living room. 


e 
F: ‘abric Draperies, up- 
holstery, slipcovers can all be used 
to bring more color into a room. 
The same fabric used on different 
pieces helps give continuity. 


Toss or keep? 


If the budget is tight (and whose 
isn’t these days?), think twice 
about getting rid of furniture 
you're not crazy about. Refinishing 
or repainting, new upholstery or 
slipcovers, can add new life and 
style to dowdy old pieces. Toss or 
move to another room any furni- 






ture or objects that lack comfort or 
style potential. Better to have a 
shiny, bare floor, for example, than 
a worn-out rug in an unappeali 
color. : 


Accessories 


Paintings, vases, pillows and 
other decorative objects add indi- 
viduality as well as color. How- 
ever, don’t feel you must rush out 
and buy them in order to finish 
redecorating. The best way to 
acquire accessories and art is 
slowly, thoughtfully, over a pe- 
riod of years. In the meantime, 
you can use attractive substitutes 
for the real treasures you will 
eventually want ... posters in- 
stead of original paintings, a lac- 
quered parsons table instead of 
an antique painted chest, etc. 





Joe Standart 























PRISCILLA 
BARNES 


TV’s Most | 
leautiful Women 


Closeups of six stunners who keep America glued to the tube, | 
photographed by the great Bert Stern. Beauty experts and our editors 
chose one star per hit show. . .each an example of a different style of 
great good looks. But there’s one thing these TV spectaculars do 
have in common: When they’re on, nobody switches channels. 





a 






By Lois Joy Johnson, Beauty and Fashion Editor 
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yun-gold hair, peachy-pale skin, 
e storybook princess come to life. 
iscilla Barnes’s pastel beauty is 
fine-boned and delicate she looks 
most breakable. On ABC’s 
hree’s Company,” she mugs the 
orably goofy Terri to feather- 
ained blond perfection. In real 
e, she’s anything but a goof— 
ight, straightforward, witha 
lick, ironic wit is a more accurate 
scription. She’s also disciplined, 
pecially where her looks are 
ncerned. “I have extremely 
nsitive skin,” Priscilla says. “It 
eds lots of pampering if it’s going 
stay in peak condition.” So she 
eticulously follows a daily 
gimen of gentle, thorough 
eansing and moisturizing, hasa 
anding date for a professional 

ial every three weeks. “Drinking 
llons of water also seems to help.” 

favorite of hers is Evian spring 
ater.) Her skin’s sensitivity 

ends even to fragrance; she finds 
e can’t wear most perfumes. “But 
r some strange reason, I’ve never 
id a problem with White 


Priscilla’s (continued on page 138) 


iscilla Barnes’s black knit dress by 
atsy Gonzalez; bracelet, Cartier, 

2verly Hills. Hair by Debra Tomasino. 
akeup designed by Rex from the 
uncéme Spring ’83 collection. 


ge, come-hither green eyes, a 
mble of coal-brown hair, a body 
at takes dizzying curves to get 
om here to there . . . as vampy, 
mpy Alexis, the woman you love 
hate, on ABC’s “Dynasty,” Joan 
ollins comes across as the 
timate femme fatale, dripping 
ith furs and jewels. The seductive 

tigress is actually a pussycat, 

t even off the set her look is 
ardly sportive. She says it herself: 
like a Jot of makeup. I believe in 
, for beauty and protection. The 
ements are truly destructive, 

d I use makeup as a first line of 
2fense.” What’s the secret of her 
ng-running beauty? Part of it is 
oiding the sun. “I still take sun 

my body, but on the face? 
ever!I (continued on page 138) 


an Collins’s hair by José Eber of 
faurice Jose, Beverly Hills. Makeup 

Rex, from Revilon’s Pink in the 
fternoon Spring ’83 collection. 
eauty specifics for both on page 132. 
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Debbie Allen’s special chemistry is 
two parts ravishing face and figure, 
two parts vivid, vibrating energy 
and good health. As street-smart 
dance instructor Lydia on NBC’s 
“Fame” she positively radiates 
vitality and a subtle, slow- 
smoldering sexuality. For Debbie, 
it’s important to look marvelous all 
the time. “I’m married so I want to | 
look as great when I wake up in the 
morning as I do at any other time.” 
Her skin is perfect and she relies o 
moisturizers to keep it that way: “I 
don’t want to look like the desert 
has cracked under my eyes.” The 
right haircut, she believes, is 
important. “It should accentuate 
your good points, work for you.” He 
own hair is thick, strong, healthy, 
worn medium-short in a layered 
cut. A spritz of water makes it go 
soft and natural. For the smoother 
look she usually wears on the show 
she sets it on hot rollers. 

Debbie, who has an artist’s 


DEBBIE understanding of makeup and how 
to use it, loves to create dramatic 
ALLEN faces with huge, dark eyes. “As 
a performer, I use my eyes to com- 
municate with the audience.” Oc- 
casionally, (continued on page 13 


nt 





Debbie Allen’s red mini-dress by Norma} 
Kamali for OMO. Earrings, Artwear, | 
New York. Hair; José Eber of Maurice | 
sneer Ges he Jose, Beverly Hills. Makeup, by Rex, fro 
eee een the Shiseido Spring ’83 collection. 





She’s patterned along the lean, ra 
lines of a thoroughbred . . . projec 
an image that-is totally elegant an 
intensely female. For millions, 
Linda Gray is the spirited but 
; vulnerable Sue Ellen on CBS's 
emg 3 “Dallas.” Long before she became 
Po Aaa TV’s Mrs. J.R., her vivid auburn- 
oS haired beauty had propelled her to 
the top as a model. It wasn’t 
planned that way. “A photographer 
noticed me in the audience at a 
fashion show ... . and so it began.” 
Linda’s style has undergone a 
recent, dramatic transformation. 
After years of wearing her hair lon; 
and layered“It was almost a | 
trademark”—she decided to act ouy 
a fantasy and try a short cut. Her | 
A whole look became stronger, more | 
"eee! focused and contemporary. She like 
4 the versatility of shorter hair, 
sometimes wears it all slicked back 
and away from her face, other time 
combs it up and out with her finger 
for volume, then coaxes a few wisp} 


spikes of hair forward to play up 
+. her eyes. 
e To go with her new hair, Linda 


found a shadowing technique that 
makes her smoky gray eyes light u) 
like stars: (continued on page 139 
Linda Gray’s one-shoulder evening dress 
by Bob Mackie. Jewels courtesy of Cartie 
Beverly Hills. Hair by José Eber of 
Maurice Jose, Beverly Hills. Makeup by 
Rex, from the Ralph Lauren Spring ’83 
collection. Beauty specifics on page 132. 











= 2S a | 
Cool blond beauty animated by a | 
quicksilver intelligence . . . Jessic 
Savitch’s head-on appeal has as 
much to do with lively wit as it 
does elegant, strong-boned good 
looks. As anchorwoman on the 
Saturday edition of NBC’s 
“Nightly News,” she’s the thinkin 
man’s (and woman’s) glamour girl 
Her fast-moving job requires her t 
be up, up and away to faraway | 
places at a moment’s notice, so he} 
beauty routine is of necessity hig 
speed and uncomplicated. “I’ve ‘i 
to simplify in all areas,” she says.| 
“For cleansing, it’s mainly just a | 
mild soap.” (She likes Johnson & | 
Johnson’s Purex.) Because air | 
travel is brutally drying, she 
greases up “. . . my face, my hands 
my hair,” at home, on planes, 
whenever she has the time. 
Drinking lots of mineral water, sh 
finds, also helps prevent her skin | 
from becoming dehydrated. Jessie 
says she’s actually extremely | 
athletic and enjoys sports, | 
especially skiing. “When I don’t | 
have time to ski, I try to stay in | 
shape with the Air Force | 
Exercises, or aerobics, and the | 
routines in Miss Craig’s book. _| 
When I’m home, I like to run, but! 
when I’m on the road someplace | 
where I (continued on page 140) | 


eee 
Jessica Savitch’s makeup, by Wendy | 
Whitelaw, is from the Halston Spring 
collection. Hair by Sam McKnight. 


Beauty specifics for both on page 132. | 


Kim Delaney’s special brand of 
beauty is.contemporary, fresh- 
scrubbed, sweetly sexy. With her 
mane of thick chestnut hair, 
disarming brown eyes fringed witl 
a thicket of lashes, and legs that | 
seem to go on forever, she’s a new| 
all-American classic. Her portrayé 
of the touchingly lovely Jenny | 
Gardner has helped place ABC’s | 
“All My Children” in the top-rateq 
daytime slot. Kim was a top mode| 
before she became an actress and | 
convinced that the awareness of 
camera angles, lighting, body | 
movement and gesture that she | 
developed as a model helped give | 
her an edge in TV. Eventually | 
she’d like to move on to movies. 
“Td love to do the kinds of roles 
Natalie Wood did . . .” Kim’s skin) 
is usually flawless; when it’s less 
than perfect, she blames it on 
stress or not eating as well as she| 
normally does. To counter the 
effects of TV makeup, hot lights, 
big city pollution (she lives in Nev 
York), she relies on a basic soap 
and (continued on page 140) 


Kim Delaney’s red satin T-shirt dress 
Jackie Rogers. Gold cuff and earrings | 
Elsa Peretti of Tiffany, New York. Hau 
by Simon Marsden for Pipino Buccheri, 
N.Y.C. Makeup by Mariella Smith- 
Masters, from Maybelline’s Spring '83 
collection. 
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Pete an it’s Kartoffel; in 
=. goth on any papa. We say a potato by any name 

ee 2 Fs pc baba eso 

sey spud i in 26 delectable dishes. Hot or cold, 
simply prepared or glamorously 

gussied up, it’s a terrific tuber! 





By Sue B. Huffman, 
ee Food and Equipment Editor 
ae ee Recipes begin on page 122. 
Se Me EBay a2 
z by y 
Dauphine, 
airy-light and 





Potato Bread, 
crusty 
and delicious Irwin Horowit 
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Appetizers, — 
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caviar 


. © Bae tl PVE ee 
eC EE at 
petal-like 





. et 2) ae 
a als Sa 








. per aT ete: BE aby 
ae brown wrapper... 
> potatoes go from simple 
(we tell how to bake, mash 
Viet a! and fry to perfection) to 
Soe": fancy, as in sumptuous a ae 
ey? eee ee ae se kee 
any dinner party. Potatoes ee. 
Bete 0 ee | 
y ere eee ea 1s 
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The Perfect 
Baked Potato 








Latkes wi 
applesauce, 
Ppt ey: tii) 


' The Ultimate 
Potato Salad 


Savory Corned Beef 
Hash, topped with an egg 
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Elegant Rosemary 
Ce Lie Bie tal Ty 
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| futritious, delicious 
) and worldly . . . everyone — 
ail | 3 aed oer ALD Ee 
3 Tender, crispy Latkes are 

traditional Jewish 

fare. Creamy Colcannon — 

is an old-time Irish treat. — 

_—" po age me _ Recipes for athe se de el 

~ nas ro vad more begin on page 122. — 
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Was she the Dragon 
Lady, or Lennon’s 

Lady Madonna? A look 

~ atthe woman who 
enraged the world 

by marrying a Beatle, 
and earned its sympathy 
only when he died. 


‘: sae ere Oe 
aa a dere 
ee rey 





ear Yoko, I 
sing and I cry 
and I ache 
with pain for 
you. I'm sorry, Yoko, for 
you, for me, for the world” 


“Dear Yoko, I am fifteen. I 
know this might be hard, 
but could you get me an old 


’ autograph of John’s—like 
from a check?” 


Two years after John 
Lennon’s tragic murder, the 
world is on a first-name ba- 
sis with Yoko Ono Lennon. 
A fountain of devotion 
pours into her home at the 
Dakota (the apartment 
building whose name has 
loyrceyvatemmca sateen aeeCe) MELA Eel 
Lennon’s' death)—letters 
from people she will never 
meet, seeking a link with 
their past, a handout, or 
more often, offering sympa- 
thy and support. 

“These letters have been 
a means of survival for me 
and Sean,” says Yoko, ri- 
fling through a batch on her 
kitchen floor. “It seems that 
what I used to do for John— 


eV ooMuetce spent ela mrenss sae le an 
age him, or say, It’s all 
right,’ I now seem to be do- 
ing for other people. A lot of 
people think I’m a super- 
strong woman—and I’m 
not.” She pauses and says 
with a wry smile, “I knew I 
would have to learn many 
lessons from life—but Id 
sort of hoped I could learn 
them from a book! 

“It’s a strange feeling,” 
she admits, recalling the 
flood of hostility that came 
her way simply because 
John loved her. “Since peo- 
ple seemed to hate me so, 
John and I sacrificed our so- 
cial connections and be- 
came isolated to preserve 
our marriage. Now death, 
in robbing me of my rela- 
tionship with my husband, 
has offered me a new one— 
with the world!” 

In the past, Yoko’s image 
was decidedly unappealing. 
She was considered a 
“kook,” a creator of “hap- 
erevenbevosc Mame: aCe MEcNOME-Ce A Yulectas) 
of free sex. We all knew she 
flouted society's conven- 
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| now, | always think 
‘Do it right so you won't 
embarrass John.’ | 
know it’s silly, because 
he’s dead, but 


| 
that’s how I feel.” 


to the Lennon apartment, and— 
surprise—you re in a light and airy 
home. 
The sitting room is exquisitely 
furnished with tall ficus trees, deep 
white sofas, valuable antiques 
such as Robert Burns’s writing 
desk, and rare Oriental and Egyp- 
tian works of art—including a 
spectacular mummy case. 
Another surprise. A Japanese 
housekeeper arrives with a tray of 
tea, and on it, alongside delicate 
porcelain cups, you notice honey 
being served in. . . a child’s plastic 
honeybear! That unexpectedly 
homey touch is followed by the ar- 
rival of Yoko, padding about in a 
purple kimono, trailing a cloud of 
smoke from her im- 
ported cigarette. She is tue * - 2 
delicate and fragile, a -— a — Yoko openedther personal photo 
A ; eS album—for years too painful to 

look at—to share these 
never-before-published snapshots 


girl-woman with an un- 
lined face free of 


makeup. Photographs do : aa - oa she took of John and Sean. 
not do her justice. “Hi, ea ZA ' Above: The Lennon men exhibit 
hi,” she greets you in a t- = their togetherness in a favorite 
whisper-shy voice, leading 4 f photo of Yoko's. Left: John was 
you down a_ hallway. pr sa ve scaly 
ee . as he was talented a 
Would you like to see the y Below: Father nae ( Sead 
drawings my son made in F is holding a sparkler) are 
| school today?” . 5 — P thoroughly absorbed in each other 
Dragon Lady, my eye! More . a a during a family trip to Tokyo. 
like Lady Madonna. a #7 Photos like these help keep the 
Yoko’s gentility is a heritage - s . ac 1701) Gj lohwalue (eases 


passed (continued on page 158) 9 
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A paper John Lennon sheds tears for his 
now-fatherless son in a collage made by 

Sean, 7. Through his art, Sean has t 
found a means to cope with his grief. mb.° 





Sean Lennon 








Warning: The Surgeon General Has Determined 


That Cigarette Smoking Is Dangerous to Your Health. ets La 
UR e ds @ an toma ea ues) om 





continued from pages 114-118 


PERFECT MASHED POTATOES 


6 medium (2 lbs.) potatoes, 
peeled and quartered 
Salt 





2/3 cup hot milk 
3 tablespoons butter or margarine 
Dash pepper 


In a large saucepan combine potatoes 
with water to cover and 1/2 teaspoon salt. 
Bring to a boil; cover and cook until fork- 
tender, about 20 minutes. Drain well. 
Reserve liquid for soup or gravy. Dry out 
potatoes by placing over low flame for 
one minute or until all water has evapo- 
rated. With potatoes still in saucepan, 
mash with potato masher or hand-held 
electric mixer until no lumps remain. 
Never use a food processor. Add milk, 
butter, 1/2 teaspoon salt and a dash of 
pepper. Continue beating until smooth. 
Makes 4 cups, about 6 servings, about 
135 calories each. 


PERFECT FRENCH FRIES 





Baking potatoes, peeled (1 per person) 
Vegetable oil for deep frying 


Atleast 15 minutes or up to 5 hours before 
serving: Using a french-fry cutter, slice 
potatoes into 3x%s-inch-thick strips. 
Rinse potato strips in sieve or colander 
under cold running water. Drain on pa- 
per towels. Fill deep-fat fryer or heavy 
Dutch oven with 2 inches of oil. Heat to 
325°F. on deep-fat thermometer. 

To pre-fry: Lift fryer basket from oil and 
place a generous handful (about 11/2 
cups) of potatoes in basket. Fry 3 to 4 
minutes at 325°F. Remove potatoes from 
oil and drain on paper towels. Repeat 
pre-frying with remaining potatoes. 
Cool 15 minutes or at room temperature, 
up to 5 hours. Turn off fryer. 

To second-fry: Preheat oil to 375°F. Fry 
potatoes as before but for 2 to 3 minutes 
until golden. Drain on paper towels. 
About 110 calories for 12 fries. 


PERFECT BAKED POTATOES 





pictured on page 115 


Choose baking potatoes that are all the 
same size and shape. Scrub well under 
cold running water; dry. Prick potatoes 
with a fork several times to allow steam 
to escape during baking. 

Conventional Oven: 

Preheat oven to 425°F. Place potatoes on 
oven rack and bake 55 to 65 minutes un- 
til soft to touch. Avoid foil wrap; this only 
steams the potatoes. 

To serve: Pierce skin with fork in the 
form of a cross to achieve maximum fluf- 
finess. “Blossom” or open the potato as 
close to serving time as possible by press- 
ing ends toward the center, lifting and 
fluffing the meat of potato. Each medium 
baked potato, about 90 calories. 
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(helps absorb moisture) in a ring, at least 
1 inch apart (be sure they do not touch). 
Turn potatoes after half the cooking 
time has lapsed. Cook potatoes: 

one—5 minutes 

two—6 to 8 minutes 

four—13 to 15 minutes 

six—17 to 19 minutes 

Let stand 5 minutes (they continue to 
cook) after removing from microwave. 


ROESTI 





pictured on page 114 


Switzerland’s answer to the potato pan- 
cake—flavored with bacon drippings. 


5 medium baking potatoes 
Salt 


2 tablespoons bacon drippings 


ens Set eer ate eee we 


1/4 teaspoon pepper 


In large saucepan combine potatoes with 
water to cover and 1/2 teaspoon salt. 
Bring to a boil; cook 15 minutes. Drain 
and refrigerate. When completely cold. 
peel potatoes and grate lengthwise into 
long strips with coarse grater. Do not 
pack potatoes down. Keep chilled unti 
ready to use. 

Preheat oven to 400°F. In well-sea 
soned large heavy skillet with sloping 
sides, heat bacon drippings and oil ove 
high heat until hot but not smoking. 
Place potatoes by loose handfuls evenl 
over bottom of skillet. Sprinkle wi 
1g teaspoon salt and half the pepper. 
With back of wooden spoon, lightl 
shape potatoes into a round. Shake skil 
let gently back and forth (continued. 


The Greater Potato 






A few things you should know about 
the versatile vegetable you’ve been 
cooking and eating all your life. 
There are dozens of varieties of pota- 
toes, but only four basic types: 
Russet, or baking potatoes, are fre- 
quently referred to as “Idaho” potatoes. 
They do come from Idaho, but also from 
Washington, Oregon, Minnesota, 
Maine and New York. Russets are 
oval-shaped; skins are rough in tex- 
ture. They’re fine all-purpose potatoes 
and superior for baking. 
Round reds are smaller than rus- 
sets and have rosy skins. They're good 
for boiling and when “new,” are often 
served whole, skins on. 
Round whites are the most com- 
mon type grown in this country. Size 
varies according to variety. They're 
good all-purpose boiling, baking and 
frying potatoes. 


because of their elliptical shape, 
they’re especially convenient for french 
frying. 

e “New” potatoes are not a special 
variety or type; they’re simply small, 
young potatoes of any of the four basic 
types with thin “feathery” or “flakey” 
skin that are brought to market imme- 
diately after harvesting. (Many pota- 
toes spend time in storage before they 
reach the supermarkets.) 

© Food scientists call potatoes a “nutri- 
ent dense” food—which means that per 
calorie they supply relatively large 
amounts of vitamins, minerals, pro- 
teins and other nutrients. (A food dense 
in nutrients is the opposite of one that 
supplies “empty calories.”) 

e A medium-sized raw potato supplies 
about 35% of the minimum daily re- 
quirement of vitamin C; 20% of vita- 
min B6; 10% of riboflavin; 10% of iron; 
and smaller amounts of most other es- 
sential nutrients. 








Long whites are all-purpose, too; - 




































Tip: The richest concentration of vita- 
mins and minerals is just under the 
skin, so be careful not to remove too 
much of this layer if you must peel. 

Potatoes have fewer calories than 
most people realize. A medium baked 
or boiled potato served “plain” (no but- 
ter) has about 100—not many, consid- 
ering that a cup of unflavored yogurt 
has 120 calories; 1/2 cup of cottage 
cheese has 130; a cup of orange juice 
has 110; and a three-ounce hamburger 
patty has 270. 

At the market, look for potatoes that 
are fairly clean, firm, smooth and of 
regular shape so there will be minimal | 
waste in peeling. For even cooking, use 
potatoes of uniform size. 

Ideally, potatoes should be stored in 
a dry, dark, well-ventilated place at 
about 45°F. Under these conditions, 
they'll keep for several weeks. Potatoes 
stored at room temperature will start 
to sprout and shrivel within 10 days or 
so. When refrigerated at below 40°F. 
for more than a week, potatoes tend to 
develop a sweetish taste because cold 
turns some of the starch into sugar. 

When cooking, keep in mind that 
there are approximately three medium 
potatoes to the pound, which in turn 
yields: 

© 3 cups peeled and sliced 

@ 21/2 cups peeled and diced 

@ 2 cups mashed 

@ 2 cups french fries 

Better not try to freeze raw or cubed 
boiled potatoes; they tend to disinte- 
grate when thawed and reheated. If 
you want to freeze a dish that calls for 
potato chunks or cubes as an ingredi- 
ent, make it up without the potatoes, 
then add them to the dish when reheat- 
ing. 

Mashed potatoes shaped into balls or 
patties, baked stuffed potatoes and 
french fries can be frozen. End 
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,. Did you ever wonder 

S what the secret is 
behind a perfect sauce? 
One that’s thick. And rich. 
And cheesy? Velveeta 
process cheese spread is the 
secret. Surprised? Most 
people don’t know. Velveeta 
is a blend of ched@ar and 
other natural cheeses... 
Milk and other wholesome 
ingredients ...all blended in 
an amazing process. It cooks 
easier, melts smoother. -. 
out-performs any single 
chunk cheese. Surprised? 
Most folks are when they 
learn about all the good 
things that go into and 
come out of this little 

~ yellow box. 





“Even when I’m 
counting calories..° 


Spit 


HALF THE OIL. 
HALF THE CALORIES. 


KRAFT Buttermi'k Creamy Reduced 
Calorie Dressing has fresh sour cream. 
And fresh buttennilk. Just like KRAFT 
regular buttermilk dressing. But halfthe 
oil and half the calories. Only thirty ina 
tablespoon. What more Could you 

ask for—besides seconds! 


KRAFT YOU DONT HAVE TO DIEPEO LIKE TT. 


© 1983 Kraft, Inc. 
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continued 








to make sure potatoes are not sticki 
to bottom. Place 4 pieces (1 tablespoo 
each) butter around edge. After butte 
melts and edge browns, place skillet i 
oven 20 minutes or until entire tops 

to turn brown. Flip out onto plate o: 
cookie sheet. Sprinkle with 1/s teaspoo 
salt and remaining pepper. Slide bac 
into skillet. Bake 20 minutes longer. Cu 
into wedges to serve. Makes 6 serving 
about 230 calories each. 





POTATO BREAD 


pictured on page 114 


The baker’s solution to what to do witi 
leftover mashed potatoes. Great toasted. 


2 medium all-purpose potatoes 
11/2 cups water 

2 tablespoons sugar, divided 

2 packages active dry yeast 

4 tablespoons butter or margarine, 

divided 

1'/2 cups warm milk (105°-115°F.) 

1 tablespoon salt: ” 
61/2 to 71/2 cups all-purpose flour 


Peel and dice potatoes. In medium sauce 
pan over high heat bring potatoes and 
water to a boil; cover and cook 15 min 
utes. Drain potatoes; reserve liquid. I 
necessary, add hot tap water to potatd 
liquid to make 1/2 cup. Stir in 1 teaspoon 
sugar. Cool to warm (105°-115°F.) 
Sprinkle in yeast; let stand 5 minutes. 

Mash potatoes with mixer in largé 
bowl. Add 2 tablespoons butter, warn 
milk, salt and remaining sugar; mix un 
til butter is melted. Add yeast mixtur 
and 3 cups flour. Stir until well blende 
Stir in enough additional flour to make 4 
stiff dough, about 2 more cups. Turn ou} 
onto a lightly floured surface, kneading 
in more flour as necessary (about 1 cup) 
Knead until smooth and elastic, about § 
to 10 minutes. Place dough in bow 
greased with remaining butter, turning 
to grease top. Cover; let rise in a warm 
place until doubled, about one hour. 

Punch dough down. Turn out onto ¢ 
lightly floured surface. Knead in 1/2 to | 
cup flour until dough is smooth and elas; 
tic. Divide in half and shape. Place in 4 
greased round 1'/2-quart oven-proof cas| 
seroles or 9x5-inch loaf pans. Cover; le} 
rise in warm, draft-free place until dou| 
bled, about 50 minutes. 

Sprinkle loaves with flour. Bake in 
preheated 350°F. oven 45 to 55 minutes 
until golden brown. Remove from pans| 
coolon wire racks. Makes 2 loaves, 100 
calories per 1/2-inch slice. (continued) 
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ACARONI AND CHEESE UNDER 


yr 


THAT PEPPERONI? 


KRAFT MACARONI AND CHEESE PIZZA! 


It sure is. This is KRAFT 
acaroni & Cheese Pizza! 
It's a scrumptious new 
rsion of pizza with crust 

ade from KRAFT Macaroni 
Otaasee 


Easy to make. Economical, too. 


KRAFT Macaroni & Cheese 
akes it taste that much better 
ause it’s the one made with 

genuine Kraft cheddar. 

_ Make it tonight. It'sa 
SAA thy oiie 
5" kids will love. 


1 74-0z. pkg. KRAFT Macaroni 
and Cheese Dinner 
Vass *4s) 
1 8-0z. can tomato sauce 
1 4-0z. can mushrooms, drained 
W/aeti ee sle)e)eraemersr covet 
4 cup chopped green pepper 
1 teaspoon oregano leaves 
Bce-Ceeesmeclechyos 
IZetiebeaes acon nies 
1 cup (4 ozs.) shredded 
CASINO Brand Natural Low 
Moisture Part-Skim 
Mozzarella Cheese 


Wo eT 








Prepare Dinner as directed 
elem erseeclxowale oR ats seen aL ole 
Spread into well-greased 12-inch 
pizza pan or 13 x 9-inch baking 
pan. Bake at. 375°, 10 minutes. 

Combine tomato sauce, mush- 
rooms, onion, green pepper and — 
seasonings; spoon over Dinner 
mixture. Top with meat and 
cheese. Continue baking 10 
minutes. 6 to.8 servings. 
Variation: Substitute 1 }b. 

Italian SNS Reatiuele)eb 
tee drained, 


STORE COUPON 20¢' 


SAVE 20¢ 


ON 3-—7% OZ. OR 3-144 OZ. PACKAGES OF 
KRAFT® MACARONI AND CHEESE DINNERS. 


| 

| 

| 

| 

| 

| Foc od Group will reimburse yo | 
om pliig 7 ¢ handling allowance ears | 
| 

| 

| 

| 

| 

| 

| 











MR. GROCER. Kraft, Ir 
oO face value of this 
iton upren sales of the named product 
4 hums sh proof of purchase 

np 





or tran sferre oy you ane z 1 20¢. Customer must fF any 
applicable tax il KR AFT, INC REG 
P.O. BOX 1 ato. CL TINTON, TOW. AS 734 


REDEEM PROMPTLY — ONE COUPON PER ITEM(S) PURCHASED 





C1000 1eb3?h 
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POMMES DAUPHINE 





pictured on page 114 


Crunchy potato puffs, similar to beignets. 


2 large baking potatoes, 
peeled and quartered 
1 teaspoon salt 
1/4 cup butter or margarine 
1/2 cup all-purpose flour 
2 eggs 
Dash pepper 
Salad oil for deep frying 


In small saucepan cook potatoes in water 


to cover with salt until tender, about 25 
minutes. Drain, reserving 2/3 cup potato 
water. Dry out potatoes over low heat to 
rid excess moisture. Mash potatoes. Do 
not add milk. 

In medium saucepan combine re- 
served water (or !/2 cup water) and butter 
or margarine. Heat over medium heat 
until water is boiling and butter has 
completely melted. Reduce heat. Add 
flour all at once. Stir briskly with 
wooden spoon until mixture leaves side 
of pan and forms a ball. Remove from 
heat; cool slightly. Add eggs, one at a 
time, beating well after each addition. 
Blend in potatoes and pepper. 

In deep-fat fryer or deep saucepot, 
heat 11/2 to 2 inches oil to 375°F. on deep- 
fat thermometer. Drop batter by 
rounded tablespoonfuls or by #20 ice 
cream scoops into hot oil. (Puffs double in 
bulk, so fry only a few at a time.) Fry 8 
minutes, until puffed and golden brown. 
Remove with slotted spoon; drain on pa- 
per towels. Keep warm in 200°F. Makes 
8 servings, about 135 calories each. 


POTATOES ANNA 





pictured on page 115 
A spectacular presentation! 


1/2 cup butter 
31/2 pounds all-purpose potatoes 
1 teaspoon salt 
1/2 teaspoon freshly ground pepper 


Toclarify butter, melt in small saucepan 
ever low heat. Skim off foam as it rises to 


‘surface (reserve for other use). Pour 


clear, golden liquid into measuring cup, 
leaving any sediment in pan. 

Peel potatoes and wipe with a damp 
cloth or paper towel. Do not rinse or 
soak. Slice about !/s-inch thick and pat 
dry with paper towels. 

Preheat oven to 450°F. Pour about 1/4 
cup clarified butter into a 9-inch round 
flameproof cake or pie pan. Place pan 
over low heat. When butter is hot, layer 
potatoes in concentric circles starting in 
center of pan. Lightly drizzle layer with 
butter, sprinkle with salt and pepper. 
Continue layering potatoes and remain- 
ing butter, salt and pepper. Remove from 
heat. Top potatoes with buttered foil; 
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potatoes tightly. Bake 20 minutes. With 
saucepan, press potatoes down again; re- 
move foil. Bake 25 minutes longer. 
Run a knife around inside of pan. 
Place serving dish over potatoes and in- 
vert. Makes 6 to 8 servings, about 300 
calories per’6, about 225 calories per 8. 


TINY POTATO APPETIZERS 





pictured on page 115 


No need to splurge on caviar—you can top 
with crumbled bacon, or Roquefort, 
green onions, fresh dill. 


16 tiny new potatoes 
Salt 
1/g teaspoon pepper 
1 cup sour cream 
Red lumpfish caviar 


In large saucepan combine potatoes with 
water to cover and 1 teaspoon salt. Bring 
to a boil; cover and cook until fork-ten- 
der, about 20 minutes. Drain. As soon as 
potatoes are cool enough to handle, cut 
each in half. Cut a small portion of each 


end so the potatoes will stand in dish. | 


Sprinkle potatoes with 1/4 teaspoon salt 
and pepper. Dab on sour cream; top with 
caviar. Makes 32, about 35 calories each. 


SHEPHERD’S PIE 





pictured on page 116 


A terrific way to use up leftover meat and 
leftover mashed potatoes as well. 


6 tablespoons butter or margarine, 
divided 
1 pound boneless lamb or beef, 
cut in small cubes 
11/2 cups chopped onions 
1 cup chopped celery 
2 garlic cloves, chopped 
13/4 cups beef broth 
3/4 cup dry white wine 
or additional beef broth 
1 teaspoon Worcestershire sauce 
Salt 
1/4 teaspoon rosemary 
Pepper 
11/2 cups sliced carrots 
1 tablespoon cornstarch 
1/4 cup water 
1 cup frozen green peas, thawed 
6 medium (2 lbs.) all-purpose 
potatoes, peeled and quartered 
1 egg, slightly beaten 
1/3 cup milk 


Filling: In large skillet melt 2 table- 
spoons butter or margarine over me- 
dium heat.. Brown meat in small 
batches; remove and set aside. To skillet, 
add onions, celery and garlic; sauté until 
golden brown. Return meat to skillet; 
add broth, wine, Worcestershire, 1/2 tea- 
spoon salt, rosemary and 1/s teaspoon 
pepper. Bring to a boil. Reduce heat to 
low; simmer partially covered 30 min- 
utes. Add carrots; continue cooking 15 
minutes. Dissolve cornstarch in water. 
Stir into meat mixture. Bring to a boil; 
boil 1 minute. Add peas; set aside. 


potatoes with water to cover and 1/2 tea 
spoon salt. Bring to a boil; cover and coo! | 
until fork-tender, about 20 minutes 
Drain; mash potatoes until smooth. Bea 
in egg, milk, 4 tablespoons butter, 1/2 teg 
spoon salt and 1/s teaspoon pepper. 
Preheat oven to 400°F. Grease a 9-in 

deep-dish pie plate; line with half of t | 
mashed potatoes. Spoon filling into po 
tato-lined pie plate. Pipe or spoon a bo 
der with remaining potatoes around thy 
edge of the dish. Bake for 30 minutes 
Makes 6 servings, 535 calories each 


COLCANNON 


pictured on page 116 


One of our St. Patrick’s Day standbys 
don’t forget the corned beef. 


6 medium (2 lbs.) all-purpose 
potatoes, peeled and quartered 
alt ‘ 


4 tablespoons butter or margarine, 
divided 
4 cups coarsely cut green cabbage 
1/g teaspoon pepper 
1/2 cup sliced green onions 
3/4 cup warm milk 
Chopped parsley for garnish 


In large saucepan combine potatoes wit. 

water to cover and 1 teaspoon salt. Bring 
to a boil; cover and cook until fork-ten+ 
der, about 20 minutes. | 

Meanwhile, in medium skillet melt 4 
tablespoons butter or margarine over} 
low heat. Add cabbage, 1/4 teaspoon salt 
and pepper. Cook, stirring, until tender 
about 10 to 12 minutes. Add onions: 
cover and set aside. 

Drain potatoes. Using electric mixe 
or potato masher, mash until smooth 
Add remaining butter and 1/4 teaspoo' 
salt. Beat in warm milk, until fluffy 
Fold in cabbage and onions. Makes 
about 6 cups, 100 calories per 1/2 cup. 


POTATO SALAD VINAIGRETTE 


pictured on page 116 


For those who disdain mayo on their po- 
tato salad. The cilantro—if available—is 
a tasty touch. = 


1/4 cup salad oil : 

2 tablespoons red wine vinegar 

1 teaspoon Dijon mustard 

Salt 

1/2 teaspoon pepper 
1/3 cup chopped parsley 

1 cup chopped green onion 

1 tablespoon fresh chopped cilantro 

(optional) 
2'/2 pounds new potatoes 





In a small jar with lid, combine oil, vine- 
gar, mustard, 3/4 teaspoon salt and pep- 
per. Shake vigorously until welll 
blended. Set dressing aside. 

In large saucepan combine potatoes 
with water to cover and '/2 teaspoon salt. 
Bring to a boil; cover and cook until fork- 
tender, about 15 minutes. ( continued) 
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BARCLAY 


Warning: The Surgeon General Has Determined 





e 9 % la Wee | | | That Cigarette Smoking Is Dangerous to Your Health. 
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continued 


Drain. Cut into quarters into a large 
bowl. Pour dressing over warm potatoes. 
Sprinkle on green onions, parsley and ci- 
lantro. Toss gently. Serve warm or cold. 
Makes 6 servings, about 205 calories 
each. 


LATKES 
(POTATO PANCAKES) 





pictured on page 117 


Load on the applesauce and sour cream— 
ahhh, bliss! 


2 pounds all-purpose potatoes, peeled 
1 medium onion 
1/2 cup boiling water 
3 eggs 
1/3 cup all-purpose flour 
1 teaspoon salt 
1/2 teaspoon baking powder 
1/4 teaspoon pepper 
Salad oil for frying 
Applesauce 
Sour cream 


In food processor with shredding blade 
process potatoes. Remove 2 cups pota- 
toes and set aside; then shred onion. Re- 
place shredding blade with steel knife; 
process 20 seconds more. Strain off liq- 
uid; spoon potatoes and onion into large 
bowl]. Pour water over potatoes mixture 
and mix well. Beat in eggs, flour, salt, 
baking powder, pepper and reserved po- 
tatoes. 

In large skillet heat 1/2 inch oil. Drop 
potato batter by tablespoonsful into hot 
oil, a few at a time. Fry until golden 
brown, turn and brown other side, about 
5 minutes total. Remove with spatula. 
Drain on paper towels. Keep warm in 
200°F. oven while cooking remaining po- 
tatoes. Serve with applesauce and/or 
sour cream. Makes about 20 pancakes, 
145 calories each without topping. 


ROSEMARY ROASTED POTATOES 





pictured on page 117 


Roasted potatoes are deliciously simple— 
and rosemary adds an unusual touch. 


2 tablespoons salad oil 
1 tablespoon butter or margarine 
16 small (2 lbs.) new potatoes, peeled 
4 garlic cloves 
2 teaspoons rosemary, dried or fresh 
1/2 teaspoon salt 
1/4 teaspoon pepper 


Preheat oven to 400°F. Combine oil and 
butter or margarine in a 9x13-inch 
roasting pan. Heat in oven 3 minutes to 
melt butter. Add potatoes and garlic. 
Sprinkle rosemary, salt and pepper over 
potatoes. Shake pan to coat potatoes 
evenly. Bake 25 to 30 minutes, shaking 
pan occasionally so potatoes will brown 
on all sides. Makes 4 servings, about 230 
calories each. 
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pictured on page 117 


A classic we enjoy any time of day. And 
please pass the ketchup. 


6 medium (2 lbs.) all-purpose potatoes 
3 tablespoons butter or margarine 
3 medium onions, chopped 
1/2 pound cooked corned beef, 
cut into !/2-inch cubes (11/3 c.) 
1 red or green pepper, diced 
1/2 teaspoon salt 
1/4 teaspoon pepper 
4 fried or poached eggs 
Chopped parsley 


In large saucepan combine potatoes with 
water to cover. Bring to a boil; cover and 
cook until fork-tender, about 30 min- 
utes. Drain. Peel off skin and cut into 
1/2-inch cubes. 

In a heavy skillet over medium heat, 
melt butter or margarine. Add onions 
and sauté until brown. Add potatoes, 
corned beef, red or green pepper, salt and 
pepper. Cook over medium heat, stirring 
frequently, until potatoes are golden 
brown, about 20 minutes. Serve topped 
with fried or poached eggs. Makes 4 serv- 
ings, about 540 calories each with 
poached eggs, 565 each with fried eggs. 


ITALIAN POTATO CROQUETTES 


Mozzarella and Romano cheeses add zest 
and flavor to these crunchy croquettes. 





3 medium (1 Ib.) all-purpose potatoes 
Salt 


2 eggs 
1/2 cup diced mozzarella cheese 
1/4 cup grated Romano cheese 
1/4 cup finely chopped cooked ham 
1 teaspoon chopped parsley 
Dash pepper 
1 cup fresh bread crumbs 
Salad oil for deep frying 


In medium saucepan cook potatoes in 
water to cover with 1/2 teaspoon salt. 
Bring to a boil; cover and cook until fork- 
tender, about 20 minutes. Mash or rice 
potatoes. Do not add milk. 

In large bowl combine mashed pota- 
toes with 1 beaten egg, cheeses, ham, 
parsley, 1/4 teaspoon salt and pepper; stir 
until well mixed. With moistened hands, 
roll mixture into sixteen 2-inch logs. 
Beat remaining egg. Dip each into egg 
and then roll in bread crumbs until well 
coated. Refrigerate at least one hour. 

Heat 1 inch salad oil to 375°F. Fry cro- 
quettes, a few at a time, until golden, 
about 2 to 3 minutes. Remove and drain 
on paper towels. Makes 8 servings, about 
170 calories each. 


MOM’S SCALLOPED POTATOES 


Good down-home food. 


1 cup heavy or whipping cream 
1 cup milk 
2 pounds all-purpose potatoes 
1 teaspoon salt 
1/g teaspoon pepper 





Qa l UCEY Lasse lVle, Sel’ adsiue. 

Pour cream and milk into medi 
saucepan. Peel potatoes. Slice 1/s-ine) 
thick and drop immediately into cree 
and milk. Stir in salt and pepper. Bri 
to a boil over medium heat, stirring frei} 
quently. Lower heat and simmer 15 mini 
utes, stirring occasionally, being care 
not to break up potatoes. Pour into casse 
role. Bake uncovered 30 minutes. Make 
6 servings, about 245 calories each. 


MEAT ’N’ POTATO SOUP 


Meaty short ribs are the base for thi 
hearty soup. 


2 pounds beef short ribs, 
cut into 3-inch pieces 
8 cups water 
3 garlic cloves 
2 teaspoons salt 
1 teaspoon dillweed 
1/4 teaspoon white pepper 
1 bay leaf 
1 tablespoon butter or margarine 
1 cup chopped onions 
3 large (1/2 lbs.) all-purpose 
tatoes, peeled and diced 
11/2 cups half and half cream 
1 tablespoon flour 


In 5-quart Dutch oven combine meat 
water, garlic, salt, dillweed, pepper a 
bay leaf. Bring to boil over medium heat 
Skim foam rising'to surface. Reduce hea’ 
to low; simmer partially covered 2 hours 
Remove meat; set aside. Strain stock ang 
skim off fat. 

In same Dutch oven melt butter o 
margarine over medium heat. Add o 
ions; sauté until golden brown. Ada 
strained stock and potatoes; bring to ¢ 
boil. Cook partially covered 20 minutes 
Meanwhile, remove meat from bones 
Discard bones and fat, cut meat inte 
small cubes. In small bowl combin¢ 
cream and flour; strain into soup. Ad¢ 
reserved meat, simmer soup partiall 
covered 10 minutes or until slightl 
thickened. Taste for seasoning. Makes § 
cups, about 230 calories per cup. 


THREE-CHEESE POTATO PIE 


A splendid light supper for four; just add} 
green salad and crusty bread. 














2 eggs, beaten 

2 cups mashed potatoes 

1 cup finely chopped onions 

1 cup grated Swiss cheese 

1 cup sour cream 
1/2 cup cottage cheese 
1/3 cup chopped green onions 
1/4 cup grated Parmesan cheese 
1/2 teaspoon salt 
1/4 teaspoon pepper 


Preheat oven to 350°F. Grease a 10-inch) 
deep-dish pie plate; set aside. In a large) 
bowl mix all ingredients until well 
blended. Pour into pie plate. Bake 1 hour) 
and 10 minutes or until filling is puffed) 
and evenly brown on top. Makes 6 serv- | 
ings, 285 calories each. (continued), 
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ee model 1590 with Auto-Cook, Auto-Defrost and Even Wave® 


One microwave oven is used in knowledge. And that inereased knowledge goes into 
he kitchens of tens of thousands Sen ee he result? Our ovens 


f siagesrnen and millions of One microwave oven has a 
omes. MN. Litton started making patented cooking system that 


icrowave ovens for restaurants 20 years ago. Since 


then, tens of thousands. nakes it cook better than it ever 


' of restaurants have 
used Litton microwave did before. Litton. One secret behind 
ovens in their kitchens— the way Litton cooks is Even Wave® a simple but 
where an oven has ingenious patented system 
to cook right wm, that sends microwave 
every day. 4 energy into the 
And what oven from two 
sources rather 













: weve 
End malts ovens fan restaurants, than one to 
e use making ovens for millions of cook food 


7 evenly. Even Wave” has made Litton 
my microwave ovens cook significantly better 
than they ever did before. 


omes. Both are designed with the same Wagggeee 
yal in mind. Better cooking. 2 
One microwave oven comes In the 20 years we've been making microwave 
° 40 ovens, weve had just one driving ambition: To make 
rom a company that specializes Litton microwave ovens cook better and better. And 
n microwave cooking. Litton. isnt that what you want your microwave oven to do? 


At Litton Microwave Cooking Products, about microwave cooking [8 LITTON 


icrowave products are all we make. All we design. Microwave Cooking 
ll we think about. This specialization increases our ©1982 Litton Microwave Cooking Products, Division of Litton Systems, Inc 


















































PUILAIVUES 
continued 


POMMES DE TERRE BERNY 





These charming potato croquettes are 
shaped like tiny pears with a clove for the 
blossom end and spaghetti for the stem. 


6 medium (2 lbs.) all-purpose 
potatoes, peeled and quartered 
Salt 
4 eggs, separated 
2 tablespoons butter or margarine, 
melted 
1/g teaspoon nutmeg 
1/3 teaspoon white pepper 
All-purpose flour 
1 cup sliced blanched almonds, 
coarsely chopped 
16 pieces (1-inch) uncooked spaghetti 
16 whole cloves 
Salad oil for deep-frying 


In large saucepan combine potatoes with 
water to cover and 2 teaspoons salt. 
Bring to a boil; cover and cook until fork- 
tender, about 20 minutes. Drain and 
place pan over low heat for 3 minutes to 
dry potatoes. Put through a ricer or food 
mill. Beat in egg yolks, melted butter or 
margarine, nutmeg, white pepper and 3/4 
teaspoon salt. Chill 30 minutes. 

Cut into 16 equal pieces; with floured 
hands, form each into a pear shape. 

In large bowl lightly beat egg whites. 
Dip potatoes into whites, then roll in 
sliced almonds. Insert spaghetti in top to 
form a stem and a clove in each bottom. 

In deep-fat fryer or deep saucepot heat 
2 inches oil to 350°F. on deep-fat ther- 
mometer. Fry a few “pears” at a time for 
3 minutes or until golden. Remove with 
slotted spoon to paper towels to drain. 
Keep warm in 200°F. oven. Makes 16, 
about 120 calories each. 


POTATO SAUSAGE PIE 


SS ST 
A hearty main dish that needs only a 
salad and beverage to complete the meal. 
Filling 
3 medium (1 |b.) all-purpose 
potatoes, peeled and quartered 
Salt 
1/3 cup warm milk 
1 egg, beaten 
1/2 pound bulk pork sausage, cooked, 
crumbled and drained 
2 tablespoons chopped parsley 


Pastry 


11/2 cups all-purpose flour 
3/4 teaspoon salt 
1/2 cup vegetable shortening 
3/4 cup shredded Cheddar cheese 
6 ee ice water (about) 
ilk 


Filling: In medium saucepan combine 
potatoes with water to cover and 1/2 tea- 
spoon salt. Bring to a boil; cover and cook 
until fork-tender, about 25 minutes. 
Drain. Using electric mixer or potato 
masher, mash until no lumps remain. 
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Fold in sausage and parsley. Let cool. 
Pastry: Preheat oven to 375°F. In me- 
dium bow] combine flour and salt. With 
pastry blender, cut in shortening until 
mixture resembles coarse crumbs. Add 
cheese. Sprinkle water, 1 tablespoon at a 
time, tossing with a fork after each addi- 
tion until pastry is just moist enough to 
hold together. Form into a ball. Divide 
into 2 pieces, one slightly larger than the 
other. On lightly floured surface roll out 
larger piece to fit bottom of a 7- or 8-inch 
pie plate with a 1/2-inch overhang. Spoon 
in filling. Roll remaining pastry to cover 
top of pie. Cut slits in top so steam can 
escape. Seal edges and flute. Brush with 
milk. Bake 20 minutes. Reduce tempera- 
ture to 325°F. bake 35 minutes more. 
Makes 4 servings, 740 calories each. 


LOS Beene SU Ee epee 


VICHYSSOISE 





Bet it’s been ages since you made this 
French classic. 


3 tablespoons butter or margarine 
3 cups sliced leeks, white part only 
3 tablespoons flour 

6 cups water, divided 

4 cups diced, peeled potatoes 

1 tablespoon salt 
1/4 teaspoon white pepper 

2 cups milk 

1 cup heavy or whipping cream 

Chopped chives, for garnish 


In 4-quart saucepot melt butter or mar- 
garine over medium heat. Add leeks; 
sauté 5 minutes. Blend in flour and cook 
about 2 minutes, stirring constantly. Do 
not allow to brown. Remove from heat. 
Gradually stir in 1 cup water until 
blended. Stir in remaining water, pota- 
toes, salt and pepper. Bring to a boil; re- 
duce heat and simmer, partially covered, 
about 40 minutes. Remove from heat. 
Purée in batches in food processor or 
blender. Pour into large bowl; stir in 
milk and cream. Cover and refrigerate 
overnight. When ready to serve, add 1/2 
cup cold milk, if needed. Taste for sea- 
soning. Garnish with chives. Makes 11 
cups, about 185 calories per cup. 


CREAMY POTATO SALAD 





The potatoes are marinated, drained and 
combined with sour cream and mayo. 


3 pounds all-purpose potatoes 
1/2 teaspoon salt 


Marinade 


1/2 cup salad oil 
2 tablespoons cider vinegar 
1 teaspoon celery seed 
1 tablespoon lemon juice 
13/4 teaspoons salt 
3/4 teaspoon sugar 
11/2 teaspoons Worcestershire sauce 
Dash freshly ground pepper 
2 garlic cloves, crushed 


1/2 cup mayonnaise 
1/2 Cup sour cream 


' gredients. Stir until well mixed. Adj 


Ia cup chopped onion — 
2 hard-cooked eggs, chopped 


In large saucepan combine potatoes wit 
water to cover and salt. Bring to a boil 
cover and cook until fork-tender, abo 
25 to 30 minutes. Drain in colander. Peg 
and cut into 1-inch cubes. 

In large bowl combine marinade i 





warm potatoes and toss lightly. Cove 
and refrigerate at least four hours. 

When ready to serve, remove potatoe 
from marinade with slotted spoon. Dis 
card marinade. Add remaining ingred 
ents; toss. Makes 10 servings, about 23 
calories each. 


GERMAN FARMER’S BREAKFAST 





Aptly named, this recipe is designed fo: 
hearty appetites. 


3 tablespoons butter or margarine 
2 cups diced uncooked potatoes 
(about 3 medium) 
1 cup chopped onions 
Salt 
1 cup (1/4 lb.) cubed, cooked ham 
1/4 cup chopped parsley 
6 eggs 
/g teaspoon pepper 
2 tablespoons milk 
1/2 cup grated Cheddar cheese 


In a heavy 10-inch skillet melt butter or 
margarine over medium-low heat. Add 
potatoes, onions and 1/4 teaspoon salt 
stir until well coated. Cover and cook 
stirring occasionally, 20 minutes or unti 
potatoes are tender. Stir in ham and 
parsley and cook 2 more minutes. 
Preheat oven to 350°F. In small bow 
beat eggs, 1/4 teaspoon salt, pepper and 
milk. Pour over potato mixture; cover 
Bake 15 to 20 minutes or until eggs are 
set. Sprinkle on cheese and bake, cov 
ered, 5 minutes more or until cheese 
melts. Makes 4 to 6 servings, about 370 
calories per 4, 245 calories per 6. 


MEXICAN FARMER’S BREAKFAST 


Our south-of-the-border version of the 
German Farmer's Breakfast—this with 
chorizo, green chilies and taco sauce. 

eS RO Rae ass ae 


| 


3 tablespoons butter or margarine 
2 cups diced uncooked potatoes 
(about 3 medium) 
1 cup chopped onions 
1/2 cup (2 02.) finely diced chorizo or 
Italian sausage 
1 can (4 02z.) chopped green chilies 
1 tablespoon chopped fresh cilantro or 
1/4 cup chopped parsley | 
6 eggs 
1/4 teaspoon salt 
2 tablespoons milk 
1/2 cup (2 oz.) shredded 
Monterey jack cheese 
Bottled taco sauce 





In 10-inch skillet melt butter or marga 
rine. Add potatoes and onions; cover ani 
cook over medium-low heat 20 minute 
or until potatoes are (continued 
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A crispy chocolatey crust with a fluffy peanut butter filling... 
hard to imagine it’s as easy as pie to make. 

Just use Eagle® Brand Sweetened Condensed Milk—the 
Dessert Maker. 

Eagle Brand is the original precooked blend of milk and 
sugar that makes any dessert a pleasure to make. 

Wait ’til you serve Eagle Brand Peanut Butter Pie to your 
family and guests. You can be sure they'll savor its fantastic flavor. 





—_ =e «mee see seme ses cee ses aes so -, 


Oe 
ay Fluffy Peanut Butter Pie Noe 


/ (Makes one 9-inch pie) \ 
1 Chocolate Crunch Crust* 1 teaspoon vanilla extract 

1 (8-ounce) package cream cheese, 1 cup (2 pint) whipping cream, 
softened whipped or 1 (4-ounce) container 

1 (14-ounce) can Eagle® Brand frozen non-dairy whipped 
Sweetened Condensed Milk topping, thawed 
(NOT evaporated milk) 1 to 2 teaspoons 

% cup peanut butter chocolate flavored 


3 tablespoons ReaLemon® Lemon Syrep | BRAND 


| 
| 
| 
| Juice from Concentrate 
| 
| 
| 








In large bowl, beat cheese until fluffy; beat in Eagle Brand and peanut (3 « { ; l, 
butter until smooth. Stir in ReaLemon and vanilla. Fold in whipped Qe 
cream. Tum into crust. Drizzle syrup over top of pie; gently swirl with > 
spoon. Chill 4 hours or until set. Refrigerate leftovers. cog SIH 

*Chocolate Crunch Crust: In heavy saucepan, over low heat, melt % cup as 4 \>* 
margarine or butter and 1 (6-ounce) package semi-sweet chocolate chips. Remove ae 
from heat; gent) stir in 2% cups oven-toasted rice cereal until completely coated. Press \ es 


into bottom and up side of greased 9-inch pie plate. Chill 30 minutes. 


® 
~ fees ee cece meee ©Borden, Inc., 1983 


PUTAIUES 
continued 


golden and tender, stirring occasionally. 
Add sausage, chilies and cilantro or 
parsley; cook 2 minutes. Reduce heat. 

Preheat oven to 350°F. In small bowl 
beat eggs, salt and milk until well 
blended. Pour eggs over potato mixture. 
Cover and bake for 20 minutes or until 
eggs are set. Sprinkle cheese on top and 
bake, covered, another 5 minutes. 

Garnish with taco sauce around edge 
of omelet. Makes 6 servings, about 255 
calories each. 


FRITTATA 





Brunch, lunch or evening supper—Frit- 
tata fills many a bill. If you can get fresh 
basil, use it. It enhances the flavor 
greatly. 


1/3 cup salad oil 

3 medium (1 lb.) peeled and 
quartered potatoes 

3 cups thinly sliced onions 

1 cup canned drained tomatoes, 
coarsely chopped 

Salt 

6 eggs, beaten 

3 tablespoons grated Parmesan cheese 

2 teaspoons dried basil or 
1/2 cup chopped fresh 

1/g teaspoon pepper 

3 tablespoons butter or margarine 


In medium skillet heat oil. Add potatoes 
and onions and cook over low heat until 
onions are golden brown and potatoes 
are fork-tender, about 20 minutes. 

Add tomatoes and 1/2 teaspoon salt. In- 
crease heat to medium and cook 8 min- 
utes, stirring frequently. Transfer into 
large bow] and let cool. 

When cool, stir in beaten eggs, 1/4 tea- 
spoon salt, cheese, basil and pepper. 

Preheat broiler. In 12-inch skillet 
melt butter or margarine over medium 
heat until foamy. Add egg-potato mix- 
ture, reduce heat to low and cook until 
underside is done and top begins to set, 
about 1 minute. Place skillet under 
broiler for about 20 seconds until top is 
done. Serve immediately. Makes 6 serv- 
ings, about 335 calories each. 


PIEROGI 


Don't be put off by the length of this rec- 
ipe. We offer here two different fillings 
and two alternate serving methods. All, 
we might add, mighty tasty. 


Potato-Cheese Filling 


3 medium (1 Ib.) all-purpose 
potatoes, peeled and quartered 
Salt 
1 cup chopped onions 
2 tablespoons butter or margarine 
1/2 pound farmer or pot cheese 
1/4 Cup sour cream 
1 egg, lightly beaten 
2 teaspoons minced fresh dill or 
1/4 teaspoon dried 
Generous dash pepper 
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Potato-Sauerkraut Filling 


1/4 pound salt pork, diced 
1/2 cup chopped onion 
1 pound sauerkraut, rinsed, 
drained and squeezed dry 
3 medium (1 Ib.) all-purpose 
potatoes, peeled and quartered 
1/2 teaspoon salt 
1/2 cup sour cream 
Generous dash pepper 


Dough 


21/2 cups all-purpose flour 
2 teaspoons baking powder 
3/4 teaspoon salt 
2 eggs, beaten 
About 2/3 cup warm water 


Potato-Cheese Filling: Cook potatoes in 
water to cover with 1/2 teaspoon salt until 
tender, about 25 minutes. Drain and 
mash. (Do not add milk.) Sauté onions in 
butter or margarine until translucent, 
about 5 minutes. Add to potatoes with 
remaining ingredients. Cool. Makes 
about 3 cups (enough to fill 1 recipe 
dough). 

Potato-Sauerkraut Filling: In large skil- 
let heat salt pork on medium heat 1 min- 
ute. Add onion; sauté 1 minute, then add 
sauerkraut. Cover and cook on low heat 
30 minutes, stirring occasionally. Mean- 
while, cook potatoes in water to cover 
with 1/2 teaspoon salt until tender, about 
25 minutes. Drain and mash. Do not add 
milk. Stir in sauerkraut mixture. Cool, 
then add sour cream. Makes about 3 cups 
(enough to fill 1 recipe dough). 

Dough: In large bow] combine dry ingre- 
dients. Mix in eggs and enough water to 
make a soft dough. Turn out onto lightly 
floured surface. Knead 8 to 10 minutes, 
adding flour if necessary. Divide in half. 
On lightly floured surface roll out one 
piece to a /s inch thickness. Cut out 4- 
inch rounds, stretching back into shape 
if necessary. Spoon a rounded table- 
spoonful of desired filling onto each. Fold 
in half and seal by rolling and twisting to 
form a rope-like edge. Set dumplings 
aside in single layer. Re-roll scraps and 
repeat with remaining dough and filling. 
Drop a few at a time into boiling salted 
water and cook just until dumplings rise 
to the top. Remove with slotted spoon. 
(Can be prepared ahead. Wrap well in 
single layers separated with wax paper 
and refrigerate up to 2 days or freeze up to 
2 months. Thaw in refrigerator at least 8 
hours or overnight.) Makes about 20. 
Use to prepare one of the variations 
below. 


Fried Pierogi 


2 tablespoons butter or margarine 
2 tablespoons salad oil 
10 pierogi 
Heavy or whipping cream (optional) 


In large heavy skillet heat butter or 


margarine and oil over low heat until 
butter is melted. Add enough dumplings 
for a single layer and cook until heated 
through and golden brown on each side. 


200°F. oven while browning remaining. 
Serve hot with cream if desired. Makes 
10, about 165 calories each. Add 50 calo 
ries for each tablespoon cream. 
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Baked Pierogi in Cream 


10 Pierogi 
1 cup heavy or whipping cream 
1/4 cup butter or margarine, melted 


Preheat oven to 350°F. Arrange dump 
lings in an 12x8-inch baking dish. Po 
on cream and melted butter. Bake 26) 
minutes. Serve hot. Makes 10 hea 
about 245 calories each. 


WE HAVE TO DO SOMETHING ABOUT THE LIVING 
ROOM NOW 
PAGE 105: Large Photo: “Sunflower Yellow” interior latex 
paint and “Kanvastex” drapery and loveseat fabric, color 
#101, both by Sears, Roebuck and Co. “Colony Quilt” fabric 
on tufted sofa and “Gingham Plaid” armchairs, both in Fed- 
eral Blue Smoke Light #797 fabric on Victorian sofa and 
Bean Pot lamp #80582 in barley; from the “Open Home” 
Collection available in the Sears,1983 spring-summer catalog 
and in larger Sears retail stores beginning in March 1983. 
“Open Home” Collection designed by the Open Home Design 
Group, Div. of Gear Inc. Cotton dhurrie plain stripe area rug 
from Einstein Moomjy The Carpet Department Store, 150 
East 58th St. NYC 10155. Brass triangular pharmacy lamp 
from Light Inc., 1162 Second Ave., NYC 10021. Halogen 
table lamp #6131 designed by Penney & Bernstein for 
George Kovass. Black antique papier-maché tray-on-stand, 
small rosewood and brass trunk and rust lacquered plate (on 
mantel) all from Smith & Watson*, 305 East 63rd St., NYC 
10021. Antique Chinese trunk, largé blue and white planter 
ahd ginger jar with lid from Charles Gracie & Son*, 979 Third 
Ave. NYC 10021. Black ceramic vase, baskets and all other 
plates from Gordon Foster Antiques, 1322 Third Ave., NYC 
10021. Blue collage by Robert Courtright courtesy of Andrew 
Crispo Gallery Inc., 41 East 57th St. NYC 10022. “Celebration 
#4” aquatint and etching by Louise Nevelson courtesy of Pace 
Editions Inc., 32 East 57th St., NYC 10022. Needlepoint pil- 
low from Woolworks Inc., 838 Madison Ave., NYC 10021. 
Fire tools and screen from Wm.-H. Jackson, 3 East 47th St., 
NYC 10017. All flowers by ZéZé, 398 East 52nd St., NYC 
10022. All upholstery by G&J Van Dam, Inc., 3414 Church 
Ave., Brooklyn NY 11203. All draperies and slipcovers by 
Priko Stitching Co., Inc., 23 Van Dam St., NYC 10013. 
PAGE 107: large photo: Pine end tables #36150, “Gingham 
Plaid” upholstery fabric in Federal Blue Smoke Light #797, 
“Chintz” pattern dinnerware #45481 and “Multi-Barley” rag 
rug all from the “Open Home” Collection available in the | 
Sears 1983 spring-summer catalog and in larger Sears retail |} 
stores beg nning in March 1983: “Kanvastex” drapery and || 
throw pillow fabric, color #101, by Sears, Roebuck and Co. 


| 
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Pair o! Chinese lamps with white shades and black antique 
papier-maché tray-on-stand from Smith & Watson*, 305 East 
63rd St., NYC 10021. Blue and white ginger jar with lid from 


Charles Gracie & Son*, 979 Third Ave., NYC 10022. “Course 
La Galope” 1976 screenprint py dean Dubuffet courtesy of 
Pace Editions Inc., 32 East 57t NYC 10022. Blue and 
yellow needlepoint pillow from Woolworks Inc., 838 Madison 
Ave., NYC 10021. 

*Available through decorators and store design departments> 


FEAR OF FASHION 

PAGE 98, left: Hanes pantyhose; center: Dim pantyhose; 
right: Fogal pantyhose, Andrea Carrano pumps. 

PAGE 100, left: Ribbon by Offray. Hanes pantyhose. Vittorio 
Ricci pumps; right: White silk blouse by Jerri Sherman. Dim || 
pantyhose. Andrea Carrano pumps H 
PAGE 101, left: Hanes pantyhose: Andrea Carrano pumps; 
right: Challis shawl by Calvin Klein. Andrea Carrano pumps. 
TV’S MOST BEAUTIFUL WOMEN 

PAGE 108: Priscilla Barnes's makeup by Lancome: Lavandou 
Maquiriche CremePowder EyeColour. Violine Le Crayon 
Kh6l Pencil. Immencils Gentle Lash Thickener in Black. Ma- 
quicils Automatic Mascara in Violet. Bébé Pink Emollient- 
Rich LipColour. 

PAGE 109: Joan Collins’s makeup by Revlon: Touch & Glow 
Cool Beige Foundation. Super Rich ColorCreme Eyeshadow 
in Torch Blue Lilac. Spirited Rose Super Shadow, Blue Kohl 
Professional Eye Coloring Stick. Jet Blue Super Lustrous Mas- 
cara. In the Pink Blush-On. Rose Pink Lipliner Pencil. Super 
Lustrous Lipstick in Pink in the Afternoon. 

PAGE 110: Debbie Allen's makeup by Shiseido: Sunset Topaz 
and Blue Reflection Eye Shadow Duos. Eye Shading Pencil in 
Blue. Black Moisture Mist Waterproof Mascara. Moisture 
Mist Burnished Chestnut Blusher. Midnight Red Lip Palette. 
PAGE 111: Linda Gray's makeup by Ralph Lauren: Bisque 
Night Exquisite Makeup. Light Cream Concealer. Midnight 
shadow from the Night Eyeshadow Trio. Plum Day Eyeliner 
Pencil. Day Automatic Mascara in Ebony. Tearose Night 
Cheekbones. Tearose Night Lipcolor/Shaper. 

PAGE 112: Jessica Savitch's makeup by Halston: Mauve Lus- 
ter Perfect Blend Eye Shadow Stick. Aubergine Perfect Blend 
Eye Accent Pencil. Royal Purple Brush-On Mascara. Mauve 
Powder Rouge. Crystal Pink Cream Lipstick. 

PAGE 113: Kim Delaney's makeup by Maybelline: Moisture 
wae Liquid Makeup in Ivory. Colors That Cling Frost 
Shadow in Antique Gold. Dusty Ruby and Sun Berry from the 
Richest Roses Expert Eyes Trio. Eye Writer pencil in Rio 
Rum. Dial-A-Lash Mascara in Black. Soft Gentle Rose Brush/ 
Blush. Crystal Cranberry Ultra-Slim Lipstick; Glossy 
Petalfrost Moisture Whip Gloss Stick. 
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How do you puta platter of 
Eggplant Marinara ona diet? Easy. Just 
cook itin PAM® instead of oil. 

You get great-tasting results, but 
500 fewer calories! 


With PAM in the pan instead of oil, 


butter or shortening, you can put lots 
of dishes on a diet. 

Even fried potatoes! Cook them 
in shortening and you add 212 extra 


©1983 BOYLE-MIDWAY. NEW YORK 
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calories. Use PAM and you add less 
than two. 

Or French toast. Butter adds 
158 calories. PAM adds less than four 
The best part? 

PAM can help doa lot ofthe 
dieting for you. Be 

So see for yourself. 
When you diet, put your 
dishes ona diet. Today! 






pal 4 Start with PAM. 
Your recipes turn out right! 


sD BERS SUNS Skew 
continued from page 103 


YELLOW CAKE ROLL 





pictured on page 102 


1/2 cup all-purpose flour 
1/2 teaspoon baking powder 
1/4 teaspoon salt 

4 eggs, separated 

1 tablespoon cold water 
1/2 cup + 1/3 cup granulated sugar 
1/2 teaspoon vanilla extract 

Confectioners’ sugar (about '/3 cup) 


Grease and flour a 151/2x10!/2x1l-inch 
jelly roll pan. Preheat oven to 350°F. 
Sift together first 3 ingredients. In 
large mixer bowl combine egg whites 
and water. Beat on high speed until 
frothy. Gradually beat in !/2cup granula- 


ted sugar; continue beating until glossy. 


In small mixer bowl beat egg yolks un- 
til thickened, 3 minutes. Gradually beat 
in '/3 cup sugar. Add vanilla and beat 2 
minutes longer. Fold into egg whites, 
then fold in dry ingredients just until 
blended. Don’t overmix. Spread batter 
evenly in pan. Bake 12 to 15 minutes, 
until lightly browned and center springs 
back when lightly touched with finger. 

Meanwhile, sprinkle a dish towel or a 
24x13-inch reusable wipe with confec- 
tioners’ sugar. Turn cake out onto towel. 
Cake may be rolled from long or short 
end depending on filling. (See recipes be- 
low for direction.) While cake is still hot, 
roll up cake and towel together. Let 
stand 1 minute; unroll to allow steam to 
escape, then reroll with towel and let 
cool on wire rack. Unroll and spréad 
with filling to within '/2 inch of edges. 
Reroll (no towel this time). Trim offends. 
Makes 1 cake roll. 


LEMON ROLL 





pictured on page 102 
Filling 


2/3 Cup Sugar 
11/2 tablespoons cornstarch 
Generous dash salt 
1/2 Cup orange juice 
3 tablespoons lemon juice 
3 egg yolks, slightly beaten 
1 tablespoon butter or margarine 
'/2 teaspoon grated lemon peel 


1 Yellow Cake Roll 


Filling: In small heavy saucepan com- 
bine sugar, cornstarch and salt; mix 
well. Stir in orange and lemon juices and 
egg yolks. Cook and stir over medium- 
low heat until mixture comes to a boil. 
Reduce heat and cook !/2 minute longer 
without stirring. Remove from heat; stir 
in butter or margarine and lemon peel. 
Let cool at room temperature until set, 1 
to 2 hours. 

Prepare Yellow Cake Roll, rolling up 
from short end. Cool. Spread with lemon 
filling and reroll. Makes 8 servings, 
about 280 calories each. 


134 


1 Yellow Cake Roll 
1/2 cup red jelly, jam or preserves 


Prepare Yellow Cake Roll, rolling up 
from short end. Cool. Spread with jelly 
and reroll. Makes 8 servings, about 215 
calories each.- 


PINA COLADA ROLL 





Filling 


1 can (81/4 oz.) crushed pineapple in 
heavy syrup 

2 tablespoons cornstarch 

1 cup canned cream of coconut 
'/4 cup light rum 

1 egg yolk, slightly beaten 

Generous dash salt 
2 tablespoons butter or margarine 


1 Yellow Cake Roll 


Filling: In small heavy saucepan com- 
bine undrained pineapple and corn- 
starch. Stir until cornstarch is dissolved. 
Add cream of coconut, rum, egg yolk and 
salt. Cook over medium heat, stirring 
constantly, until mixture comes to a boil. 
Reduce heat and cook 1 minute longer 
without stirring. Remove from heat; stir 
in butter or margarine. Chill until set, 
about 3 hours. 

Prepare Yellow Cake Roll, rolling up 
from long end. Cool. Spread with filling 
and reroll. Makes 10 servings, about 295 
calories each. 


CHOCOLATE CAKE ROLL 


'/2 cup all-purpose flour 
1/4 cup unsweetened cocoa 
3/4 teaspoon baking powder 

1/4 teaspoon salt 

4 eggs, separated 

1 tablespoon cold water 

1/2 cup + '/3 cup granulated sugar 

1/2 teaspoon vanilla extract 

Confectioners’ sugar (about '/3 cup) 





Grease and flour a 15!/2x10!/2x1-inch 
jelly roll pan. Preheat oven to 350°F. 
Sift together first 4 ingredients. In 
large mixer bowl combine egg whites 
and water. Beat on high speed until 
frothy. Gradually beat in '/2 eup sugar; 
continue beating until stiff and glossy. 
In small mixer bow] beat egg yolks un- 
til thickened, 3 minutes. Gradually beat 
in '/3 cup sugar. Add vanilla’and beat 2 
minutes longer. Fold into egg whites, 
then fold in dry ingredients just until 
blended. Don’t overmix. Spread batter 
evenly in pan. Bake 12 to 15 minutes, 
until lightly browned and center springs 
back when lightly touched with finger. 
Meanwhile, sprinkle a dish towel or 
24x13-inch reusable wipe with confec- 
tioners’ sugar. Turn cake out onto towel. 
Cake may be rolled from long or short 
end depending on filling. (See recipes be- 
low for direction.) While cake is hot, roll 
up cake and towel together. Let stand 1 
minute; unroll to allow steam to escape, 
then reroll with towel and let cool 


ing to within 1/2 inch of edges. Reroll (no 
towel this time). Trim off ends. Makes 
cake roll. | 


ICE CREAM ROLL 


1 Chocolate Cake Roll 
1 quart favorite flavor ice cream, 
softened 


Prepare Chocolate Cake Roll, rolling up 
from long end. Cool. Spread with ice 
cream. Reroll. Cover and freeze until 
firm and ready to serve. If desired, serve 
with Hot Fudge Sauce (recipe below).’ 
Makes about 10 servings, about 260 cal- 
ories each without sauce. 

Hot Fudge Sauce: In medium saucepan) 
stir together 1 cup unsweetened cocoa, 3/4 
cup sugar, 1/2 cup firmly packed brown) 
sugar and '/s teaspoon salt. Add 1 cup] 
heavy or whipping cream and !/2 cup bu | 
ter or margarine. Cook over medium 
heat, stirring constantly, until mixture 
comes to a boil. Cook and stir 1 minute | 


_ longer. Remove from heat. Cool 5 min 


utes, then stir in 1 teaspoon vanilla ex | 
tract. Makes 21/2 cups, about 95 calories 
per tablespoon. Refrigerate leftover) 
sauce up to 2 weeks. Reheat when ready] 
to use. 


BANANA CREAM ROLL 


1 Chocolate Cake Roll 
Filling .* 
1/2 cup heavy or whipping cream 
1 cup cold milk 
1 package (regular size) instant 
vanilla pudding and pie filling | 
1 large banana, sliced i 
Prepare Chocolate Cake Roll, rolling up 
from long end. Cool. 
Filling: Whip heavy cream until soft 
peaks form; set aside. In a 4-cup measure 
combine milk and instant pudding. Beat 
slowly '/2 minute. Fold in whipped cream 
and banana. Immediately spread over 
cake. Reroll. Cover and chill at least "2 
hour or up to 4 hours before serving. 
Makes about 10 SeCaNeS; about 250 cal- 
ories each. i 


NUT CAKE ROLL 


11/2 cups ground walnuts, pecans or 
hazelnuts 
1 teaspoon baking powder 
6 eggs, separated 
Dash salt 
3/4 cup granulated sugar 
Confectioners’ sugar (about '/3 cup) 





Line a 15!/2x101/2x1-inch jelly roll pan 
with foil. Grease foil. Preheat oven to 
350°F. 

In small bowl combine nuts and bak- 
ing powder; mix well. 

in large mixer bowl combine egg 
whites and salt. Beat on high speed until 
stiff but not dry; set aside. 

In small mixer bowl combine egg yolks 
and sugar. Beat on high (continued) 
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Get *2°° worth of 
fresh chicken FREE! 
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Enclosed are UPC codes from 8 labels of Dole 20 oz. pine- = 
apple. Please send me a coupon for $2 off my next purchase 
of fresh chicken plus 18 Sensational Chicken Recipes. 
‘MAIL TO: DOLE PINEAPPLE/CHICKEN OFFER 


COS scns BUM 
eee Srilll| 
NAME 
STREET 
es STATE 


Zip code required for delivery. Void where prohibited by 
law, taxed or otherwise restricted. This completed certifi- 
cate must accompany coupon request. No copies of this 
certificate accepted. Limit one coupon per family or ad- 
dress. Group and organization requests will not be hon- 


ored. Please allow 6-8 weeks for your coupon 


This offer made by Castle & Cooke, Inc., 50 California 


Street, San Francisco, CA 94111 
Offer expires December 31, 1983 


THE BEST PART 


} Dole ® Castle & Cooke, Inc. 





Tan (20.04 ) Dole Chunk 


Pracapple in tawe or Svruy? 
nieces 


4 pounds Irving « f ea 
j Tiers see) Deatter OF MEAEITIIN cis 


swnup. Inst 
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§ PLUS 18 SENSATIONAL 
CHICKEN RECIPES 


Just send UPC codes from 8 labels of any 20 oz. cans of Dole pineapple 
(slices, chunks or crushed in syrup or natural juice) and we'll send you a 


BRANDIED ROAST CHICKEN 
1 (5-6 Ib.) roasting chicken 
Ya cup butter, softened 
1 can (20 oz.) Dole Sliced Pineapple in 
juice or syrup 
1 can (6 0z.) Dole Pineapple Juice 
¥%, Cup packed brown sugar 
Ye Cup orange juice 
¥3 cup brandy 
2 tablespoons corn starch 
2 teaspoons freshly grated orange peel 
3 whole cloves 


_ coupon for $2 off your next purchase of fresh chicken plus 18 Sensational 
Chicken Recipes. You'll discover exciting new ways to serve chicken for 
family meals, parties and outdoor eating. The secret to each recipe is the 
creative combination of chicken and tangy Dole pineapple. 


CELEBRATE EASTER WITH BRANDIED ROAST CHICKEN 





Remove neck and giblets from chicken. Rub 
butter over entire chicken except back. Place 
in roasting pan. Stuff, if desired, with favorite 
stuffing. Roast in 425° F oven 15 minutes 
Reduce heat to 350° F, roast 1% hours for 
stuffed or 1% hours for unstuffed chicken, or 
until done. Drain pineapple reserving all liq 
uid. Combine liquid with remaining ingredi- 
ents. Cook, stirring, until clearand thickened 
Add pineapple, neat through. Baste chicken 
every 10 minutes during last half hour. Gar- 
nish platter with pineapple slices. Serve with 
brandy sauce. Makes 4 to 6 servings 








Leave it to Wyler’s® Bouillon to turn 
everyday meals into flavorful feasts. 
Both Wyler’s Cubes and Instant 
CIRM INTACT eat meat a) 
to bring out the best in your cooking. 
And now enjoy Wyler’s exciting 
New Idea®* “Bring out the Flavor” 

Cookbook filled with 57 delicious 
easy-to-make recipes. 

It’s yours FREE when you send 
two labels to “Bring out the Flavor” 
Cookbook, P.O. Box 1074-B, 

Maple Plain, Minnesota 55348. 

Offer expires 12/31/83. Good only in U.S.A. 


Please allow 6 weeks for delivery. 
© Borden. Inc., 1983 
2 CHICKEN PICCATA 
4 chicken breast halves, skinned and boned 
1 egg 
3 tablespoons ReaLemon’ Lemon Juice from 
Concentrate 
1/4 cup unsifted flour 
1/8 teaspoon each garlic powder and paprika 
1/4 cup margarine or butter 
2 teaspoons Wyler’s’ Chicken-Flavor Instant 
Bouillon or 2 Chicken-Flavor Bouillon Cubes 
1/2 cup boiling water 
Beat egg with 1 tablespoon ReaLemon; combi 
flour, garlic powder and paprika. Dip chicken ine 
mixture then in flour mixture. In skillet, broy 


Pe dae) chicken in margarine. Dissolve bouillon in water; 4 


ou) with remaining ReaLemon to skillet. Cover; simmer 


MEATBALL STROGANOFF 


1 tablespoon Wyler's” legg 
nin dhcp ghee 2 tablespoons vegetable 
ake ie oil, optional 
Beef-Flavor Bouillon 4 
3 tablespoons flour 


Cubes 
1-1/2 cups boiling water 1-1/2 teaspoons 
Worcestershire sauce 


1 pound lean ground beef 
3/4 cup chopped onion 1/2 cup sour cream, 
1/2 cup soft bread crumbs at room temperature 


Dissolve bouillon in water; set aside. In bowl, mix 
meat, 1/4 cup onion, crumbs, egg and 1/4 cup bouil- 
lon liquid; shape into 16 meatballs. In large skillet, 
brown meatballs in oil; remove from pan. Add remain- 
ing onion: cook until tender. Stir in flour then remain- 
ing bouillon liquid, Worcestershire and meatballs 
until smooth. Cover; simmer 15 minutes. Stir in sour 
cream; heat through. Serve with noodles; garnish. 
Refrigerate leftovers. Makes 4 servings. 





minutes or until tender. Garnish as desired. 
Refrigerate leftovers. Makes 4 servings, 





CAKE ROLLS 


continued 


speed 5 minutes. Fold in nuts, then egg 
whites. Spread batter evenly in pan. 
Bake about 15 minutes, until lightly 
browned and center springs back when 
lightly touched with finger. 

Meanwhile, sprinkle a dish towel or 
24x13-inch reusable wipe with confec- 
tioners’ sugar. Turn cake out onto towel. 
Carefully peel off foil. (Cake will stick 
slightly.) Roll up cake and towel to- 
gether from long end. Let stand 1 min- 
ute; unroll to allow steam to escape, then 
reroll with towel and let cool on wire 
rack. Unroll and spread with filling to 
within 1/2 inch of edges. Don’t panic if 
cake cracks. Reroll (no towel this time). 
Trim off ends. Makes 1 cake roll. 


CHOCOLATE NUT ROLL 


1 Nut Cake Roll 
Chocolate Butter Cream 


2 squares (1 oz. each) unsweetened 
chocolate 
1 square (1 oz. each) semisweet 
chocolate 
1/3 Cup sugar 
1/4 cup water 
3 egg yolks 
1 cup unsalted butter, softened 
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1/2 cup heavy cream, whipped 


Prepare Nut Cake Roll. Cool. 

Butter Cream: In double boiler melt 
chocolates over hot, not boiling, water. 
Let cool slightly. In small saucepan com- 
bine sugar and water. Bring to a boil 
over medium heat; boil 2 minutes. In 
small mixer bowl beat egg yolks slightly 
at medium speed. With mixer running, 
add syrup in a fine, steady stream. In- 
crease speed to high; beat 5 minutes 
longer. (Use a timer—if you don’t beat 
the yolks long enough, butter cream 
won't be proper consistency.) Reduce 
speed; beat in butter, 1 tablespoon at a 
time. Beat until smooth, then beat in 
chocolate. Spread over cake. Top with 
whipped cream. Reroll. Cover and chill 
at least 1 or up to 4 hours before serving. 
Makes about 12 servings, about 355 cal- 
ories each. 


MAPLE NUT ROLL 


1 Nut Cake Roll 
Maple Filling 








1 egg white 
Dash salt 
1/3 cup maple-flavored syrup 


Prepare Nut Cake Roll. Cool. 

Filling: Combine egg white and salt in 
small mixer bowl. In very small sauce- 
pan heat syrup to 232°F. on candy ther- 































mometer (or until syrup spins a 3-inc 
thread from a spoon). Remove from heat) 
Beat egg white until frothy. With mixer 
running, add hot syrup in a fine, stead 

stream. Try not to let syrup hit bee 
or side of bowl. Continue to beat unti 

stiff. Immediately spread over cake. Re} 
roll. Serve and store at room tempera 
ture. Makes about 8 servings, about 390 
calories each. 


RASPBERRY CREAM ROLL 


1 Nut Cake Roll 
Filling 





r 


1/3 cup seedless raspberry preserves 
1 cup heavy cream, whipped 


Prepare Nut Cake Roll. Cool. 
Filling: Spread preserves over cake, 
then top with whipped cream. Reroll. 
Cover and chill at least 1 or up to 4 hours 
before serving. Makes about 10 servings, 
about 340 calories each. End 
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ake sale 
An irresistible array of 


giant cookies, luscious 

pies, classic cakes, fudgy 
brownies—guaranteed to 
make your sale a success. 
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DENSON & HEDGES 


Deluxe 
BLO, 


Only 6 mg, 
vel rich enough to be called fe 
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Sr Reauar = Menthol. 
Ze : see a box NU 
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| Warning: The Surgeon General Has Determined 


| That Cigarette Smoking Is Dangerous to Your Health. 





© rite) Mors Inc, 1983 





newimproved 


paste... 


Hunt’s already 
had the best 
tasting tomato 
paste, but now it 
tastes even better! 
So much better, 
that women who 
tried it agreed: 
new Hunt’s 
would make their 
favorite recipe 
taste even better! 
Take some home 
yourself! 


ing 


tastes better 


with Hunts! 


©1982 Hunt-Wesson Foods, Inc. A Norton Simon, Inc. Company. 
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continued from page 109 





eyes are a fascinating quick-change hazel that picks up thell}: 
color of her eye makeup and clothing. When she’s in the mood|I}! 
for big blue eyes, she uses a palette of violets and purples:|}}! 
violet powder shadow for lids, from lashes to the crease and 
from inner corner to slightly beyond the outer corner. A pen- | t 
ciling of deep purple along upper lids close tojfii 
the lashes and on the outer three-quarters of the lower lids. Aj/}i 
rim of white pencil on the insides of lower lids to make eyes|}} ! 
seem even bigger, brighter. Finally, an undercoat of blackil}! 
mascara and two overcoats of purple complete the blue-eyed||} 
transformation. I 

Priscilla says she’s naturally thin, eats everything) 
“Chicken, fish, hamburgers, pasta with pesto. . . but only gj} 
little at a time. I rarely pig out.” Exercise? “It’s hard work but!) 
know I should do it, so I force myself. I work out with a trainer|}\i 
We go through a routine of stretching and toning exercises. . |}}}i 
and I walk everywhere.” 

Like so many women who spend their days in front of é}\« 
camera, Priscilla occasionally relaxes her fashion guard when})A 
she’s not working. “Sometimes I look like a bag lady,"= tf 


look that Ralph Lauren does so well. His details are incredill ti 
. the lace, the French cuffs.” Hon 
She thinks high heels are pretty and flattering with skirts) 
“But no higher than three-and-a-half inches, otherwise yout}. 
balance is thrown off. And I love miniskirts. Even my mosj}}.. 
expensive tailored suits are above the knee.” But of course} - 
For Priscilla—whose legs are definitely the most photogeuy 
on TV—that’s called accentuating the positive! 





es 


JOAN COLLINS 
continued from page 109 
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always wear a hat and sunglasses. When my body is tan, I use 
a darker foundation on my face to match up the skin tones.” 
For all the makeup she wears, Joan’s skin is practically pore- 
less, perhaps because she’s a stickler on cleansing. “No matter 
how tired I am, I never go to bed without removing all my 
makeup. Nivea is my favorite cleanser because I feel it is| 
absolutely pure. I also use a mild toner and a moisturizer to 
replenish.” 
Ideally, Joan says, she would like to be two inches taller 
(she’s five feet six) and weigh eight pounds less. “I eat a little|f}:: 
bit ofeverything . . .as many raw salads as possible, some red] 
meat, vegetables, fruit, a little pasta, occasionally french fries} i 
and a Coke. I believe it’s the amount you eat, not what you eat, |) 14 
that’s important. As you get older, you need to eat less.” ml 
Because of her schedule, she often doesn’t exercise as much) 
as she knows she should. “I do think exercise is necessary for| lk 
an allover sense of well-being—but let’s face it, it’s a bore.” |i 
When she does exercise, Joan prefers to work out with ma-|} | 
chines, and does a stretching and toning routine. “I would ten 
never dream of jogging. . . I’m not particularly fond of sports.” fi; 
Joan describes her fashion style as “eclectic. Perhaps it’s|fi 
something to do with being a Gemini. I love clothes; I’m aif: 
hoarder. I keep everything and wear everything .. . jeans,|})\0) 
full-length evening dresses, gypsy looks, beautifully tailored|f il 
suits. And I adore strong color . . . red, turquoise, black. Pmjfiax 
not shy about fashion, or even subtle. That’s not my style.” 
Joan wrote a beauty book that is a best seller in England 
(she’s hoping it will soon be released here) and is always look- 
ing for new makeup techniques—for herself and to pass along) 
to readers. “One of the things I emphasize in the book is the 
importance of experimenting. I think all women should be 
adventurous with new products and application techniques to 
find out what works best for them. After all, you never know 
unless you try.” Endi\_ 
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continued from page 110 
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Debbie uses color in unexpected ways, sometimes ringing her 
_pyes with deep blue pencil, for example, and then brushing a 
'shimmery gold powder shadow on the entire upper lid, with 
he greatest concentration of color near lashes. 
', Contemporary, comfortable, body-conscious clothes with a 
-souch of drama are what Debbie prefers. . . always in natural 
fabrics. She also has clothes that she lives in. “There’s this one 
versize sweater that I pull on with everything and any- 
shing—from tights to legwarmers to boots to leather trousers. 
», just throw it on and it always looks right. I also have some 
' simple gold pieces—a cuff, earrings, a ring, all very classic and 
» simple—that I wear with practically everything.” 
») “I'm an eater. I love to eat, but basically it’s fresh vegetables 
jind fruit . . . things that are healthy.” She’s big on freshly 
“iqueezed juices—watermelon, carrot and orange are her fa- 
»jorites—takes no sugar, as a rule, and no coffee. “I don’t like 
»o use stimulants.” 
' Debbie’s body is super-toned and flexible as only a dancer’s 
‘/an be. “I work out at the barre every day for an hour at least. 
) And of course I’ve got rehearsals every day and on weekends, 
‘00. I believe in muscle therapy. That’s deep, deep, hard mas- 
age that works out all the soreness and kinks you get as a 
ancer. I see my muscle therapist, Armando Zetina, at least 
nce a week. He’s the greatest.” 
| “Beauty for me has a lot to do with physical health, taking 
are of yourself, eating well, using your body. Rest is essential 
. and so is sex!” End 


LINDA GRAY 





continued from page 110 


Nith a small flat brush she applies a haze of purple-gray 
shadow to upper lids, from lashes to crease. (Since the skin 
under her eyes tends to be dark, she doesn’t bring shadow 
ound to her lower lids.) Color is deepest close to lashes, then 
ists away to nothing above the crease. Best way to achieve 
this effect, she finds, is to sweep shadow onto lids vertically. 
\Nith a gray-purple pencil, she lines upper lids only, smudging 
slightly to soften. Finally, upper and lower lashes get several 
thin coats of mascara. 
| Growing up, Linda attended a boarding school where she 
nad to wear a uniform. Looking the same day after day was a 
yore: “After seventeen years of uniforms I went wild over 
tlothes.” Today, fashion is a creative outlet for her. She appre- 
Jiates great design—Calvin Klein, Perry Ellis, Giorgio Ar- 
nani are favorites—but almost never wears clothes exactly as 
shown by the designer. Instead, she mixes pieces in unex- 
pected ways, combining one designer’s jacket, for example, 
‘\vith a shirt from another, and leather pants from a third. The 
‘yesult is always unique and fabulously “Linda.” She says, “I 
) ike looking different—I’ve been exposed to a lot of fashion, 
‘ind by now I’ve developed an individual style.” 
) When she’s not working, Linda keeps moving, plays lots of 
*ennis, jogs, skis with her husband of almost twenty-one 
vears. (They also raise quarter horses.) It’s hard to beheve 
‘nat Linda, with her fresh, radiant skin and lean sexy body is 
/ne mother of an 18-year-old boy and a 16-year-old girl—she 
'poks more like an older sister. How does she do it? “I’m care- 
‘al about what I eat, and I stay fit.” No doubt a zooming career 
)nd a good, strong marriage are part of it, too. End 
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flat tummy in 
fifteen days 
How to make that little 


pot belly practically 
disappear in two weeks. 
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C... 


Just start with 
2. eee Hunt’s® new Italian 
Ff a Style Paste...a 
savory blend of 
Italian spices and 
natural seasonings, 
slow-simmered 
with Hunt’s great 
tomato paste. 
Italian Style adds 
more Italian flavor 
to any dish, from 
lasagneandrigatoni 
to sloppy joes 
and stews. 






















©1982 Hunt-Wesson Foods, Inc. A Norton Simon, Inc. Company. 









2 il blended. Add cocoa alternately with milk, beating until smooth. Gradually 


ade from eer tcese 
Pe cle TY 
_ with Hershey’s Cocoa. 





Hershey,s 5-Minute Recipe *5 





Chocolate Cream Pie (Mixes in 5 minutes!) 


1 package (3 ounces) cream Ys cup milk 
cheese, softened 8 ounce container non-dairy 
Ye cup sugar whipped topping, thawed* 
teaspoon vanilla 8 or 9-inch graham cracker 
¥s cup Hershey’s Cocoa pie crust 





bine cream cheese, sugar and vanilla in small mixer bowl until 





add and fold in non-dairy whipped topping until 
well combined. Spoon into pie shell. all inti 
firm or freeze, if desired. 6 to 8 servings. 

*2 cups heavy cream and ‘4 cup sugar whipped 


until stiff can be substituted. 


Made from scratch, 
made easy. 


©1983 9E Hershey Foods Co: oration 




















JESSICA OAVIIUT 
continued from page 112 


don’t know the terrain, that’s hardly ad 


visable.” 

She’s one of the lucky ones who neve 
have to diet. In fact, Jessica actually hal . 
to fight against becoming too thin. “Be 
ing really thin seems to sap my energy 
so I eat constantly . . . fresh vegetable; 
and fruit, cheese, fish, no junk food, n¢ 
alcohol. As a kid, I never ate sweets, so 
don’t crave them at all.” 

. Jessica prefers good American fash} 
ion, ‘the kind of thing Calvin Klein doe 
or John Anthony. I also like Zoran ata 
Adrienne Vittadini.” Though she love; 
clothes, she’s edited her wardrobe dowi 
to things that work well on the air4 
which means no tricky collars or gi 
micky necklines that could distra 
viewers. “I want them to focus on thé 
story, on what I’m saying and not of 
what I’m wearing.” It’s a comment it 
line with her philosophy that “the mos} 
beautiful people are the ones who are aby 





sorbed in what they’re doing.” En 
KIM DELANEY 
continued from page 112 





water cleansing routine, switchin 
soaps now and then because she believe 
her skin reacts well to a change. For th 
same reason, she alternates brands o 
shampoo and conditioner. She wears he 
hair in a simple, young style for th 
show, keeping it just below shoulder. 
length with regular trims. 

“T really believe that a healthy diet 1 
the key to good skin and hair and to goo 
health in general,” she says. Her usua 
diet: Plenty of chicken and fish (but n 
red meat), fruits, vegetables and an oc 
casional splurge on Swiss Almond Choe 
olate ice cream. She rarely drinks coffe 
or tea, preferring mineral water o 
freshly-squeezed juices. “I don’t gai 
weight easily . . . 1 often have to remin 
myself to eat when I’m working. If I eve 
did put on weight, I’d just go off to a spa 
and work my butt off.” 

As it is, she’s super-active, aval 
moving. She bikes to work, swims al 
year round, plays basketball with hey 
boyfriend and does a hundred situps 
every day. 

In fashion, Kim is attracted to simple 
clean lines and shapes, dislikes clothes 
that are “too tight or too clingy . . . any; 
thing that looks like you're trying tod 
hard.” Off camera, she lives in jeans, T; 
shirts, cowboy boots. “I love high heels 
but in New York? Forget it.” 

Kim considers herself lucky in resem 
bling both her parents. “Except for my 
nose. My mother says it’s her mother’ 
nose. The only thing I’d wish for woul¢ 
be longer, leaner hands. Otherwise I'm 
happy with myself and I don’t fuss with 
my looks—except for a massage ever} 
week . . . it’s the only totally selfish, he 
donistic thing I do.” En 
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dont WUT, 
don't have a 


Even if you've never tried it, one look tells you: no skinny little 
:ndwich satisfies an appetite like Manwich. 
Your fresh ground beef plus Hunt's’ Manwich Sauce; thick with 
imatoes, sweet onions, crisp bell peppers, and our special blend 
‘ ten spices and seasonings. C’mon, Mom. Try Manwich on that 
‘ingry gang of yours this week. 


|. sandwich is a sandwich, but a Manwich isa meal. 


24 24 42226 “GNww2 2.42 ew = 


continued from page 97 


magical as I remember. Why isn’t it?” 

Maggie P., single, top-level advertis- 
ing copywriter: “I'm haunted by a sad- 
ness for the way I always thought it 
would be—children, a husband who 
takes care of everything.” 

Sara R., a wife, mother and phone 
company employee: “I'd give anything to 
stay home with my kid and live the life 
my mother lived. I feel ripped off.” 

Ellen F., single, cosmetics executive: 
“Tve been doing this for ten years and I 
still don’t believe it. I know I am provid- 
ing well for myself, but there’s a level of 
me that thinks a man will come along 
and take care of it.” 

Sandra L., a wife, mother and depart- 
ment store buyer: “I dress for success, I 
fill out my tax forms, I do all the modern 
things I’m supposed to do, but I get 
scared sometimes. I often wish I could be 
just a wife and mother.” 

I also found some women who didn’t 
feel the tug at all—who couldn’t identify 
with what I was describing to them. 
They were ones who could roll with the 
punches, adapt to the moment, and felt 
little nostalgia for the past. Many of 
these woman, I noticed, had been raised 
by non-traditional mothers and perhaps 
had fewer attachments to that graphic 
image that is so vivid for the rest of us. 

Where does the image come from? For 
me, it’s a composite picture of moments 
from my childhood that I want to sustain 
and always thought I would recreate for 
myself and my children. And the image 
is kept alive today by the idyllic, homey 
scenes shown in magazine ads and tele- 
vision commercials. For example, a com- 
mercial shows a mother with a cup of 
coffee looking through a rainy window. 
Her tender smile is for the little boy who 
tumbles off the school bus in a bright yel- 
low slicker. A voice in me says See? That 
is the way it’s supposed to be. And I feel a 
sinking sense of loss, and a longing for a 
time when mother was always there, 
totally loving and protecting. 

What gives the image such a powerful 
grip? According to Wilmington, Dela- 
ware, psychotherapist Winifred Hohlt, 
images can become implanted in us even 
before we can speak. And the impression 
they make cuts deep enough to become a 
persuasive force later on in our lives. 
“Pre-verbal learning takes place in our 
early experience, before we have the dis- 
tancing tool of language. You see your 
mother or your grandmother perform a 
loving task and you form a deep associa- 
tion with it. After working with many 
women, I find that the ones who feel the 
strongest pull of the old image are the 
women who were raised in a traditional 
environment.” The picture, once im- 
planted, it seems, is ours to keep. At 
times this is no problem. Memories can 
be pleasant. Nostalgia can be sweet. We 
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time when we see a vintage car or hear 
Elvis Presley belt out “Blue Suede 
Shoes” on the radio and there’s no harm 
done. But sometimes the old image 
presents us with commands contradic- 
tory to present-day realities. And then 
we can become confused and deeply con- 
flicted. Hohlt feels that this conflict be- 
tween the’50s girl inside the 80s woman 
can present a serious problem for women 
today. “I see women who haven’t ad- 
dressed the conflict directly. They inter- 
nalize it and it shows up in physical 
symptoms such as headaches, colitis, 
and back spasms. We think we should 
somehow recreate the world exactly as it 
was for us as children, but it doesn’t 
quite come off. And of course it feels dif- 
ferent when you are the one providing 
the comfort. As a child receiving it, you 
felt a wonderful glow. As an adult giving 
it, you feel rattled. Also, this is the 


Today our lives 
are fractured 
and we are 
cautious of one 


another, 
defensive about 
our roles. 





1980s, not the 1950s. The times are more 
complicated now, the pace faster. That 
old simplicity cannot be recaptured. We 
suffer greatly if we think we should be 
able to make it happen.” 

Are we pulled toward something that 
was possible in our mothers’ time but is 
now, like the old South, gone with the 
wind? After all, we do not live in the 
same world our mothers lived in when 
they were our age. Back then, roles were 
better defined, certain morals and val- 
ues were accepted as givens, the postwar 
economy was. steady—things were 
calmer, simpler. Today we are bom- 
barded by the media, and each of us has 
to pick her own way through an over- 
whelming profusion of divergent values, 
a staggering array of options. This era 
makes demands on us that we could not 
have anticipated when we were growing 
up and forming expectations for our 
lives. Also, we are not the same kind of 
women our mothers were. The world has 
expanded. Our experiences and our 
broadened awareness have changed us. 
In a sense we have lost our innocence, 
and we cannot go back, however much 
we may wish at times that we could. 

Thirty years ago, our mothers enjoyed 
the camaraderie of women with shared 
goals. The large majority of women 








































because 1t was simply the way thi 
were. In the 1950s, seventy percent 
American households were 3 
tional—a working father, a house 
and one or more children at home. Tod: 
only seven percent of households f 
into that category. Approximately fo 
three percent of women with child 
under the age of six work outside tif 
home. Obviously, the homogeneity thi} 
gave our mothers comfort does not exif} 
for us. Today our lives are fractured a 
we are insecure, cautious of one anoth 
defensive about the roles we’ve assum 
Housewives, now a vanishing breed, s 

they feel lonely and isolated. / 

women who've never had the oppo 
nity to stay home tend to romantic 
what their lives would be like as ho 
wives. When youre chained to a desk 
computer terminal, the tug of the ima 
can be keenly felt. It’s easy to imagi 
that if you were home digging in yc . 
garden, your problems would vanish, 

The woman in the old image has 
innocence about her—her concerns ¢ 
homespun, family centered. More i is ¢ 
pected of women now. To the orig 
list—cooking, cleaning,  diaperit 
chauffeuring, laundering, sewing, bei 
sexually attractive—we’ve added was 
earning, political awareness, physi 
fitness, sexual fulfillment, and aboveé 
spunk—a new-woman gutsiness. / 
cording to Amy Gross, contributor) | 
Women, A Book for Men (Avon 19 
“Ten years ago a woman could be defin 
as easily by what she could not do as 
what she could do. Helplessness—ki 
sweet in the old days—is now ki 
shameful. The same woman who mig 
have pouted adorably as she asked 
big strong darling to open a stuck jar 
would probably now rather break 
damn jar than be cute about it.” 0 
mothers never worried about wheth 
they appeared helpless or depende 
Thirty years ago there was no need | 
fret if you didn’t understand the Co: 
mon Market or know how to fix a 
pump. But today if,we need some ho 
drilled or shelves installed, we k 
how to use the drill and the hammer. ¥ 
know, too, which causes deserve ours 
port and how essential it is to cont 
that support—whether by canvassi 
door-to-door or running for Con 
We cannot let ourselves get away 
playing helpless. And if the girl in) 
sometimes wants to sit back and | 
someone else do it, we feel embarrass€ 
We forget that men sometimes ha 
those feelings, too. 

But then, the woman in the old ima! 
never admitted that men have thd 
feelings at all. The way she related ta 
man—her man—was fairly clear-ct 
She catered to his comforts. He thank 
her with flowers, a new dress, a né 
washer-dryer. She fluttered her ei 
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skirts, admired his muscles, and 
stamped her foot when she was angry. 
She was adorable, always. He treated 
her as if she were fragile and she treated 
him as if he were strong, and if at times 
he didn’t feel strong or she didn’t feel 
fragile, they pretended anyway. 

Most of us have no regret about saying 
goodbye to that system. We genuinely 
welcome the partnership approach to 
marriage and relish being shoulder-to- 
shoulder with our men. We are delighted 
to beat a man at tennis, and to speak our 
own minds. It’s a relief not to have to 
play that “I’m so helpless” game. 

But conditioning dies hard. We were 
taught to expect men to take care of us. 
We grew up believing that we should 
look to our husbands for the final word 
on things. It’s not so easy to assume an 
assertive, woman-with-convictions pos- 
ture, and we often slip up. Set out to per- 
suade a man and find, to your horror, 
that you’ve slid into baby-talk. Get into 
any argument and wind up in tears. Fix 
the furnace “all by yourself’ and find, 
dammit, you’re waiting excitedly for his 
praise. Talk politics and find yourself as- 
suming that his opinions are more valid 
than yours. No matter how we try, being 
assertive is hard. We are caught in the 
middle: We defer to a man and then re- 
sent him for “having all the power”; we 
assert ourselves and worry that we’ve 
been too “pushy.” We careen back and 
forth between old-image and new-image 
perceptions of men and of ourselves. 

Yes, it is nice that he disposes of the 
dead mouse; cleans the fish you (proudly) 
caught; finds out why the roof leaks and 
chases down the roofer when the job isn’t 
done right. But we can no longer sit in 
the car while he changes the tire in the 
rain. We know that in order to be fully 
responsible we must participate fully. 
And this means we can’t just be strong 
when it feels good, but also when it 
means getting cold, wet and grimy. 

But it takes time to get used to the 
idea. Going back to the old way—him at 
the door with flowers, him lacing up our 
iceskates—is appealing more often than 
we like to admit. 

Even more appealing, however, is the 
old image of him as the good provider. In 
the 50s, most women could be fairly re- 
laxed about money. In the Eisenhower 
years, and even up until the mid-sixties, 
the economy felt predictable, solid. Peo- 
ple have always worried about money, of 
course, but back then the value of the 
dollar was fairly stable. The 1980s econ- 
omy is crazy. Today, even if a woman is 
so financially secure that she can afford 
to stay home, she is aware that this secu- 
rity may not last. If her family doesn’t 
need a second income today, this minute, 

hey may very well need it tomorrow. 
und in a time of double-digit unemploy- 


sole breadwinner for a while. Today, a 
woman doesn’t feel completely adult un- 
less she knows that she is capable of 
earning money. 

This situation is difficult for many of 
us. We struggle to be responsible about 
money, but the girl in us protests, 
“Okay, times have changed and I'm 
pitching in here. But don’t I deserve 
some praise for doing what I was never 
trained for?” Some of us (if we acknowl- 
edge this, we acknowledge it with 
shame) feel we deserve some protec- 
tion—a man who is willing to take over 
just in case we decide we don’t want to do 
it. As Colette Dowling said in The Cin- 
derella Complex: “I wanted a buffer be- 
tween me and the world. This was some- 
thing I had been bred to expect—some- 
one else should do the hard stuff.” 

Money was something our mothers 
weren’t supposed to trouble their pretty 


We grew up 
believing we 
should look to 
our husbands for 


the final word. 
It’s not easy to 
become assertive. 





little heads with. When I was growing up 
my father taught by implication that 
money, or rather the discussion of 
money, was vulgar. When I married for 
the first time twenty years ago, my then- 
husband and I were both convinced that 
finances were just too complicated for me 
to deal with. I didn’t trouble myself to 
balance our checkbook, much less to un- 
derstand the investments my husband 
made with the money from our combined 
salaries. And now? Even though a lot 
has been said about women’s math pho- 
bia, and the importance of overcoming it, 
I’m like many women—TI still hang back 
when it comes to major financial deci- 
sions. And I’m not alone. Many of the 
women who spoke with me said they are 
aware they aren’t responsible enough 
about money. According to housewife 
Anna E., “I know I should learn how to 
handle money, but still my husband 
pays all the bills. I see widows and di- 
vorced women and I worry. But I just 
haven’t come to terms with it yet.” 
Salaried women can be equally un- 
comfortable about money. Carol S., an 
X-ray technician, is angry about her 
husband’s insistence that she pay half of 
everything. “I know this isn’t a very lib- 
erated point of view, but deep down, I 
feel his money should pay for all the es- 


uries. I’m embarrassed to say this, but 
feel I deserve extra credit for having atk 


‘income at all.” Hi 


Dr. Lila Swell, author and professor of 
educational psychology at Queens Colfi 
lege, has run hundreds of workshop\} 
with housewives re-entering 
workforce. Dr. Swell found that “Manji 
re-entry women are scared. They went 
brought up to believe that the man waif} 
the provider. Now they are faced witli 
the difficult task of learning equalityh 
and at first they long to return to a tim 
when they could be taken care of. We ariif 
in a transition—and that causes us tf 
want to return to the security of whae 
known.” 

But we can’t return to that security. 
has become impossible for us to allo 
ourselves a girl-like naiveté abot 
money. Equal rights advocates renal | 
us that the full-time homemaker has nie 
job insurance, no disability insurancg 
no Social Security in her own name, anit 
that she can lose her dependent positia 
without warning through divorce, abanfh 
donment, or her husband’s death. Today 
we are painfully aware that if we arenjfi 
financially adept, we are behind thi 
times and very much out on a limb. Ar tt 
ironically, while the definition of a goop 
mother used to be one who stayed hom | 
many mothers must work today to ke it 
their families in the middle class. 

That fact can cause a painful confligh 
for the ’80s mother. Children are, a 
all, a crucial part of the romance in thi 
old image. In a way, children are i 
whole reason for the image. Children 
why we blow up birthday balloons, vi ih 
amusement parks, shell peas, crank it 
ice cream by hand. In the old imag 
mother was center of her children’s lift if I 
What children picked up about the worl 
was in large part what they picked 
from their parents. In my fantasy sik 
ture of the way it should be, Iam the om 
who controls my children’s values. The® 
hang on my wisdom, learn from my ane 
dotes. |p 

Perhaps that’s the reason that during 
the twelve years I've been rearing |/& 
daughter, one of my major concerns héft 
been that my career has cheated her 01 
of those things that, in my mind, only 
full-time, at-home mother could provid! 
What I failed to see during those twel N 
years was that the world around us Vv 
changing fast, and my daughter’s re ca 
tion to my job was not the reaction 
would have had if my mother i 
worked thirty years ago. There are 
many mothers working now that maf 
kids are embarrassed if their mothe 
don’t have a job. 

Anna E. observed, “It used to be t. 
few mothers worked. Now few moth 
stay home. My son says, ‘Mom, why do 
you do anything? Why don’t you hae 
store, like Tommy’s mother?’ Today ki 
have a status thing about what thé 
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Arlene M., who had worked since her 
sughter’s infancy, was overjoyed when 
».e got the opportunity to stay home. 
he was startled to find that it made lit- 
»p difference to her daughter, who was 
)isy more often than not with things 
‘at didn’t include her mother. “I feel 
yw,” says Arlene, “that the loss work- 
ig mothers feel is more in our minds 
an in our children’s experience.” In 
any ways the old image just doesn’t 
lit today’s children. 
)(Make plans to take them to see Song of 
ue South, and find they’d rather go to a 
}.end’s and play Pac-Man on the Atari. 
juggest a picnic and hear that they'd 
ally rather be dropped off at the mall to 
eet Some friends. 
) But still, the images persist, and many 
4) us continue to worry. How can we 
Wmy our children the things our moth- 
is gave us? Don’t our children need us 
ithe back door in an apron, ready with 
j}memade cookies when they come 
me from school? It doesn’t occur to us 
at children today may not need—or 
ant—as much of the close-range doting 
p had. Our children are living in the 
80s, just as we are. They have 
janged, just as we have. Which is not 
| say they don’t need love, discipline, 
Hiidelines and attention. It’s just that 
‘ le kind of attention they need is not the 
me kind that our image has in mind 
+ them. Even if we could recreate the 
image for ourselves, it seems our chil- 
Wen would find it quaint. 
But we remain divided between the 
(land the new. We lurch back and forth 
jitween the two, looking for focus, clar- 
iy, and definition. It would help if we 
#uld simply accept the ambivalence in 
§), since the ambivalence is not likely to 
yj) away. We will always be part girl who 
s/oons (and wants to swoon) over a ro- 
diantic novel, but that doesn’t alter the 
i;t that we are also strong women with 
#/ank who can do—and do do—some of 
i toughest jobs on earth. We are, like 
3>n, both strong and vulnerable. We are 
#plend. A blend of strength and weak- 
iss, a blend of the old images and the 
#/w. Both parts of us are valuable. Both 
yirts are worth hanging onto. End 
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between” foods for toddlers. They re 
new Gerber Chunky Foods—spe- 
cially prepared for that time when 
children are less interested in baby 
foods but too young for many 
family meals. 

Bite-Sized Bits. Nutritious Chunky 
Foods have the tender, bite-sized 
bits of fruit, vegetables and meat 
that encourage maturing chewing 
abilities. And they have the small 
controlled amounts of seasoning 
most appropriate for broadening 
taste preferences. 
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all I could think was, “Please, dear God, I 
have to be there.” Well, I was. When the 
night came, I made myself climb those 
steps to the auditorium one by one, and I 
went in and found a seat. As I watched 
Chad perform, tears were streaming 
down my face. I couldn’t believe it. My 
son was Daddy Warbucks! He was sing- 
ing and dancing! He’d never shown us 
that he could do those things before. Af- 
ter the show he said, “Mommy, don’t 
cry,” but I couldn’t help myself. That was 
one of the happiest days of my life. 
Most of my days, though, were far 
from exciting. I couldn’t even read—I 
didn’t have the muscle control to follow 
the lines. I couldn’t write—not sitting up 
anyway. I had to lie down to do it because 
I'd get dizzy from the way I had to bend 
my neck. But I had to have contact with 
people. So, when the kids were in school 
and Don was at work, the phone became 
my lifeline, a way of “being” with others. 
To this day, a lot of my friends are tele- 
phone friends—people with MS I’ve 
never seen. They are very dear to me. 
SEPT. 12,1980 There are times when 
I feel almost like my old self, but it’s un- 
predictable. This.is what kills me. I have 
always been a very organized person, but 
the way this illness comes and goes, I 
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can’t get organized. Someone once asked 
if I live day to day, but it’s worse than 
that—I live moment to moment! 

One of the hardest things is getting 
used to the on again, off again cycle of my 
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and Don would say, “Oh, you're feeli 
good? Great! Let’s go out for dinner 
night.” But by evening I'd be in too mug 
pain even to put my clothes on. 

Since the beginning, I’ve kept track ( 
these ups and downs. Each day I jot do 
how many times I go up and down th 
stairs because that was once such an ul 
attainable goal for me. If ’'m having 
bad day, I can look back and say, well 
had a bad day a week ago, but then tk 
next day I went downstairs five times, ¢ 
I went out in the car. | 
FEB. 9,1981 The woman who clear 
the house was heré today. She is so won 
derful. I tell her that when I get well, she 
going to climb in bed and I'm going 
come and clean her house. It’s our li 
Joke; each week she says, “Are you feelin 
well enough to clean my house yet?” — 

I have never stopped wanting to be ir 
dependent, but I’ve realized I have to rel 
on the people around me and I’ve learne 
to atcept their help. I’ve realized it canb 
rewarding for the helper. And I’ve bee 
lucky—I’ve had a lot of help with th 
children and the house. 

Even the local hairdresser has risen t 
the occasion. She started coming her 
and giving me permanents in the bath 
room. At first she was afraid, havin) 
never done anything like that before 
But soon we had it down (continued 


illness. Some mornings I'd be re felis 
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pat. I’d put on abathing suit and get 


in the tub, and we’d have a good time. 

And yet, I knew I couldn’t expect too 
much from other people. I had to fight 
the emotional part—the depression and 
so on—by myself. It’s funny, but I grew 
up pampered and always thinking of my- 
self as a weak, fragile kind of person, but 
through all this [ve become strong. 
Some nights when I couldn’t sleep, I'd 
repeat over and over, “Through your 
weakness you will gain strength.” I have 
always had a great deal of faith, and that 
has helped, too. I know that in this way 
my sickness has made me stronger. 
JULY 4, 1981 Don is getting dressed 
to go out toa big party down the street. I’m 
lying here in bed, unable to go to a party 
for month after month after month, and 
my husband is asking me which tie he 
should wear. I'm dying to go and he’s 
saying, “Are you sure you can’t come, 
too?” and “Do you want me to stay 
home?” 

That was a particularly bad summer, 
and I was bedridden yet again. In a 
strange way, moments like those 
brought me the most torment. I have al- 
ways wanted Don to live his life, and 
know that just because I have MS doesn’t 
mean he has to suffer. I remember think- 
ing, on that Fourth of July evening, that 
I'd give anything if he wouldn’t go to that 
party. But I couldn't say, “Don’t go.” I 
wouldn’t have wanted that on my con- 
science. Don never has talked about his 
feelings much, but I know my illness has 
been hard for him to live with. 

I’ve heard patients say that their hus- 

bands call them lazy or accuse them of 
hypochondria because they are always 
crawling into bed and saying they’re too 
sick to do the grocery shopping. I know 
MS patients whose husbands have 
walked out on them because they just 
couldn’t cope. I’ve had friends whose 
hearts have been broken by husbands 
who didn’t understand. But these 
women don’t realize MS is the patient’s 
own problem. Everyone else in the fam- 
ily can help you and support you, but you 
have to learn to cope with it. Nobody else 
can. You have to accept that, and if you 
can’t, youre a lost cause. 
OCTOBER 14,1981 CindyandI went 
out this morning. I try not to think, “Oh, 
poor little Cindy,” when she pushes my 
wheelchair, and I know she senses this. 
She comforts me by saying, “I don’t care 
how you go, just so long as we can be 
together.” And when we can’t go shop- 
ping, we spend hours going through cata- 
logs together and we have fun. 

It was during that fall that I had to 
make the difficult adjustment to using a 
wheelchair most of the time to get 
around, and at first I was concerned 
about how my children would react. It’s 
not as though I ever tried to shelter my 
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ive tried to make tne Dest OF 1t with 
them. For instance, there’d be times 
when Id bring other MS patients to the 
house who were worse than I. And you 
know what? Instead of being damaged 
by the experience, I think it helped my 
children to develop a lot of feeling for 
others. That’s one good thing that might 
have come out of this whole ordeal. 

For example, one Christmas we 
“adopted” a little African foster child be- 
cause the kids saw one of those appeals 
on TV and wanted to help out. Don asked 
them if they’d rather do that than get the 
Atari they'd been promised. And they 
said “Great!” No hesitation. That made 
me feel very good. 

MAY 26, 1982 Im sure it’s got to be 
easier living with MS when you have a 
loving family. My children are an incred- 
ible incentive to keep going. I am always 
thinking of whatI can do for them. I can’t 
run around in car pools and go here and 
there, butI can bea kind of rallying point. 

My day would truly start when the 
kids came running through the door at 
3:00. They gave me purpose. Theyd 
know I was always going to be there to 
say “Hello, sweetie,” and that if they had 
a problem they could sit right down with 
me and talk about it. 

They never made me feel guilty for not 
being able to do as much as the other 
mothers. In fact, they tried to shield me 
by not making much of a fuss about vari- 
ous goings-on. I remember one incident 
in particular. There was going to be an 
open house in Cindy’s classroom. It wasa 
big event, but she didn’t tell us about it 
until the day before. As Don left for work 
the day of the open house, he said, 
“Paula, promise me you won't try to go.” 
And Cindy was great. She said, “Look, I 
know you want to be there, but if it will 
make you sicker, don’t come.” 

Well, I decided I was going. I called a 
neighbor, who helped me get dressed and 
drove me to the school with my wheel- 
chair. She carried the chair up the steps 
and I held onto the bannister and made it 
up there slowly. I got back in the wheel- 
chair to go down the long hall to Cindy’s 
classroom, but I left the chair outside 
and walked in with my crutch. 

Cindy was busy chatting with her 
classmates, but when she turned around 
and saw me, she shouted, “That’s my 
Mom!” There were twenty kids in the 
class and only seven mothers had come. 
Afterwards, Cindy’s teacher said, “Mrs. 
Parson, you must really have cared.” 

When I got home, I was so exhausted I 
didn’t have the strength to eat. And I 
was tired for days afterward. But the 
look on Cindy’s face had made it worth 
the effort for me. Sure, it was hard to get 
there—almost impossible going up those 
stairs. But it was worth it. Each time 
something like that happens, I can’t help 
feeling that I've run the marathon— 
and won. End 


Mid 

Multiple sclerosis (MS) is a disease of 
the brain and spinal cord (central ner- 
vous system) which disrupts the flow 
of messages from the nerve fibers of 
these centers to other parts of the 
body. MS destroys the fatty insula- 
tion (called “myelin sheath”) that sur- 
rounds thesé nerve fibers, and | 
replaces it, with plaques of hardened 
tissue called sclerosis. The symptoms 
of the disease vary according to the 
areas of the central nervous system 
affected, though weakness, dizziness, | 
double vision, numbness, stiffness, 
slurred speech, and tremor are com- 
mon. For many MS patients, the ill- 
ness involves a series of attacks (exac- 
erbations) and partial or complete 
recoveries (remissions). 

Most MS sufferers are diagnosed 
while in their 20s or 30s. But the dif- 
ficulty in diagnosis and the erratic 
course of the illness combine to make 
the disease extremely stressful for 
the victim. As one MS patient put it, 
“Very seldom do you find a person 
with MS who was diagnosed right 
away. So many patients go to doctors 
who look at them and stick them with 
apin...and then suggest they see a | 
psychiatrist.” There.are, in this coun- | 
try, an estimated 250,000 people with 
MS and an equal number with undi- 
agnosed MS-like symptoms. 

MS is not a fatal disease, nor is it 
always severe. Many patients go for 
months and even years at a time 
without experiencing any symptoms. 
The majority never need a wheel- 
chair, remaining ambulatory with or 
without the assistance of walking 
aids. Some MS patients get by with 
practically no disabling symptoms, 
except for weakness and fatigue. 

Nobody knows precisely how a per- 
son gets MS, and unfortunately, med- 
ical science has not yet discovered 
how to cure the disease or even alter 
its course. Claims are made, but there 
is no drug or special diet guaranteed 
to improve an MS patient’s general 
condition, though medications can 
help ease the symptoms or lessen the 
intensity of a flareup. 

For further information, get in 
touch with the National MS Society, 
which has more than 150 local chap- 
ters and branches around the U.S. 
and can be counted on for practical 
assistance, accurate information, and 
emotional support for MS patients 
and their families. Check your phone 
book for the chapter nearest you, or 
contact: National Multiple Sclerosis 
Society, 205 East 42nd St., New York, 
NY 10017 (212-986-3240). 
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“There must be something in Dove 
youthful. It doesn’t feel like it’s almost that makes my skin more alive. It feels 


“With Dove, my skin feels soft and 






40 years old.” smoother, softer.’ 
% ae (a as pe 
& A 





| With Dove, I didn’t have that tight, dry “Dove cleared the dryness and flakiness “Soap really dried my face and it felt 


) eeling in my face. Dove is a superlative I had with soap. Dove tended to almost dried up like a prune. Dove makes it feel 
» roduct.”’ heal my skin.” real smooth.” 





Why are you still using soap 
when women from Philadelphia to Phoenix 
will tell you Dove is better? 


There is no question about it. Dove®is better for your 
face than soap. Ten years of.clinical tests have proved 
it to be a scientific fact. 
These women proved it for themselves after giving 
up soap and using Dove for just seven days. 
You see, soap dries your skin. It strips away your 
skin’s natural moisturizer. It cleans your face—dry. 
But Dove is not a soap. It’s made 
ee Zz quite differently with 4 moisturizing 
—_ cream. Instead of drying your skin, it 
keeps it softer, smoother. 
Try Dove instead of soap 
— for just seven days. And 
prove it for yourself: 
Dove is better 
because it doesn't 
dry like soap. 









Nothing 


Halfway 


About 








Warning: The Surgeon General Has Determined © Philip Morris Inc. 1983 


That Cigarette Smoking Is Dangerous to Your Health. 


7 mg ‘‘tar;’ 0.5 mg nicotine av. 
per cigarette, FIC Report Dec‘81 








| Thecigarette that changed two million minds. 
The one that rewrote the book on 

_cigarette-making. 

The MERIT cigarette. Made by actually 

| boosting the taste you get out of smoking. 

| Boosting taste to equal leading cigarettes 

having up to twice the tar. 


MERIT: The ‘Enriched Flavor’. cigarette. 


g There’s nothing halfway about it. 
oS 







continued from page 34 


Seven years later, a gusher spewed out of 
Belle Creek and more people poured in. 
By 1972, the population had zoomed to 
10,000, and just as it looked as if things 
might level off, Gillette exploded 
again—this time with coal. And while 
both coal and oil production sagged na- 
tionally last year, hurting the economies 
of the Rocky Mountain boom towns, Gil- 
lette was somewhat cushioned since it 
produces both types of fuel and wasn’t 
dependent on one market. Experts say 
that continued energy development may 
well shape Gillette into a bustling city of 
40,000 by the year 1990. 

That’s not to say, however, that Gil- 


lette is recession-proof. Many new-: 


comers have not been able to land steady 
jobs. The unemployment rate in Gillette 
is now 41/2%. But compared to the na- 
tional average of 10.8%—and the 14% in 
Koochiching County, Minnesota, where 
the Solos come from—it’s understand- 
able that Carole and Dennis are high on 
their new hometown. 

“When you look at other parts of the 
country, they’re just dead,” says Dennis, 
who has worked steadily in Gillette. 
“But I feel secure here—more than ever 
in my life. I guess that’s because there’s 
work and work is security.” Carole 
shares his enthusiasm. “There’s some- 
thing energizing here. It’s almost like 
the days when we were just married. 
Everything is just so new!” she says. 

For the first time in years, the couple 
feels financially at ease. They’re not rich, 
but they are making about fifteen per- 
cent more than they did in Minnesota 
when Dennis was working. And other 
families are doing even better. A start- 
ing coal miner or oil-field worker can 
make $12 to $13 per hour ($25,000 to 
$27,000 annually), which is top wage 
anywhere else in the industry. Truck 
drivers earn $35,000, and waitresses can 
make two to three times their former pay 
in tips alone. 

Of course, it’s easy to spend money in 
Gillette, too, since the cost of living is 
relatively high. The Chamber of Com- 
merce recommends that anyone inter- 
ested in relocating in Gillette have a job 
lined up first or at least $7,000 (for a four 
person family) to tide them over. Be- 
cause food is shipped in from long dis- 
tances, it’s more expensive than in some 
parts of the country. Housing, however, 
is the biggest-ticket item, and the Solos 
had to make sacrifices. “We didn’t want 
to spend all our income on a place to 
live,” says Carole. “A one-bedroom 
apartment rents for about $415, and a 
house costs double what it did in Inter- 
national Falls.” 

So the Solos bought a mobile home and 
rented space on a ranch just outside the 
city. “I even have my own grove of trees, 
which is very rare around here,” Carole 
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Living in Gillette also means putting 
up with a variety of inconveniences. 
Since the services cannot keep up with 
the increase in population, some housing 
developments ask residents to ration the 
water they use, and newcomers some- 
times have to wait up to two months to 
get a phone installed. Distances are also 
something to be reckoned with; the near- 
est “big city” is Casper, Wyoming, 130 
miles away. And searing sun beats down 
in the summer (temperatures over 100 
degrees are common) and biting winds 
often whistle across the prairie in the 
winter (the wind chill factor can create 
the effect of 20°-below weather). 

But perhaps the most serious prob- 
lems that face Gillette newcomers are 
psychological and social adjustment to a 
town where just about no one has built- 
in support systems. While Carole and 
Dennis are both outgoing and have 
adapted well, others have difficulty, es- 
pecially if a husband and wife are not 
equally enthusiastic about the move. 
“The husband may feel like he’ll never 
make anything of himself, so he decides 
to come to Gillette,” explains Dr. Karen 
Mickleson, a psychologist at the North- 
ern Wyoming Mental Health Center. 
“The wife doesn’t want to leave but 
thinks it may help the relationship. So 


PROMISING 
PLACES 


Even in these tough times it is possible 
to find places that are doing well. Be- 
sides Gillette, Wyoming, here are four 
towns with opportunities: 

Billings, Montana. Calamity Jane’s 
hometown is sprouting skyscrapers to- 
day and is the medical, financial, sales 
and transportation capital of Montana, 
Idaho and Western Wyoming. Built up 
in the midst of the energy boom, its Ex- 
xon and Conoco refineries remain 
healthy in spite of the recent lull in en- 
ergy development. Although its unem- 
ployment is about 7.5%, planners, still 
project growth for the ’80s. The area 
retains its Wild West flavor. 

Fort Collins, Colorado. A number of 
companies have relocated here because 
it is such an attractive place for their 
employees to work and generally enjoy 
the outdoors. In fact, the population 
has soared to 78,000 from 43,337 in 
1970 and is expected to reach 150,000 
by the year 2000. With jobs for engi- 
neers, chemists, computer specialists, 
and agricultural technicians, it’s a 
white collar boomtown. Residents brag 
that their theater, symphony and col- 
lege and community centers insure 
that no one will be intellectually or cul- 
turally starved. The unemployment 
rate is 4%, and the average household 





nately, the situation doesn’t turn out as 
they'd hoped. The hours are long, the 
shifts are crazy and the wife is isolated at 
home.” As a result, some marriages 
break up and some families leave. 

But for those who stick it out and who 
are realistic about their reasons for the 
move, Gillette offers a special chance to 
help mold a growing town. Many new 
residents come with a ‘We can do it’ atti- 
tude. “They say things like ‘Why don’t 
we have a community theater?’ and then 
they start one,” says Mayor Mike Enzi. 
“They don’t know what can’t be done.” 

In some ways, progress in Gillette does 
seem unlimited. Tax revenues have been 
used to build a recreation facility, a li- 
brary, a new hospital and a fourteen- 
building school system. Students can 
take flying courses (with expensive aer- 
ial simulators), use computers and even 
learn about the heavens in the school 
system’s own planetarium. 

But in this energy capital, expansion 
is being tempered with traditional val- 
ues. For instance, Bible study groups are 
cropping up all over. And in a commu- 
nity built on the work ethic, it’s not sur- 
prising that education consists of an old- 
fashioned mix of discipline, hard work 
and respect. When the school buzzer 
sounds, a surge of (continued) 


income is $21,500. 

Sioux Falls, South Dakota. Al- 
though winter does bring icy blizzards, 
this town’s 3.7% unemployment rate 
and relatively low cost of living give 
people and companies ample reason for 
relocating here. (Citibank, for in- 
stance, is shifting its entire credit oper- 
ations to Sioux Falls.) This is a good 
town for blue-collar workers and hospi- 
tal technicians. The average yearly 
household income is $22,300. 

Valdez, Alaska. With clean air and 
snow-covered peaks, this spot has been 
dubbed the “Switzerland of Alaska.” 
But there’s more to Valdez than cross- 
country ski trails and snowshoe soft- 
ball (one of the local sports). Its 500- 
seat theater, $7-million civic center 
and 20 parks helped it win an All- 
American City Award from the Na- 
tional Municipal League in 1981-1982. 
The two major employers—the Alas- 
kan Pipeline and the Valdez Fish Proc- 
essing Plant—keep the unemployment 
rate at under 2% and the average an- 
nual household income at $40,000, 
compared with the national average of 
$17,709. But the cost of living is also 
somewhat higher. To rent a furnished 
one-bedroom apartment, utilities in- 
cluded, runs about $700 a month. 
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“I don’t hate my birth control 





“IT’S NOT MESSY 
LIKE FOAMS, 
CREAMS OR 
JELLIES.»? 


SUSAN COOKE 





Semicid® is the simplest kind 
» of non-prescription contraceptive you can use. No 
©) applicator. No mess to clean up. 


§4IT’S A LOT EASIER 
THAN A 
DIAPHRAGM.*? 


GILDA HAWKINS 


There's no fitting ahead of 
time. No walking around 

i] with it for hours afterward. And no contortions are 
5) Needed to insert Semicid. Semicid is approximately 
)) as effective as vaginal foam contraceptives in 
}, actual use, because it forms an effective physical 
» and spermicidal barrier. 





*41T’S ALMOST LIKE 
USING NOTHING 
AT ALL.??” 


“SHEILA HEATON 





Semicid does its job, without 
& being a turn-off. In fact, you 
probably won't know it’s there at all. 


©1982, Whitehall Laboratories Division, New York, N.Y. 10017 


aa en ~~~ 


method anymore.’ 


WOMEN WHO SWITCHED TO SEMICID SPEAK OUT. 





DOCTORS 
RECOMMEND 
- SEMICID. 


Not only is it easy to use, but 
itS safe and effective because 
it Contains nonoxynol-9, the 
spermicide that’s been used successfully by millions 
of women for over 10 years. 





If your doctor has told you not to become preg- 
nant, please discuss Semicid with him before use. 
And for best protection against pregnancy, doctors 
agree it is essential to follow package instructions. 

It is essential that you insert Semicid at least 15 
minutes before intercourse. But because you can 
insert it up to one hour in advance, Semicid 
won't ruin your mood. Some Semicid users experi- 
ence irritation in using the product, but for years 
most women have used Semicid safely and effec- 
tively with full satisfaction. 

Use only as directed. 


SPECIAL SAMPLE OFFER 


Send $1.00 (Cash, Check or Money Order) to FAMILY PLANNING OFFER, 

PO. Box 3120, Grand Central Station, New York, N.Y. 10163, and we will send 
you, in an unmarked mailer, a package of three Semicid Vaginal Contraceptive 
Suppositories, A Guide to Family Planning Booklet, and a 50¢ store coupon 
good on your next purchase of a Semicid 10s or 20s package. (Make Check/ 
Money Order payable to Whitehall Laboratories) 


NAME Se 
(PLEASE PRINT) 
ADDRESS ~ 


Cie SS STATE ZIP 


Allow 4 to 6 weeks for delivery. Offer good only in U.S.A. and void where prohibited by law 
or taxed. Sample offer of Semicid 3s limited to one order per household and expires 6/30/84 





«< DE FrPIECLctct 


Semicid: 


Wow IT 


SLTARTING OVER 


continued 


youngsters spills out into the halls, 
wearing purple-and-gold varsity jackets. 
“There are no knives, no guns, no kids 
weaving down the hallways on drugs 
here,” asserts Campbell County High 
School Principal Jay Cason. 

Gillette residents believe that their 
blend of the old and the new is a success- 
ful formula. In a recent survey of 1,200 
residents, 77% said they would recom- 
mend their town as a place to live. 

The Solos are part of that consensus. 
Slowly, they are cementing their ties to 
the town on the prairie. They finally sold 
their house in International Falls last 
summer, and one of their daughters 


THIS MARRIAGE 
continued from page 25 


I'd made her miserable. She tried to push 
me away and I held her tighter. 

“Then she tried to tell me all about the 
other man. I didn’t want to hear a thing 
except that she didn’t intend to see him 
again. She finally agreed to consult a 
marriage counselor, but she wouldn't let 
me spend the night with her. 

“Now all I want is to begin our mar- 
riage again the way Sandy wants it to be 
and put the past behind us. I know I’ve 
made many mistakes. When theyve 
pointed out, I promise I will change.” 


The counselor’s turn 


“Sandy’s short-lived infatuation with 
her former boss is a common symptom in 
an ailing marriage,” the counselor said. 
“Ryan’s wish to avoid discussion of the 
subject was understandable; he wanted 
to spare himself pain. 

“When I first talked to Ryan and 
Sandy, Sandy was convinced there was 
no hope for the marriage. Although she 
had written off Blair, the ‘romance’ of 
their brief association lingered. She 
yearned to find a man who would make 
her feel cherished. In her mind, Ryan 
was permanently married to the law and 
could never fill the bill. 

“Like many husbands, Ryan recog- 
nized all that Sandy meant to him only 
when threatened with her loss. He said 
he intended to work as hard at getting 
Sandy back as he had worked in law 
school. Harder, if necessary. 

“Ryan and Sandy believed that his in- 
difference to her needs and his dedica- 
tion to work were solely responsible for 
their problems. They considered Sandy 
blameless, but this was not true. While 
she was indeed entitled to a fair share of 
Ryan’s attention, she went about getting 
it the wrong way. Rather than risk a 
fight, she kept mum about legitimate 
gripes. Her peace-at-any-price policy 
was a flat failure. Not only was Ryan 
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and three-year-old son. “I guess a part of 
me will always be back in Minnesota 
where my parents are,” says Carole. 
“But Gillette is now our home.” 

That’s not an easy statement to make. 
People like the Solos, who are looking for 
anew life in a new place, are modern-day 
pioneers—except that the land of oppor- 
tunity they seek seems to be harder and 
harder to find. A few spots across the 
map, like Gillette, offer a chance for 
growth, but even there it takes true grit 
to make it work. The lesson to be 
learned, however, is that it can be done. 
With large doses of determination, a 
sharp sense of adventure and a skill to 
sell, many Americans today are trying to 
start over—and succeeding. End 


lulled into believing all was well, he was 
encouraged to take advantage of her. 

“Ryan and Sandy were assigned to 
weekly sessions in different groups. 
Sandy’s group quickly nicknamed her 
“Ms. Magnolia Mouth’ and openly ac- 
cused her of being a self-appointed mar- 
tyr and talented collector of injustices. 
Sandy was jolted by the frankness of the 
group, but acknowledged she had heard 
the truth and meant to profit by it. She 
said she would speak out in the future 
whenever Ryan offended her, rather 
than smile sweetly and boil inside. 

“Ryan soon became a favorite in his 
group. He grabbed every sensible sug- 
gestion and carried through to the best of 
his ability. Young and highly motivated, 
he made changes in habit and personal- 
ity patterns that were astonishing to me. 
Primarily, he cut down hours on his job 
and began focusing his attentions on 
Sandy. As a result, she asked him to 
move back in with her. 

“Now Ryan fully shares his life with 
Sandy. Weekends are allocated to do- 
mestic affairs and having fun together. 
To Sandy’s delight, he agreed to join a 
church and a couples ciub. At Ryan’s in- 
stigation, they now spend at least an 
hour every day in serious conversation. 
At Sandy’s suggestion, Ryan read sev- 
eral sex manuals and their sexual rela- 
tionship is now more fulfilling. 

“Nowadays, if Sandy feels slighted or 
neglected, a rare occurrence, she forces 
herself to speak up at once. Oddly 
enough, it was more difficult for her to 
make this one behavioral change than it 
was for Ryan to make his many changes. 

“For the most part, the couple’s con- 
versations deal with plans for Sandy. Re- 
cently she offered to get a job and ease 
their budget—Ryan’s income is still 
modest—but he insisted she complete 
her education. On several Sundays, they 
studied catalogs from local colleges. This 
particular shared adventure, Sandy in- 
formed me, might sound less glamorous 
than dining at a famous restaurant, but 
basically, it was more satisfying.” End 












































MARCH RECIPE INDEX 


Here is a listing of recipes appearing in this issue including | 
those from the Journal kitchen and advertisements. 


DESSERTS 


Banana Cream Roll p. 134 
Butterscotch Parfait p. 48 
Chocolate Cake Roll p. 136 
Chocolate Cream Pie p. 140 
Chocolate Nut Roll p. 134 

Fluffy Peanut Butter Pie p. 131 
Ice Cream Roll p. 134 

Jelly Roll p. 134 

Lemon Roll p. 134 

Maple Nut Roll p. 136 

Nut Cake Roll p. 134 

Pina Colada Roll p. 134 
Raspberry Cream Roll p. 136 
Sunnyside Lemon-Orange Laver Cake p. 49 
Yellow Cake Roll p. 134 
ENTREES 

Chicken Piccata p. 136 

Chicken Veronique p. 48 

Corned Beef Hash p. 128 

Easy Dinner Salmon Omelet p. 79 
Frittata p. 132 

German Farmer's Breakfast p. 130 
Italian Potato Croquettes p. 128 
Latkes (Potato Pancakes) p. 128 
Macaroni and Cheese Pizza p. 125 
Meat 'n’ Potato Soup p. 128 
Meatball Stroganoff p. 136 
Mexican Farmer's Breakfast p. 130 
Moist 'n’ Crispy Chicken p. 17, 
Ocean Garden Spaghetti p. 76 
Pierogi p. 132 

Potato Sausage Pie p. 130 
Shepherd’s Pie p. 126 
Three-Cheese Potato Pie p. 128 


MISCELLANEOUS 


Marinade for Chinese Salad p. 73 
Oyster Confetti Rice p. 76 

Potato Bread p. 124 

Sauce for Mandarin Sur-fry p. 75 
Seasoned Rice p. 48 

Smoky Clam Cheese Log p. 77 
Tiny Potato Appetizers p. 126 
Vichyssoise p. 130 

SALAD 

Creamy Potato Salad p. 130 
Green Goddess Salmon Salad p. 76 
Potato Salad Vinaigrette p. 126, % 
Tuna Tabouli p. 78 . 


VEGETABLES 

Coleannon p. 126 

Mom's Scalloped Potatoes p. 128 ~ 
Perfect Baked Potatoes p. 122 ee 
Perfect French Fries p. 122 
Perfect Mashed Potatoes p. 122 
Pommes Dauphine p. 126 
Pommes de Terre Berny p: 128 
Potatoes Anna p. 126 

Roesti p. 122 

Rosemary Roasted Potatoes p. 128 
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COMING IN APRIL 


an’t-fail 
vegetable © 
. garden 


Grow your own bounty 
of tomatoes, zucchini, 
onions, carrots and more 
with this simple guide. 











All this and lots, lots 
more in the April Ladies’ 
Home Journal, on sale 
March 15, 1983. 
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Enjoy the first cup. 


Anticipate the second 


pares ie ae 


; Ren Nk Fi Pla lage 
Sed ir PM ee ure ol General Foods Corporation. ©1981 General Foods Corporation. L 
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Se White Clam 


Bm SPAGHETTI SAUCE 


he difference > between good and delici 1 


Put your pasta under something really special 
Ai _ tonight. Progresso White Clam Sauce. Plenty . 
of tender clams, in a delicately seasoned white 

sauce. Or try Progresso Red Clam Sauce.Lots | 
of chunks of clams in a deliciously fangy tomato 
sauce. We harvest our clams in our own boats 
so you know they're as fresh as.can be. 50 take 
a fresh approach to your pasta with Progresso 
Clam Sauces. They're’ quibaicaiy Italian oF 
very delicious. _ ce ve { 


ie 5 


ay 20¢ 208 | 
aes OFF ae 20¢on ~~ OFF 
f- Progresso Clam Sauces. 


GROCER: Progresso Quality Foods will reimburse you 
in the amount of 20¢ plus 7¢ ranging when you mail @=== 
this coupon to Progresso Quality Foods, P.O. Box jj 
4071, Clinton, lowa 52734. provided you and your cus- 
tomer have complied with the terms of this offer. Any |\ 

other application by you constitutes fraud. Void when Se 


user, or where prohibited, taxed or otherwise re- _itreve 
stricted. Your customer must pay any sales tax. In- FESS 
voices showing your purchase of sufficient stock to 
cover coupons presented for redemption must be Saas 
shown on request. Limit one to a family. Cash value 
1/20 of 1¢. Offer expires December 31, 1983 


Boe LH 383 SF 


STORE COUPON 





| | Make it Progresso, or make i Slt i 4 


‘fargo lg Quality Foods, a Over of Ogden Food Products Corporation. 
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FINALLY THE DIETER 
GETS HIS JUST DESSERT. 


You’ve been so good. —_ you wanted to say yes, oh yes! 
You've tried so hard. Well now you can. Because Weight Watchers announce 
You've said no, no, no. new naturally sweetened Frozen Desserts. Like dense, moist 
When in your heart, § Carrot Cake studded with plump raisins and tangy hunks ¢ 
pineapple. Black Cherry Cheesecake crowned with dark 
cherries in a silky, sweet pool of cherry sauce. Luscioi 
ey: Apple-Raisin Spice Cake bursting with 
tty » fragrant nuggets of cinnamon scentec 
m /%) apple. Cheesecake with a real graham 
| Zee cracker crust. And juicy Fruit Cobblers 
. ep en Apple and Cherry. So. The next 










aks Tr , i 
oe 1 6k, time you have a dessert 
A ee a Ae attack, the cure is simple. Ju 
“eee oa Se remember: If you're on a diet, eat cake. 


} 6 NEW DELICIOUS DESSERTS FROM 
WEIGHT WATCHERS. TRY IT. YOU’LL DIET. 


4 | WEIGHT WATCHERS IS THE REGISTERED TRADEMARK OF WEIGHT WATCHERS 
INTERNATIONAL, INC. © WEIGHT WATCHERS INTERNATIONAL, INC. 1982 


JNO wonder Our lorefathers gave thanks. 


ee eset 
than ground round. 


26% more protein 
‘than fe se ee 













53% fewer calories 


Siset-temeleu eelemartejers Pen en thighs, 


wings. IN Vaa eases setae nee hy 
sectioned. With recipes in each 
_ package. Truly, this must 
give us pause for thanks. 


From the Feeley rete oa 
eee KAT 








PPy Sat StayS MOIS 
meaty tasting all day... 
py all day. | 





so Cats stay ha 


New Happy Cat® cat food keeps cats 
happy from breakfast to bedtime. Happy 
Cat pours moist and meaty tasting from the bag. 
And stays moist and delicious in the bow! all day long. 
So your cat can keep coming back for more. 


What's more, Happy Cat is 100% nutritionally com- 
plete. It’s the only cat food your cat will ever need. 
And that should keep you happy, too. 
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; * 


Squeeze 
and see! 


Happy Cat stays 
moist, even after 
hours in the bowl. 


St 
lt owl ciety tasting 
e bowl all day long. 


New Happy C2: rom Purina. 
‘0S delicious, mi oaty taste makes cats happy all day. ERPCo, 1982 


Before you take 
out the trash... 
read this! 


Ho many times have you stood be- 
side the trash can, ready to throw 
something away? How many times have 
you hesitated, scrutinized the trash-to- 
be, and said to yourself, “Isn’t there any- 
thing useful I can do with this?” The cat- 
alog that follows should tip more of those 
objects you ordinarily throw away into 
the.category of household resources. 


ICE CREAM STICKS 


The flat wooden sticks at the center of ice 
cream bars are coveted by craftspeople, 
who sometimes buy just the sticks when 
a project outstrips their appetite for ice 
cream. People who don’t want to build 
planters can still find uses for an occa- 
sional ice cream stick. It is, after all, a 
simple slat of wood, which can be wedged 
into a window that rattles or used as a 
spur-of-the-moment straight edge. Here 
are other possibilities: 

Splint in time. Use ice cream sticks 
as splints for repairing broken toys, tool 
handles or chair spindles. 

Stirring things up. Ice cream sticks 
are ideal for stirring small batches of 
paint and spreading glue. 

On file. Have you ever needed to sand 
the inside of a curlicue or eradicate rust 
ina tight spot on your car? The job can be 
a lot less frustrating if you glue a long, 
narrow piece of sandpaper to an ice 
cream stick. Trim the overlap with a ra- 
zor blade and use the tiny file for sanding. 
Apple ona stick. Caramel apples are 
a favorite treat, and you can make your 
own if you save ice cream sticks. 

1.D. for plants. Use ice cream sticks 
to help you remember where you planted 
what in the garden. Write on the sticks 
with indelible markers so the rain won't 
wash off your notations. 

Ice cream stick constructions. If 
you want to occupy a group of kids some 
rainy afternoon, teach them to make 
trinket boxes from ice cream sticks, 
glued together log-cabin style. 


MESH PRODUCE BAGS 


Whenever you find onions or grapefruit 
packaged in woven mesh bags, save 
those bags! The coarse mesh can be cut 
up for all kinds of jobs. For example, a 
square fastened over a gutter spout will 
keep out leaves; a piece tacked to a 
wooden frame can be used to sift ashes 
and compost. Whole bags have uses, too. 
Consider these ideas: 

Net worthy. Mesh bags are the perfect 
material for homemade fish and but- 
terfly nets. Make a circle as large as the 
mouth of the bag out of coat hanger wire 
and stitch the open edge of the bag to it. 















Use the extra wire asa handle, or makea 
longer handle from a broomstick. 

Dry storage. Large mesh bags are ex- 
cellent storage for home-grown goodies 
like onions, apples and gladiolus bulbs. 
The smaller bags can be used to dry 
herbs: Fill the bag loosely with leaves 
and hang it in a warm and airy place. 
Scrub-a-dub. Mesh bags make tough 
scrubbers for pots, pans and the charcoal 
grill. Cut the bag into six-inch squares 
and lay one on top of another. Weave a 
string through the center holes in all the 
squares and pull it tightly so the squares 
gather at the center. Wrap the string 
around the center several times and tie 
securely. 

Bags for all reasons. Mesh bags can 
be converted into fold-up shopping totes, 
like those used by European shoppers. 
Soak off any labels and cut large bags 
down to aconvenient size. Fold the upper 
edge of the bag under and weave a draw- 
string through the double layer. If you 
wish, use ribbon or macramé cord to 
weave decorative rings around other sec- 
tions of the bag. Fold up the bag and take 
it shopping so you can put small pur- 
chases directly into it without collecting 
a lot of little paper bags. 

Suet in a bag. For many birds, suet in 
a mesh bag is a favorite fast food. Make a 
suet ball, pack it into a mesh bag and 
hang it from a sturdy branch. 


SHOE BOXES 


Shoe boxes have to be the world’s most 
reusable boxes, thanks to their conven- 
ient size, compact shape, sturdy con- 
struction and tight-fitting lids. Here’s a 
sampling of potential projects: 
Reinforcements. When you want to 
carry something heavy in a grocery bag, 
slip an empty shoe box into the bottom to 
strengthen it. 

Krazy kits. If you can’t think of a gift 
for a friend, make up a customized kit 
and package it in a shoe box. A kitchen 
kit for newlyweds would contain a can 
opener, a wire whisk, and other utensils. 
A kit for an indoor gardener could hold 
all the things to make a terrarium. 
Lifetime file. A shoe box is just the 
right size for holding canceled checks, 
notecards, recipes, receipts and other 
small pieces of paper. 


The basic box. You can put almost | 


anything in a shoe box, but it seems 
made to order for: 

@ Dominoes and other game pieces. 

@ Silverware for picnics. 

@ Spools of thread, wire, fishing line. 

e Hardware salvaged from old appli- 
ances. 

e@ Photographs. 

e Attachments for drills, sewing ma- 
chines, food processors, etc. 

@ Cookies. End 





Copyright © 1982 by Carolyn Jabs. From the book RE/USES 
2133 WAYS TO RECYCLE AND REUSE THE THINGS YOU ORDI- 
NARILY THROW AWAY. Reprinted by permission of Crown Pub- 
lishers, Inc. 


R-7 





< 


Yfyy 
Yi 


Th 





Wi 


Alpine Spiced Cider. Spicy when 
it’s hot, juicy when it’s not. And so 
easy to serve. Just add water and 
you've got a delicious, no caffeine, 
vitamin-C enriched drink. Instantly. 
Look for the convenient single-serv- 
ing 10-pack or big two-quart pouch 
in your grocers apple 
juice section. 
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SAVE 15¢ 


SPICY WHEN IT’S HOT. 
JUICY WHEN IT’S NOT. 


CONSUMER: Coupon good only for products spec 

a ified. One coupon per purchase. Any other use con 
stitutes fraud 

i DEALER: We will reimburse you for face value plus 7¢ 
handling provided it is redeemed with purchase of 

a Alpine Spiced Cider by consumer. Invoices showing 
purchase of sufficient stock to cover coupons must be 

a shown on request, Consumer must pay sales tax. Yoid 
where prohibited or regulated. Good only in U.S.A 

i Cash value 1/100¢. Send coupons to Continental 


Mills, RO. Box 1456, Clinton, lowa 52734 
STORE COUPON 


Expires June 30, 1983 
4yL449 1.00084 


_ALPINE: 


SPICED CIDER MIX 
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Enjoy it to your heart's content 


Saffola® margarine is one of the healthier things 
you can do for yourself. 

It contains absolutely no cholesterol. 

And its low in saturated fats. 

But its higher in beneficial polyunsaturates than) 
corn oil margarine. (Including Fleischmann’ and 
Mazola.) A fact that many doctors take into accoun 
when recommending a total dietary program to 
help reduce serum cholesterol. 

Saffola contains pure, natural safflower oil. 

With a delicate, premium taste. 

Which may be the most heartening news of all. 








AGO IN THE 
JOURNAL 


Who are “They”? 


Why don’t “they” stop cheating on their 


income taxes? Why don’t “they” stop pol- 
luting the air and water? Outraged read- 
ers constantly wrote to the Journal com- 
plaining that the elusive “they” should 
start behaving properly. In response, 
the editors printed this little poem by 
Stuart Dunlap. 


Why don’t they keep the streets a little 
cleaner? 

You ask with deep annoyance not 
undue. 

Why don’t they keep the parks a little 
greener? 

(Did you ever stop to think that they 
means you?) 


How long wil! they permit this graft 


and stealing’ 

Why don’t they he courts are clean 
and true? 

Why will they win! ‘rooked public 
dealing? 

(Did you ever stop to think that they 


means you?) 





Why don’t they stop this miserable 
child labor? 

And wake the S.P.C.A. up a few? 

(While thus you gently knock your 
unknown neighbor, 

Did you ever stop to think that they 
means you?) 


Seeing red 


The knowledge that color can affect a per- 


son’s psychological health isn’t a new dis- 
covery, as this selection from the March 
1908 issue of the Journal illustrates. 


Red has the most exciting effect upon 
the nerves, because it is the most power- 
ful of all colors. And instances are nu- 
merous of those who, living in rooms pa- 
pered and furnished in red, became cases 
for nerve specialists. 

A physician, for example, noticed that 
one member after another of a certain 
family came to him for treatment. Pres- 
ently, a grave illness occurred in the 
family, and he spent all of one day anda 
night in the home. Shortly afterward the 
house was closed for a period, and before 
the family left the physician said to the 
husband: “I should like to have you try 
an experiment, if you will. Suppose, 
while you are away, you have your house 
redecorated; substitute yellows, greens, 
browns for the present reds.” 

The changes were made. Two years 
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Saffola. margarine 
light, delicious flavor 


Absolutely no cholesterol. 
And higher in beneficial polyunsaturates 





























NO CHOLESTEROL 





have now elapsed and not only has a 
nervous condition of the family im 
proved, but, moreover, they have ceased 
to be patients of the’physician. 


Words of wisdom 


In March of 1908, under the headline 4 
Man to Watch,” the Journal ran this ex 
cerpt from Rudyard Kipling’s speech t 
the students of McGill University i 
Montreal. Here’s his sage advice. 





When, to use a deteStable phrase, yo 
go out into the battle of life, you will b 
confronted by an organized conspirac 
which will try to make you-believe tha 
the world is governed by the idea of 
wealth for wealth’s sake, and that all 
means which lead to the acquisition of 
that wealth are, if not laudable, at least 
expedient. You will live and eat and 
move and have your being in a world 
dominated by that thought. Some of you 
will probably succumb to the poison in it. 

If, for any reason you cannot believe in 
the infinite mercy of Heaven, which has 
made us all, and will take care we do not 
go far astray, at least believe that you 
are not yet sufficiently important to be 
taken too seriously by the powers above 
us or beneath us. In other words, take 
everything and anything seriously ex- 
cept yourselves. 

—Lis WIEHL 
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Ringling Bros. and Barnum & Bailey Circus Proudly Presents 


| 
: il 


ector's plate. 
iperbly produced on 
china by Viletta. 
‘ition size strictly limited. 


*Lavishly rimmed with pure 


prt eee 


*Shown smaller than actual 


size of 8/2". 


“GUNTHER GEBEL-WILLIAMS” _ 


UCN eee e 


» “May all your days be circus days.’ This 
‘is the wish we leave in parting with all our 
+ circus visitors. But of course the magic of the 
‘circus is fleeting, and though every visitor 
| must wish it would last forever, it is too soon 
| 4a memory. So we have decided to sponsor 
| this porcelain masterwork as a permanent 
‘reminder of the magic of the circus for our 
) friends to have and display. 


Irvin Feld 
Chairman of Ringling Bros. 
and Barnum & Bailey Circus 





What better way to spend your Circus Day 
han in the company of the dynamic Gunther 
sebel-Williams! This electrifying performer 
s known the world over as the greatest ani- 
nal trainer who ever lived. 

Available exclusively from The Hamil- 
‘on Collection, this heirloom quality first 
ssue features the circus superstar in an 
ncredible, yet typical, pose: with a large 
and menacing leopard draped around his 
neck as if it were a house cat! 


The art of famed circus illustrator Frank- 
in Moody is so realistic and vibrant that it 
has an almost three-dimensional quality ... 
and Moody has captured the action and 
atmosphere of the circus performance on the 


finest Viletta china. This historic limited 
edition will be created during 10 firing days 
only, and will be accompanied by a Certif- 
icate of Authenticity. 


First in a Series Honoring the Greatest 
Circus Stars of All Time 


“Gunther Gebel-Williams”’ premieres a series 
of eight plates which will celebrate the tal- 
ents of some of the most popular circus per- 
sonalities of all time ... Lou Jacobs, the 
beloved clown Michu, the world’s 
smallest man ... May Wirth, the classic 
bareback rider ... and several more excep- 
tional stars from The Greatest Show on 
Earth.® 


Collectors who own “Gunther Gebel-Wil- 
liams”’ will be afforded the opportunity — 
but never the obligation — to preview each 
of these eight plates as they are issued at 
two-month intervals. And they will be 
guaranteed the original issue price of $29.50 
per plate throughout the collection. 


Your prompt response to this offer is 
advised, because of the number of collec- 
tors and circus enthusiasts who will wish 
to own “Gunther Gebel-Williams.’’ Make 
every day a circus day for you and your 
family! Return your reservation form now 
to The Hamilton Collection, 1 Charter Plaza, 
P.O. Box 2567, Jacksonville, FL 32203. 


The Greatest Show on Earth® is a trademark of Ringling Bros.-Barnum & Bailey Combined Shows, Inc., and is licensed for use by The Hamilton Collection 


To assure acceptance, please respond by 
March 31, 1983 

Edition strictly limited. Limit: two plates per collector. 
I accept your invitation to acquire “Gunther Gebel-Wil- 
liams,” a gold rimmed, fine china collector’s plate by 
Franklin Moody. Hand-numbered with numbered certif- 
icate, 812” diameter. | am protected by The Hamilton Col- 
lection 100% Buy-Back Guarantee: I may “preview” the 
plate in my home for up to 30 days before deciding whether 

to keep it, and if | return it I will receive a full refund 


Yes, I wish to purchase plate(s) at $29.50 each, 





(1 or 2) 
for a total of ________( $29.50 0 $59.00)" 035883 
| prefer to pay for my plate(s) as follows 


With this order. | enclose my check or money order for 
payment in full 

(_] By credit card. Charge the full amount due to my credit 
card. (Check one) 
(] Master Card [] Visa 
(] American Express (_} Diners Club 


Full Acct. No. 





Expires 





Name 
Address 


City State Zip = 


Signature = 
All applications are subject to acceptance by The Hamil- 
ton Collection. 

*Florida residents please add $1.48 sales tax per plate. Illi- 


nois residents please add $1.77 sales tax per plate. Please 
allow six to eight weeks for delivery 2398 HC-488-C 


The Hamilton Collection 


4 Charter Plaza, P.O. Box 2567, Jacksonville, FL 32203 





----------- ORDER FORM ------------ 





REQUEST YOUR CATALOGUES TODAY! 





can enjoy hours of shopping i 


n your own home, at your leisure. If 


| you requested these catalogues individually from each company, they 

would cost you from 20€ to $3.00 each. Use the NATIONWIDE 
SHOPPER'S Catalogue Request Service, and SAVE! All you pay is a 
| small amount for postage and handling. Catalogues can offer you a 
world’s worth of variety, choice and convenience. Find a special gift, 
| 


something for the house, garden, 


a new outfit, and enjoy the extra 


savings youll have when you shop by mail. To have us request the 


catalogues of your choice, use the 


Crafts & Sewing 


ETA ST Te a a 
JANKNITS -Aran & Scandinavian style 
knitting patterns. Montana-grown, 
premium-grade all-wool yarn in natural 
white, black & dyed colors. 175 


PEACHY PATTERNS-Charming fun 
patterns to sew. Dolls, quilts, pillows, 
wall hangings, layette, nap rugs, plush 
toys, bazaar items kitchen, bath 


accessories. 923 


NEW FROM CANADAKNIT your own 
beautiful, authentic, pure wool Canadian 
Indian sweaters.Sweater and wallhang- 
ing kits shipped from Minn. duty prepaid. 
MANIKI. 388 


SHILLCRAFT, Americas most 
famous catalogue for latchet hook 
rugs, wall hangings, pillow covers- 
needlepoint, crewel and more. 919 
SUZICRAFTS NEEDLECRAFT 
CATALOGUE! 400 design books for 
cross stitch & needlepont, plastic can- 
vas, stick pins, candlewicking, stencil- 
ing, quilting, ribband, mini-frames, 


threadkeepers. 227 
TANDY LEATHER CO Total source 
for your leather needs. Kits. tools. 
mocs, tooling leather, belts & gar- 
ment leathers. Over 2.000 items 091 


WOODCRAFT SUPPLY’S do-it- 
yourself kit catalogue. Unique items 
grouped by interest. Includes: 
decorative accessories, furniture, out- 
door products, musical instruments, kit- 
chen aids and others. 405 
WATCO DANISH OIL wood finishes 
enable anyone to create a beautiful pro- 
fessional finish the first time with all 
woods. One application seals, primes, 
finishes, hardens & protects. Color 
booklet. 921 


Extra Income, Fund Raisin 


CAMEO COLLECTION, rings, jewelry 
“sellon sight.” Earn needed extra income 
now! 90% profits. Giant color catalogue, 
sales kit FREE. 363 


GREATEST FUND RAISER. 
Cookbooks for church, school, civic 
roups. Invest nothing. Easy way to raise 
unds. Your own recipes. Cookbooks 
published for you. Details free. 
WALTER'S. 236 


MAKE BIG PROFITS, operating your 
own mail order bookselling business 
from home! Request your FREE copy of 
the AMERICAN BOOKDEALERS EX- 
CHANGE 32-page moneymaking maga- 
zine 918 


VOU SAVE MONEY! 


Fashions and Shoes 


esesorers 


Ss over 175 new 







Styles at low, no nonsense prices. You'll 
look terrific whet you're size 5 or !8 
You'll save time 1ey. and you'llen 
joy Avon Fashion’s money back 
guarantee 174 
BELOFF’S WOMEN’S WOF valf & 


larger sizes. Where sed 
woman shops! Timel Dar 
coats, dresses and acce 
dividual service 


BIG FOOTE SHOES Comfort, 
quality in larger size shoes & box 
women. 9-13, AAAA-EEE ‘ 
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Catalogue Service Request Form 


NIGHT & DAY INTIMATES—simply 
sensational loungewear, sleepwear and 
lingerie, from sweet & demure to exciting 
& sensual. Ladies, you'll find your look. 
Also selected evening fashions. 24-pg. 
color catalogue. 417 


LADIES SUPER SLIM SHOES for long 
or extra narrow feet. Widths AAAAAA, 
AAAAA, AAAA, 6-12; AAA, AA, A-B 
92-12. Boots, flats, sandals, casuals, 
slippers, dress shoes. MOONEY & 
GILBERT CATALOGUE. FREE. 185 


MIDWESTERN DEERWEAR Buy deer- 
skin garments, gloves, handbags and 
footwear for the whole family direct. 
Hunters! They will tan your deerskins, 
make products for you. 194 
OLD PUEBLO TRADERS, Nice selec- 
tion of fashions, shoes, and accessories. 
Many famous makers. Petite, missy, 
half sizes 196 


ROAMANS Smart, fashionable clothing 
made especially for Sizes 122-2612, 
36-60. platoon and value priced 
dresses, coats, lingerie, foundations, 
wide shoes & boots. 416 


SHEPLER’S Authentic Western wear for 
men and women, as well as Western- 
influenced gifts and accessories for your 
home. 199 


ST. MICHEL’S has fresh and fabulous 
boutique fashions - soft, sexy night- 
gowns, sensuous teddies, lingerie for to- 
day’s woman! Plus all the right 
accessories. 499 


THE KING SIZE CO. Complete line of 
clothes and accessories for big & tall 
men. 96 pg color catalogue. 232 


UNIQUE PETITE, petite fashions for the 
woman 5’'4” and under, sizes 2-16. Very 
big selection of clothing and 
accessories. 322 


Gifts 


TD ae SS 
AMERICAN STATIONARY CO. Since 
1919 high quality personalized sta- 
tionary and accessories. Savings you'll 
appreciate. 16 page color brochure. 
Free gift with 1st order. 059 


ALBERT SMYTH, Save 25%-40% on 
Lenox, Royal Doulton, Noritake China, 
Seiko Watches, Fine Quality Diamond 
& Solid Gold Jewelry. 268 


BAYVIEW MYRTLE WOOD MANU- 
FACTURING CO. Gourmet, decorator 
items and unique carvings from the 
largest Myrtlewood factory in Oregon; 
established in 1911. 457 


LILLIAN VERNON-136 pgs. of ideas to 
give your home a fresh face — 
organizers, streamliners, & brighteners 
for closets, kitchen, bath. Many Euro- 
pean imports, exclusives, unique gifts. 
Reasonable prices. 283 


GREEN MOUNTAIN 





MOUNTAIN SUGAR 
HOUSE —Vermont pure maple syrup, 
cream & candies. Other Vermont coun- 
try food products & combination gift 

| packages 269 


| HARRIET CARTER 120 full-clor pgs. 
| packed with unique, hard-to-find gifts at 


'- | very affordable prices. Money back 
) | guarantee on all items. 


ntee on 276 


JOAN COOK Unusual and specialty 
ems for gifts andhome. A lot of imagina- 
ion goes into product 393 


fONEY 
“Us 


AND POSTAGE! 


INCREDIBLE EDIBLES A collection of 
the world’s most unique food photo- 

raphs by a famous photographer. 

eautiful, unusual conversation pieces 
that will enrich any home. 440 
MARGIT’S TREASURES-unique gifts 
for home and office. Many personalized. 
Acrylic products. Brassware, Eelskin 
wallets. Stained Glass Boxes. Games. 
Fold-down Table. More. 272 


MISSION ORCHARDS, Color catalogue 
of fancy fruits, plants and other lovely gift 
ideas for every special occasion. 084 


PRIESTER’S PECAN 24-page color 
catalogue of fancy pecans for all 
occasions. 487 


NUTRIDGE FARMS, featuring delicious 
California almonds and walnuts for cook- 
ing, snacking, gifts. 764 


SENIOR CITIZENS 55 and over can 
take an extra 10% off the already 
reasonably priced gifts, work savers, 
ersonal aids and more in the MATURE 
ISDOM 48pg. color catalogue with 
large easy to read descriptions. 435 


SUE KING ENTERPRISES — 36 pgs. of 
exciting gifts, solid brass, porcelain, 
jewelry, music boxes, coppertone sculp- 
tures, gadgets, housewares, Buy 3 get 
1 free. Mystery gift with first order.063 


WILLOUBY & TAYLOR LTD. full colour 
catalogue of international treasures, 
gifts, objects Dart, fashions, fine jewelry 
— carefully selected to satisfy the most 
discriminating. taste. 279 


Health & Beauty 


(SEE A CE Se 
BACK PAIN - is no longer necessary. 


You deserve to feel better. Make use of 
the new discoveries available for restor- 
ing you back to health. Consumer Health 
Products. 433 


CREATIVE HEALTH PRODUCTS - The 
Slim Guide Skin Caliper. Measures % fat 
on your body, determines your ideal 
weight, monitors fat loss, changes in 
muscle tissue. 936 


M-D VITAMINS—Free money saving 
catalogue on natural vitamins and health 
food products from one of America’s 
most trusted companies. Save on all 
natural vitamin and mineral rey 


IMPROVE YOUR VISION. Successful 
new eye exercise program eliminates 
glasses or contact lenses. Developed by 
State-registered doctors of optometry. 
AMERICAN VISION INSTITUTE. 434 


NATURE'S FOOD CENTERS estab- 
lished in 1929, catalogue features the 
highest quality and best value for natural 
vitamins, minerals, health aids, and per- 
sonal care products. 70 


NATIONWIDE SHOPPER: 144 so 
Dept. LH-02 P.O. Box 4013, Bu 





All you pay is a small amount for postage and handling 


-10 Catalogues-$1.00 To request the Catalogues of your choice, 


POSTAGE 1 
& 11-25 Catalogues-$2.00 
HANDLING 26-50 Catalogues-$3.00 


I 059 114 +196 268 283 352 388 416 440 760 919 
063 174 #199 269 320 358 393 417 457 764 921 
! 084 175 227 272 322 363 402 433 «#4487 #775 = # 923 
; 091 185 232 276 324 368 403 434 499 776 936 
| 104 194 236 279 340 370 405 435 511 918 937 
| Please request these catalogues for me Enclosed is $____ to 939 
i help cover P&H costs 0 CASH 0 CHECK 0 MONEY ORDER 
NAME REQUEST 1 OR 
' ALL AND USE 
ADDRESS ONLY 1 
| city STATE ZIP STAMP! 
A trial subscription to the NATIONWIDE SHOPPER. the great mail order publica- 
| tion. containing hundreds of special offers and buys, is included at no additional 
i charge with your catalogue request order, to receive your issues check here. 


NATIONWIDE SHOPPER: 144 South First Street 
Dept. LH -02 P.O. Box 4013, Burbank, CA 91503 


Dees cere SS SS SS SS SS Se SS Ge 











SAVE ON SUPPORT HOSE Wide) 
selection panty hose and stockings. All 
major brands, plus selected irregulars ai 
big savings! $37 in bonus coupons in 


cluded. Surgical Products. 776 


20¢ SEED PACKETS (over 250 kindso 
herb, vegetable, flower, bean) also live 
herbs, shallots, rocambole, importec 
seeds. Sample packet with catalogue 
LE JARDIN DE GOURMET 11 


BURTON BURNER COVERS Decora’ 
tive kitchen accessories for gas oj 
electric stoves. Color brochures sho 
designs which matchany decor. 10 


EVERGREEN ACCENTS Unique 
decorator pillows. Something for eve! 
taste: velvet, satin, lace, patchwork and 
more. Swatch service. 511 
GARDENWAY CARTS roll easily ove 
any terrain, carry up to 400 Ib. load i 
one easy trip, saving time and steps, 
available in 3 sizes. 320 
OLD HOUSE JOURNAL, everything) 
about restoring and maintaining the} 
older house. Plain talking how-to-do-it in- 
structions. Over 10,000 different pro- 
ducts and services. 352 


VITA MIX 3600 grinds grains, mixes, 
kneads into bread dough in 3 minutes, 
juices, cooks, freezes, makes yogurt, 
much more. Free lit. 324 


Of Special Interest | 


BOOKS, RECORDS & CASSETTES at}; 
reductions up to 83%. Features 

bestsellers & new complete editions on 
all subjects. Checks, M.O., Visa, M.C. 
PUBLISHERS CENTRAL BUREAU939 
DR. BOB'S LTD. Litter Sweet litter box, 
additive. A concentrated powder that 
eliminates ammonia odors, dries liter, 
Safe! Reuse up to 10 times 358 


FREE ILLUSTRATED CATALOGUE of 
popular ERSP'” Self-Improvement/ 
Sleep-Learning-Tapes. Now you can get 
rich, lose weight, gain romance, power, 
prestige, happiness. Quick and easy. 
New, exciting breakthrough. ADVANC- 
ED LEARNING SYSTEMS 368 


PUBLISHERS’ OVERSTOCKS, BAR- 
GAIN BOOKS, 2,000 titles all subjects, 
art, history, biography, fiction, much 
more. Most at 50%-80% off publishers 
prices. EDWARD R.HAMILTON 340 


PUPPETRY & VENTRILOQUISM SUP- 
PLIES - America’s largest selection 
shown in pictorial catalogue. Scripts, 
plans, instructions, plus dozens of col- 
orful puppets & dummies. MAHER402 
WORLDWIDE FOREST INDUSTRIES 
— Canadian government lottery. Win up 
to $1,000,000! Free INFO. 403 
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circle the number at the right of the listing, 
fill-in the information, enclose P&H, and 
mail today CLIP COUPON BELOW 














We've taken the classic tailored dress and added 
several surprise touches to give it exciting new 
glamour! Notice, if you will, the criss-crossing 
over the bodice creating the V-neckline, the fluid, 
flowing skirt, the waist-nipping sash. It all adds 
up to figure flattering softness with a brilliant 
new sheen born of polished polyester — the silky 
fashion-breakthrough fabric with a permanent 
diamond-bright finish. Jumpsuit also available 
with the same crossed bodice styling. Both are 
wrinkle-resistant, machine-washable, a joy for 
travel! 





taal megan mela ela esi0 le mari $14.98) Available 
in Persimmon(5O} or Teal{11). Sizes 8-20. 
Half Sizes; 14%/2-24%b. 


ANTHONY RICHARDS Dept 5-CBD 527/525 
6836 Engle Road; P.O. Box 94510 
# Cleveland, Ohio 44101 
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Add $2.00 each for Half Sizes 
Ohio residents 


CHARGE TON ARD Exp, Date =e jae 
Acct 

PRINT NAME ___ 

ADDRESS _ 


CITY 


SIGNATURE X___ naa 
MONEY BACK GUARANTEE 5-017-3 
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$259.95 Set Of Genuine Fine 






Fine china by Ashley needs no introduction. It 
is desired by families of social standing, prized 
for its timeless design, and beloved for its match- 
less beauty. It delights the eye, symbolizes your 
good taste, and adds an extra quality of refine- 
ment to every meal you serve. 

Now, to commemorate 300 years of English 
Country Life, Ashley takes pride in introducing 
“Eternal Love,’’ our most exciting pattern ever! 

Wonderous in its translucence, chime-like in its 
resonance and perfectly smooth to the touch, “Eter- 
nal Love” is an investment in good taste which 
will grow more precious with each passing year. 
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-To introduce the excitement of “Eternal Love,” 
Ashley is conducting an unusual Limited Time 
Only program: **Act now and we will send youa 
special discount offer toward the purchase of the 
complete 45-piece set of genuine Ashley fine 
china at incredible savings. Additionally, if you 
act now, we will send you 4 supplementary 5- 
piece place settings. And, as an EXTRA 
BONUS, we will also include with your ship- 
ment the new Ashley fine china Collector’s Price 
Guide—ALL FOR ONLY $29.95. 

But please act now as this program is available 
for a limited ume only! 
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Ashley China @ Dept. AO- 31 


Print 
Name 





City State. 





| 
J 
| 
| 
} 
| 
Total Enclosed (N.Y. res add tax) $ 
[ 
J 
J 
| 
| 
] 
| 


e@ 140 Gazza Blvd., Farmingdale, N.Y. 11735 


D Enclosed is $29.95 plus $9.95 shipping & handling for the Limited Time Only Ashley 
“Eternal Love’’ Fine China Package described above. (Total=$39.90) | 


D Save $6.90—Enclosed is $54.95 plus $17.95 shipping & handling for two “Eternal Love” 
Fine China Packages shipped to the same address. (Total=$72.90) LIMIT 2 PER FAMILY 


Address see 


Offer expires Sept. 30, 1983. Please allow up to 16 weeks for delivery. 
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tne Hin gs yOu Can GOWN a littie pack 
of spices from McCormick /Schilling. 


We put great spices in, Upside Down Pizza 


| 


Prick 2 Ib. sweet Italian sausage; cook in 400° F. oven 30 min. Slice 
so ou get gr eat into rounds. In saucepan, combine 8-oz. can tomato sauce, ¥2 cup 
hes out. water and 1 pkg. (1.5 oz.) McCormick/Schilling Spaghetti Sauce Mix; 
simmer 5 min. Pour into 8 x 8-in. baking dish. Arrange sausage on top 
cken Cacciataco and sprinkle with 1 cup each chopped green pepper and shredded 


mozzarella cheese. Beat together 1 cup biscuit mix, 1 cup milk and 2 


kle 2 tsp. McCormick/Schilling Season-All® Sea- eggs. Pour over all. Bake in 350° F. oven 35 min., or until golden. 
2d Salt over 3 lbs. chicken pieces. Brown on all sides Makes 4-6 servings. 


cup hot oil. Drain. Combine 1 pkg. (1.25 oz.) 







ormick/Schilling Taco Seasoning Mix, 2 Chili Willi Soup 
water, and 16-0z. can tomatoes, ge Brown | ib. ground beef in heavy saucepan; drain 
king up tomatoes. Pour over -s 


a fat. Add 16-0z. can tomatoes, 1 pkg. McCor- 
z mick/Schilling Chili Seasoning Mix, 32 
cups water, ¥2 cup uncooked mac- 
aroni, and 1 beef bouillon cube. Stir to 
mix. Simmer, covered 20 min. Ladle 
into 6 serving bowls. Top with 6 slices 
toasted French bread. Sprinkle with “4 cup 
grated Parmesan cheese. Makes 6 servings. 


Sloppy Goulash 

Brown | Ib. stew beef, cut in ¥2-inch cubes, in 
2 tbsp. hot oil. Pour off excess oil. Add 1 
16-0z. can tomatoes, 3 McCormick/Schilling 








ken. Cover and simmer 40 
Serve over cooked spa- 
i. Makes 4 servings. 


op Saucy Panache 
urge skillet sauté 1 zucchini, 

2d crosswise; 1 green pepper, 
ded and cut in % inch strips; 1 
onion, sliced; 1 small egg- 

t, peeled and cut in cubes in 3 
». hot oil, sprinkling with 4 tsp. 
ormick/Schilling Garlic Powder. 


1 8-0z. can tomato sauce, 1 cup Whole Cloves, 1 pkg. McCormick/Schilling 
er and 1 pkg, (1.5 oz.) McCormick/ Sloppy Joes Seasoning Mix. Cover loosely and 
Spa- simmer 1 hour. Add % cup sliced celery, “4 cup 
uce 


wce chopped green pep- 
S32 MIX - per, 1 cup sliced 
! , = ieee carrots; simmer 2 

‘ ; hour until tender. 


Serve over cooked 
noodles. Makes 3-4 


MINUTE 
PROFESSIONAL HOME PERM. 
Ultra Chic Hair Salons using Pro-Perm 30 charge up HOME PERM 


to $50 or more. Now, get the same results at home 
for far less! Instant hot foam does all the work. No ge 3 
\ 
i > 


cap or gloves needed. No test curl. No messy drip. No oS 
mistakes! And special rich conditioners protect and Seem we 
pamper your hair 3 magnificent months or more. " eaeeesenaere om 


Grow longer, stronger. 
more beautiful nails 
in just 5 to 7 days. 


Nuvo} Nal 


: 


Saag gate 


TM 


Put atouch 
of beauty at 


vurfingertips. Nutro, 


rough the miracle of beauty scicnce, Nutra e natural organic prg 
= 5 ste s - 9 beauty reat a 

\ s vou longer, stronger lovelicr nails. Secret? (Contains no jormal 

100% ural organic proteins plus rich vitamins A,E 

& D. Nutra Nail penetrates deep! Eliminates chips, 

cracks and splits. Your nails grow so long, so strong, so = 

av or may not wi sai ea Ta LTE 

luxurious, you may Or May not want to use nail polish. rte Tats 

\ll these beautiful results start in just 5 to 7 days or ERC RATS 


your money back. 
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first on Sunday. He felt he was 
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continued from page 120 


from her prominent Tokyo banking f: 
ily. Raised mostly by nannies and 
vants, her life was circumscribed by fi} 
mality and tradition. Ask her for b} 
early memories, and she offers these 
turbing ones: “I was always alone. I wi 
taught to ring when I wanted to pli) 
with someone, and someone—whoev§ 
was available—would be sent in.” § 
recalls, “I even needed an appointme} 
to see my paren 
John Lennon’s childhood, though { i 
from privileged, was also filled wi 
loneliness and pain. Lennon was ¢ 
serted by his parents at an early age (Hf 
mother reentered his life in his adoldf 
cence, but died in an auto accide 
shortly afterward). As an adult, 
brash and boisterous Beatle demand 
the attention, love and security he 
been denied as a,child. “We shared! 
driven intensity,” says Yoko now. 
“Neither of us had had strong fami 
ties. Both of us were people who couldy 
really get understanding easily 
other people—he felt there was a side 
him so complex he couldn’t translate it 
the world. In the end, we just had ez 
other. People think we closed the wo 
out, but it was the world which had deg 
with us that way.” 
Later, after his death, she would 
gret the insularity.of their relationsh 
“Maybe we were too exclusive,” s] 
muses. “We didn’t have many friends 
John said we didn’t need them: It’s gre 
that we're so self-sufficient.’ But y 
didn’t socialize at all. I think that a 












































together. “When people thought we we 
madly in love, we were fighting madly 
Yoko giggles. “We even used to fight 
see who would get to read the newsp: 


man—he should. So we ended up ordé 
ing two copies of the Sunday paper!” 
Lennon gave a clue to the dimensi 
of the struggle when he said about Yo. 
just months before his death, “Initiall 
saw her as men have always 
women. I was a working-class, mai 
guy who was used to being served— 
Yoko didn’t buy that. From the day I 
her, she demanded equal rights, eq 

time, equal space.” 
i 


“Don’t expect me to change in 
way,” he boasted. She quietly rep 
“Then I can’t be here. Because there ist 
space where you are. Everything 
volves around you and I can’t breathe 
that atmosphere.’ I am thankful to 
for the education,” John added. 
Says Yoko today, “I know the wor! 
thinks John married a mother, beca’ 
was eight years older, but initially I fe 
he was a daddy. He was (contin 
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In every woman there’ a place 
where life and vision interlace. 
Where you look back to see 
how far you've come, 
and you know the best has just begun. 
This is the place. 
This is the Emeraude of your life. 
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Emeraude 


Perfume by Coty. 












a. at COLD TABLE 
DOING THIS TO YOU? 


If you’re taking four-hour cold tablets, your system may be on an up and down nide it 
doesn’t need. | 

You see, most colds don’t quit after four hours. 

But four-hour cold tablets do. 

So you have to keep taking them every four hours, as long as your cold lasts. 

As you can see from the illustration above, what happens 1 is that upon taking the first 
two tablets, your system gets a lot of medication, immediate ae tapers off over the 
following four hours. Time for another dose of medication. Which then tapers off once again. 
The a and down syndrome 1 is occurring. 
am hat’s why we've developed Triaminic-12™ Tablets. With a unique siistaiied release 

ormula. 

Instead of taking a total of six tablets every twelve hours, you take aoe one. 

So instead of experiencing the up and down effect 
of four-hour cold tablets, you get a steady release of | Tri. 
Triaminic-12 medication gently and evenly over Se 
twelve hours. 

And what relief it is. 

For nasal congestion, stuffy nose, sneezing and 





” Deel Haasl Decongestant /Antihistamine 





Temporarily relieves: 
e Nasal 





runny nose due to colds, you'd need a doctor’s prescription “cy ae watery eyes 10 
to get more effective relief. Sneezing andrunningnose = 






So try the sustained relief of Triaminic-12 Tablets 


on your next cold. 12 HOURS OF SUSTAINED 
COLD RELIEF. 


And see why our sustained release system is 
better for your system. 


© 1982 Dorsey Laboratories, Division of Sandoz, Inc., 25823 
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sjore worldly, and I was naive. Even sex- 
‘hilly, he was the more experienced.” 
| When they began to get seriously in- 
Dlved, Yoko didn’t want to face it. “I 
4 ought, ‘Well, this is just temporary.’ 
en were incidental—I had never 
,ought of building my life around one. I 
ated them like assistants. No wonder 
| my relationships had fallen apart. 
“J tried to treat the relationship with 
hn like that, but he told me firmly, 
0, it isn’t going to be that way.’ And it 


') One of the biggest concessions Yoko 
‘jould make for her marriage was to for- 
‘it her daughter, Kyoko, by her second 
usband, filmmaker Tony Cox. 
/) Tony and Yoko had been sharing cus- 
y of their daughter, but Yoko admits, 
» John wasn’t able to cope with my atten- 
‘jon being divided between him and 
iityoko. He was possessive. At that time, 
hn didn’t even have room for his own 
nm [ Julian, by his first wife, Cynthia] in 
is life. His need for attention, love, 
e ... me, was very large. If Kyoko 
d I were having fun, it would disturb 
im—John wasn’t ready to share me.” 
| Lennon’s resentment of Kyoko—he 
It she was Yoko’s link to another 
—created great friction between 
ae couple .. . with Kyoko the victim. 


SUBYS VUICE VMICGRS Alu Tel CYS itil 
with tears recalling the time. “It was ter- 
rible. But I finally decided, ‘I’m too weak 
for her. She needs one parent to give her 
undivided attention.’ And since Tony 
was determined to have her, I finally let 
her go. I missed her like crazy. But grad- 
ually I realized this was a selfish love 
and that she would be happier with 
Tony.” 

Five years passed between her loss of 
Kyoko and the birth of Sean Lennon. 
During that time John grew more con- 
fident of Yoko’s love. But when Yoko 
learned she was pregnant with Sean, she 
found herself struggling to resolve her 
ambivalent feelings about motherhood. 

“When I got pregnant with Sean, I was 
going to have an abortion,” she admits. 
“But John said, ‘We’re not going to do 
that.’ So I told him, ‘Okay, I'll carry it, 
but after that the baby is your responsi- 
bility.’ But I was really dreading it, be- 
cause of the experience of losing my Kyoko. 

“I promised myself that I would never 
again go through the heartache of being 
torn from my child; to never allow myself 
to get so attached to a child that my life 
would be so affected if I lost it.” 

Because of her age at the time (42) and 
because she had had earlier miscar- 
riages, John pushed Yoko around in a 
wheelchair for the first three months of 
her pregnancy. Later, after Sean’s birth, 
Lennon stayed in the hospital to feed his 


sUll, Pascilavead Dy tathernooad, Me daiso 
stood in for husbands who were unable to 
attend an occasional LaMaze natural 
childbirth class. 

Having extracted the promise from 
John to raise Sean, Yoko dropped an 
emotional curtain between herself and 
her son and turned her attentions to- 
ward running the Lennon business em- 
pire. “You might say I was playing the 
role of a typical father,” she explains, 
“coming home from the office at night, 
blowing Sean a kiss and saying, ‘How 
was your day” ” 

Although Lennon disparaged posses- 
sions, he enjoyed the security of knowing 
he had money—a residue of his working- 
class boyhood. “He worried that some- 
day he might have to perform in Las Ve- 
gas—the worst thing he could imagine,” 
Yoko says. “So I asked, ‘How much do 
you need to feel secure?’ ” 

Lennon quoted a two-digit million dol- 
lar figure. “I don’t want to devote my life 
to just making money,” Yoko replied, “so 
I'll give myself a limit—two years.” But 
then she looked at the figure again, and 
said, “Better make it five!” 

Before those five years were up, Yoko 
says she quadrupled the Lennons 
worth, but she scoffs at reports that she 
is a great businesswoman. “It’s a myth,” 
she says. “I just used a different psychol- 
ogy. Accountants said buying stocks was 
the best way of making (continued ) 


Plastic Surgery for Stick Ups. 
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ated on Stick Ups®, "% 
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For new, improved 
Stick Ups, the concen- 
trated air deodorizers, 
have a unique controlled 
release system that dispenses 
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by week. For up to six weeks. 


And new, improved Stick Ups are slimmer and trimmer. So they're me 
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FOOTSTOOL AND NEEDLEPOINT PILLOWS 





RMS SALES INC. 
Dept. 202 

P.O. Box 506 
Chappaqua, NY 10514 


Please send me the following: 








@$19.98 plus $2.00 postage & handling. 





Check or money order enclosed made payable to RMS Sales Inc. 


Charge my } MasterCard L] Visa 
Card No. 
Signature 


Name 
Address 


Canadian orders in U.S. Funds plus $2.00 


Footstool (s) @$34.95 plus $3.00 postage & handling. 
Choice of finish _] Maple [)Walnut () Mahogany [J Fruitwood. 
Complete needlepoint kit (s) fits as a cover for the footstool or use as a pillow 


Both the footstool and needlepoint kit @$46.98 plus $3.00 handling and postage. 


Total Order Cost 


Exp. date 
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continued 


money—but then the market went 
down. They said to buy condominiums, 
but I didn’t have the heart to do that. I 
bought old houses of historical impor- 
tance, restored them—and their value 
increased tremendously. We bought a 
painting which had great meaning for us 
[a Renoir], and the art market soared. I 
didn’t go by the rules—I didn’t know 
them. My limitations became a chal- 
lenge, and then an asset—-the way many 
women have written great novels on the 
kitchen table in the morning. I think 
John believed that taking over the busi- 
ness would teach me about the real 
world. It was a hard lesson to learn—but 
a good one.” 

While Yoko adapted to her new role as 
family breadwinner, John began a self- 
imposed five-year stint as househus- 
band. He stopped composing during 
these years, and demanded that Yoko do 
the same. “If John saw me composing at 
the piano he would get very hurt and 


say, ‘I can’t believe it ... you have be- 
trayed me!’ ” Yoko would try to reassure 
him: “It’s okay, I won’t finish it.” 

The politics of marriage often demand 


compromise. Yoko’s capitulation, she 
says, was in part a practical one. If Len- 
non wasn’t issuing records, the public 
would be antagonistic if she tried to 
release her own. “And I knew I could al- 
ways create later, one day when John 
was secure.” 

John’s marriage to Yoko and his with- 
drawal from the world of music were 
both part of his attempt to continue the 


162 


personal growth that his celebrity status 
had cut short. Not long before his death, 
Yoko sent him off to Hong Kong alone to 
“rediscover the real John Lennon.” “I 
hadn’t done anything by myself since I 
was twenty-one,” he marveled at the 
time. “I didn’t know how to call for room 
service or check into a hotel. Someone 
reading this will think, ‘These bloody 
pop stars! They don’t understand the 
pain of being a freak. Being famous was 
an excuse for never facing anything.” 

Lennon spent days wandering around 
Hong Kong, relishing solitude for the 
first time in almost twenty years. “This 
period established me as me, for myself. 
That’s why I’m finally free of the Bea- 
tles. I took the time to free myself.” 

Shortly afterwards Lennon began to 
write songs again, and the couple 
emerged from their five-year retreat. 
They even made plans to have another 
child. ... But Yoko was nervous. They 
were public again, and vulnerable, and 
she pleaded with John to hire a body- 
guard. He laughed. 

Yoko can now talk about the torturous 
first nights after Lennon’s death when 
well-meaning fans intensified her agony 
by playing his records outside The Da- 
kota. Her most difficult moment was 
when, crying and vomiting, she forced 
herself to grab her husband’s blood-spat- 
tered glasses on the night of his death. 

One of the biggest challenges facing 
Yoko after John’s death was to create a 
relationship with their only child. Faced 
with the awesome task of replacing the 
warm, loving figure who had fed, bathed 
and taught Sean, now seven, she at first 
retreated. “I was like a person drown- 


ip, she recdalis. 1 Giant Nave the € 
ergy to reach out to him. He remind 
me so much of John, and because Sea 
had been so close to John, I felt that wit 
out John we weren't a family anymor 
Just looking at him was painful. It w 
painful for us to see each other’s pain. 

“Do you think Daddy got tired of me? 
Sean would wistfully ask. Yoko, w 
choked on her reply, said: “Are you ki 
ding? He’s probably standing here an 
we don’t see him.” 

“I had thought that John would al 
ways be there for Sean,” she says sadly 
Suddenly, in a tragic twist of fate, sh 
and Sean were left with only each othe 
“All of these new emotions began 4 
sneak up on me. How could I ignore thi 
frail and suffering child? And I wo 
dered, ‘How do you start a relationshi 
from scratch? ” 

Three weeks after John’s death, still 
floating in grief, she went through thi} 
motions, organizing a _ family-styl 
Christmas for Sean and for Julian Le 
non, who had come to help Yoko mou 
There was even a present from Daddy ti] 
Sean under the tree—a large, furry 
puppy (Sean promptly named i 
“Merry”) that John had picked out be 
fore his death. 

Sean helped Yoko through her miser 
ies, too. Hiding his own tears, he woul 
console her with, “Don’t cry, Mummy 
Daddy’s not the only man for you.” The: 
he would slip off to his room to cry, o 
later, to express himself (like his famo 
parents) with his art. 

In poignant collages (see page 120) hi 
pastes pictures of himself beside those o} 
his daddy, with giant paper tears run 
ning down John’s cheeks as if to say 
“Daddy is sad because he can’t be here. 

“Tm often afraid that he’s not happ 
with me,” admits Yoko. “I’m not 
mother who washes his socks and nal 
him chicken soup.” 

Still, Sean seems to have accepted it 

d, 


































shortcomings. When she recently tri 

to help him put on his socks, he said, 
“Mom, what are you doing? You're not 
going to start being one of those mothers, 
are you?” f i 

Fussed over by a male “nanny” and a 
small, loyal staff of assistants, Sean is 
basically a sunshine boy who cheerfully 
does kitchen chores in exchange for his 
$1-a-week allowance. 

“When I see Sean, I say ‘thank you, 
thank you, thank you’ that he’s healthy 
and strong and growing into a beautiful 
human being,” says Yoko. 

Despite her conviction that “Sean will 
be all right,” she wrestles with private 
doubts and sorrows, especially when he 
tells her how classmates, being child- 
ishly cruel, occasionally taunt him with: 
“Better alive than rich and famous.” 

Time stands still in the Lennons’ cozy, 
loft-sized kitchen, the heart of the apart- 
ment, with its TV/play area for Sean. 
Copies of John’s books on ( i 
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Fluorigard™ Dental 

) Rinse puts cavity-fighting 

) fluoride where the 

)danger is. 

_’ She brushes. You make 

sure she brushes. But, 

“chances are, her cavities 

happen in back teeth or 

| in between where her 
brushing often misses. 

/  Fluorigard is fluoride in 

| liquid form. So it helps get 

) cavity-fighting fluoride to 

/ back teeth, as well as 

| front teeth; even floods 

» those hard-to-reach 

spaces between teeth. 
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Accepted by the American Dental Association 


| “Colgate Fluorigard has been shown to be an effective decay- | 
) preventive rinse that can be of significant value when used 


) regularly in conjunction with a decay-preventive fluoride dentifrice 


ina conscientiously applied program of oral hygiene and regular | 


'| professional care.” Council on Dental Therapeutics. 
) “Fluorigard is a .05% sodium fluoride solution 
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help beyond brushing. } 
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thousands of children, 
a dental rinse like 


| Fluorigard’ used once a 


day, reduced cavities 


| by an additional 40%. 





And since Fluorigard is | 


a rinse, children find it 
easy to use. 
For better checkups, 
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| help your children brush 
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child care—Give Your Child a Superior Mind—still crowd 
the bookshelves. And his face peers down from dozens of | 
photographs lining the walls. Curled up one night on a) 
comfy couch in that room, Yoko opened her family photo) 
albums for the first time in two years, gingerly removing| 
Polaroids that John had neatly pressed in place to look at 
them more closely. She grinned affectionately when she 
reached a snapshot of him smiling broadly and surrounded 
by a sea of Japanese faces. 

“John was very ashamed of the way he first met my par- 
ents,” she recalls. “With his arrogance, he was unshaven and 
in jeans. My mother thought he was terrible—and I think he 
was awed by my parents’ refinement. So the next time they 
were to meet, he decided to do it right. Sean was three, and 
John was very anxious that members of my family accept 
this boy of mixed parentage. So he rented an elegant restau- 
rant in Tokyo and invited the clan to a reunion, even sending 
out a hundred invitations he had drawn by hand. I was a bit 
of a black sheep, remember, so I had to swallow my pride to 
do it, but I am glad I did. See how proud he looks here—all 
dressed up in a suit and even wearing a carnation! He melted 
my mother’s heart.” 

If the past is painful to confront, it is even harder to chal- 
lenge. “I’m sure every widow knows what I mean when I say 
that you can’t go out to the corner for a cup of tea with a 
friend of the family without people asking you if your are 
‘involved’ with him,” she says philosophically. “There seems 
to be a tradition of believing that because one’s husband 
died, the wife should also cease to exist.” 

When a gossip column reported that Yoko had secretly 
married interior decorator Samuel Havadtoy, a long-time 
friend of the family, she was instantly inundated with 
threatening letters. Havadtoy, slender and handsome, bears 
an uncanny resemblance to Lennon; nevertheless, there was 
no truth to the rumor. “We are not married,” she says. “It’s 
true that Sam is helping me out in any way he can, but he is 
a long-time friend who has been around for years. He has 
tremendous sympathy for my situation and he gets along 
with Sean very well. I trust him implicitly. 

“Tm not interested in having a big smashing romance, or 
the sort of involvement I had with John—and I don’t know if 
I ever will be. That relationship never waned—it was 
abruptly cut off. When John died, I felt like I had been kicked 
down to the bottom of a lake, and I’m still struggling to the 
surface to breathe. I’m eighty percent there, but it could take 
another year.” 

She adds,‘I’m a shy girl and not the type to go out looking 
for a guy. I’m stuck here in The Dakota. Any white knight 
who wants to sweep me off my feet would have to kick down 
the iron gate!” ead 

She gets very quiet. “No one can compete with the dead. If 
I’m crying about John, or Sean is, and our house is filled with 
his pictures, I don’t know how another man would deal with 
that—and I don’t want to know right now. The past is still 
my life—and I have my hands full!” 

Still deep in the Lennon legacy, she plans to release an- 
other album that the pair recorded back in 1980. She also 
hopes to exhibit John’s as-yet-unseen collages, as well as a 
work of fiction Lennon wrote during his years in seclusion. 

Besides overseeing the Lennon estate (estimated at $150 
million), wrangling with the former Beatles over the disso- 
lution of Apple Corp., their business organization (which 
still collects royalties), she also provides for Julian Lennon 
(19), to the tune of $1,000 a week. (When he turns 25, he will 
inherit $250,000 from a trust fund established by his par- 
ents.) “I’m simply too busy even to worry about growing old,” 
says Yoko, who turned 50 this February. 

The last year, a fast-paced one, has not been a peaceful one 
for Yoko. First she was plagued by aseriesof (continued) 
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continued 


blackmail attempts to extort money 
from her for not writing certain damag- 
ing things about her late husband (Yoko 
refused to comply, saying, “John was al- 
ways honest with the world”), resulting 
in the arrest of a staff assistant. Then 
there were kidnap attempts that forced 
her to install security guards in her own 
home. 

“One time,” she shudders to recall, 
“We found a rope dangling down to our 
balcony from the roof. And then there 
was the night we were warned by The 
Dakota reception desk that people had 
sneaked into the building and might be 
coming our way.” Like a gallant soldier 
holding down the fort, Yoko pushed Sean 
into a loft alcove. Together they watched 
as an armed assistant got a bad case of 
the shakes. “I had to break down and 
laugh—or go crazy!” she says with a 
flicker of irony. 

“Does the security problem make you 
a prisoner?” I asked her. “No,” she said, 
“Most people love to be around people, 
going to parties and the theater, but I’ve 
never been used to that. I suppose ['m 
lonely in a way, but not the way most 
people might think,” she shrugged. “I 
feel totally lost in and lonely in a crowd.” 
To pamper herself, she’ll walk in the 
park, read. . . or write songs at the baby 
grand piano—a present from Lennon— 
which bears a plaque inscribed: 

» “To Yoko 

This Morning 

A White Piano 

With Love From John.” 


CRITICISM 
continued from page 92 


with anything you think is true: “Yes, I 
know many children need more religion 
in their lives.” When you can’t agree 
with anything, you should acknowledge 
the importance of the critic’s opinion by 
saying something like, “I disagree, but I 
do understand why you feel that way.” 
Also, requesting more specifics may pro- 
duce reasons to follow a critic’s sugges- 
tions. 

What to do—Decide how important 
the topic and your relationship with the 
critic is. If neither mean much to you, 
forget the criticism. But when both the 
critic and the topic are important, try to 
maintain good feelings. 

When the critic persists, you may sim- 
ply have to say, “I’m sorry I disagree, but 
I must follow what I believe is right.” As 
Dr. Pinto points out, “When you say this 
to a loved one, you can never be entirely 
indifferent. But you can minimize pain 
by trying to strengthen the relationship 
in other ways.” Maybe you can’t observe 
your parents’ religious customs, but if 
you stay in close contact with your par- 


Threats against her life last fall forced 
her and Sean to flee their sanctuary. For 
the first time, Yoko seriously considered 
leaving New York for good. “I thought, 
‘Now I’m going to escape—just me and 
my kid. We have to survive.’ But when I 
looked at the map,” she adds wryly, “I 
had to laugh, because there was no place 
to escape to.” 

After a relationship so intense that 
she once described life with Lennon as 
“fourteen years in the same prison cell,” 
she is not ready to establish herself as 
“Yoko Only.” 

“In the old days, when I was still strug- 
gling to find a place for myself in the 
world, I used to be antagonistic toward 
anyone who addressed me as ‘Mrs. Len- 
non.’ But now,” she adds fondly, “when a 
fan calls me ‘Mrs. Lennon,’ I get all nos- 
talgic and cherish it. 

“When I do something, I am always 
thinking in a corner of my mind, ‘Do it 
right so you won’t embarrass John.’ 

“Last year when I went to the 
Grammy Awards, I knew I had to appear 
before many of the people who had disap- 
proved of me and laughed at John for 
being with me. If I were going as Yoko, I 
would have gone in just jeans and a 
sweater. But I was going as ‘Mrs. Len- 
non,’ and I wanted to do it right. I kept 
hearing John say, ‘Show it to them, 
Yoko; show it to them. Give it to them.’ 

“So I went out and bought a Norma 
Kamali dress, put my hair up, wore jew- 
elry and make-up—a whole routine I 
never go through. I think John knew I 
had done it. I know it’s a silly idea, be- 
cause he’s dead, but that’s definitely the 
way I feel.” End 


ents and show that you respect their 
opinions, they’ll know you're not reject- 
ing them personally. 

Once you realize that criticism need 
not damage either your self-esteem or 
the relationships you value, you will be- 
gin to accept it more easily. For instance, 
the Reverend Susan Harris, an Epsico- 
pal priest, often faces disapproval of 
women in the clergy, and even her own 
mother has had mixed feelings about her 
career choice. But this young woman has 
learned to accept negative opinions as a 
natural consequence of being herself. 
“The differences between people are part 
of living,” she says. “What makes hu- 
man relationships special is that some- 
one can criticize you and still care about 
you very much.” End 
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TED AND JOAN 
continued from page 56 


police); and Lacey Neuhaus, a “sweet” 
Catholic former model, who is most of all 
like a young Joan. 

For Joan, a woman who won so much 
praise in the early years for her own good 
looks, it must have been particularly 
painful to hear that Ted’s eyes were wan- 
dering. (Especially since she was inse- 
cure about so many areas of her life.) 

Indeed, the rumors of Ted’s liaisons 
were incessant and “went to the core of 
my self-esteem,” Joan once admitted. “I 
began thinking, well, maybe I’m just not 
attractive enough, and it was awfully 
easy to say .. . if that ’s the way it is, I 
might as well have a drink.” 

What happens now that Ted is com- 
pletely free to socialize openly? Will he 
seek the companionship of one woman? 
Will he remarry? Does this divorce from 
Joan have political significance? Some 
cynics say it does. Indeed, there are 
many in Washington who believe that 
politics, above all, has been the ruling 
force in Ted’s life. And there is no differ- 
ence now. In large part, they say, the 
Kennedy marriage was held together for 
so long by politics. And that in the end, it 
was politics that determined the timing 
of the agreement to divorce—just as it 
determined Ted’s decision (continued) 
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BREsaS FRIES NTRS 
continued 


not to run for the Presidency in 1984. 

Why did Ted and Joan finally want to 
make their split official? Some insiders 
say that President Reagan’s election 
convinced Ted that a divorced man could 
be President. By skipping the election of 
1984 and waiting until 1988, Ted is giv- 
ing voters a chance to forget his past 
problems. The saying goes, “a new wife, 
a new life.” What better way for Ted to 
have a fresh image than with a new 
woman by his side? That, at least, is 
what some Washington observers have 
whispered. 

But whether Ted’s motivations are po- 
litical or emotional, Joan has flourished 
since the divorce proceedings began. 


“5 Ways To Save On 
Great Cheese Taste!”’ 


deepened. Their children are a bond be- 
tween them. 

Family meals with Ted and Joan are 
pleasant, chatty and informal (Joan al- 
ways drinks Perrier water, and whoever 
sets the table is careful not to put a wine 
glass at her place). And after dinner, 
Joan and Ted may take their coffee into 
the living room and talk alone while the 
children do the dishes. 


In her new life, Joan certainly has no 
financial worries. Her growing con- 
fidence helped her to get a “very gener- 
ous” settlement. (The divorce negotia- 
tions, with Jackie Kennedy Onassis’s 
lawyer representing Joan, were “big 
league hardball,” according to one Ken- 
nedy intimate.) 








of the Beacon Street apartment in Bos- 
ton, and title to the Kennedy home on | 
Squaw Island in Hyannis Port will be | 
transferred to her. Hidden behind tall 

trees, it is an eleven-room, silver-shin- | 
gled residence which overlooks Nan- 

tucket Sound. (From the terrace, you can | 

see the stretch of beach where Ted asked | 
Joan to marry him in 1958.) 

Joan will also receive a lump sum cash | | 
settlement, annual alimony and child | 
support payments and one-half of the. 
couple’s tangible personal property. | 

And what of the man in her life? Dr. 
Aronoff, who is director of the Boston 
Pain Center at Massachusetts Rehabili- 
tation Hospital, has been an almost con- 
stant escort for Joan since they met in 
early 1981 at a fundraising dinner for 
the Retina Foundation. 

Until then, Joan had gone out occa- 
sionally, mostly to small dinner parties 
and social functions, but was accompa- 
nied by so-called “safe” escorts. | 

Dr. Aronoff is tall, trim, athletic, sin- | 
gle, and as handsome as any movie star. 
Fashionable and sophisticated, he was, 
selected by Playboy’s fashion magazine 
as one of the nine Boston men who best 











represented the style and spirit of the 
city. “He’s a very masculine man, a sen-_ 
suous man, physically attractive, and| 
very exciting,” said a woman who was an 
associate at the hospital. “He’s very 
alive, very vibrant and, certainly very 
dedicated in his work. Sixty- and eighty- 
hour weeks are not unusual for him.” 

But while Joan obviously enjoys her 
new companion’s company, a marriage, 
does not seem likely in the near future. 
Friends say there are’simply too many) 
differences between the couple—their| 
religions, for instance (he is Jewish, she} 
is Catholic), the difference in their ages} 
(he is eight years younger), and the fact! 
that she already has a family and he re- 
portedly wants one. 

Perhaps most important, however, is) 
that Joan seems thoroughly happy with, 
her life as it is. “I have the feeling she 
will not marry in the near future,” says| 
her stepmother, Kirk Bennett. “For! 
Joan, this is a time of freedom, a time for’ 
starting out fresh, with joy and peace of 
mind.” Dr. Greenwald agrees. “I don’t 
think Joan has a husband on her mind) 
right now. Joan has life and her children 
on her mind. Her biggest concern is be- 
ing the mother that she wants to be, and| 
she wants to be a great mother. I think 
this is what Joan likes—not being just 
Ted Kennedy’s wife, but being her own 
person.” End 
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2 LEAN 
continued from page 44 


try to readjust the time you spend to- 
gether as a family. 

Obviously your child is not developing 
a sure sense of herself and her values. 
She is telling you she’s not ready to be an 
adult and fears that you think she 
should be. What outwardly seems like a 
monster with no sense of right and 
wrong is actually a kid crying out for 
help. To be caught shoplifting is to want 
to be caught and all the bravado in the 
world does not change that fact. She 
wants structure, and that apparent lack 
of remorse is but one more way of prov- 
ing to you that she needs structure. So 
give it to her. Find out what caused her 
to steal something in the first place. If 
she needs money, perhaps she could get 
a part-time job. Have family meetings 
every night so that she can air her feel- 
ings and you can air yours. Make plans 
to do things together so you have a 
chance to share new experiences and re- 
open communications on different lev- 
els. You may wish to get special counsel- 
ing for your child if you feel you’re not 
reaching her. 

This will be a difficult period for you, 
but you have a difficult situation—one 
which takes time and patience. Your 
daughter should be aware of your loving 
concern for her, but committing a crime 
is serious business. She must learn 
through you that she is the one ulti- 
mately responsible for her own behavior. 


My son is so concerned 
about his grades in school 
that he gets very depressed 
if he gets anything less than 
an A. We want him to do well, but how 
can we ease his anxiety? 





No one is born wanting good 
grades. Somewhere along 
the line we pick up the sense 
that we’d better do well or 
else! You want to ease his anxiety? Ease 
your own. Face up to the fact that con- 
sciously or unconsciously you have given 
the message that he must excel to win 
your approval. Each of us as parents has, 
to one degree or another, a set of expecta- 
tions for our children: Some of us expect 
our child to be the most beautiful, some 
the best athlete, some the smartest. I of- 
ten wonder if we aren’t attempting to 
fulfill our own dreams of specialness 
through a child’s accomplishments. But 
no matter the motivation, it’s an un- 
healthy situation. 

Face the situation squarely. Speak to 
your son about your own standards and 
unfulfilled dreams. Tell him that you 
may have led him to believe that he 
needed to be smartest in order to be loved 
but it has never been true. Tell him to be 
the best of himself—period—and that 
will be enough for you. Trace your own 





hold, you'll probably find one of your par- 
ents had the same attitude. 


I’m a divorced mother of two 

teenage girls, and their fa- 

ther hasn’t sent a child sup- 

port check for months. My 
salary barely covers expenses. Yet the 
girls are constantly begging for de- 
signer jeans and expensive perfume 
“Tike the other kids have.” Why don’t 
they realize we have to be careful about 
how we spend money? 


They probably don’t realize 

they have to be careful about 

money because you haven’t 

made this fact clear. We tend 
to feel guilty when we can’t give our kids 
everything that other people give their 
kids. I know it’s a universal feeling—but 
it’s one you have to get rid of. ’'d suggest 
you have a good old-fashioned family 
meeting where all the facts are laid out, 
without guilty feelings. 

There are two basic issues to bring up: 

e Tell the girls it’s time they started 
helping out. Any part-time job will do. 
Part of the money they earn will be put 
toward household expenses. And if they 
want designer jeans and perfume, they 
can start saving some of the money they 
earn for such things. 

@ Tell them also that you understand 
their need to be like everyone else, but if) 
“T want,” “I need,” and “Get me” are con- 
stant refrains, something is wrong. 
Clearly, it’s time to talk about values 
and to point out that having a rackful of 
designer jeans isn’t guaranteed to in- 
crease self-esteem and popularity. 

It’s time both girls understood the 
facts of life—they’ll be the better for it. 
And remember: Get rid of the guilt. It’s 
easy to feel guilty about any number of 
things when youre divorced and the kids | 
haven’t a live-in father and it’s your 
fault etc., etc., etc. Well, we’re all doing 
the best we can with what we've got. 
Start letting your kids know that you 
expect the best from them, too. End 


“he First Couple 


He’s the most important 
man in this country. She’s 
the woman beside him. 
But what do we really 
know about the Reagans? 
Who are they when they’re 





not in the public eye? 
LHJ’s exclusive excerpt 
from a new and revealing 
book tells all about Nancy 
and Ronnie. On sale at 
your newsstand and 
supermarket March 15. 
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A fresh new taste experience 
that outshines menthol. 


_ It not only tastes fresher while you smoke. 
It even leaves you with a clean, fresh taste. 


You never had it this fresh! 


g. “tar”, 0.5 mg. nicotine 
der cigarette by FTC method. 


Warning: The Surgeon General Has Determined fam 
That Cigarette Smoking Is Dangerous to Your Health. [ay 
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DUTT Ic 
ake-sale 
best sellers 


An irresistible array of 
giant cookies, luscious 
pies, classic cakes, fudgy 
brownies—guaranteed to 
make your sale a success. 


inance for 

women only 
Complete bonus section 
designed to help you get 


the money smarts you 
need right now. 


ac he first couple 


LHJ’s exclusive excerpt 
from a new and revealing 
book about the Reagans. 


an’t-fail 
vegetable 
garden 


Grow your own bounty 
of tomatoes, zucchini, 
onions, carrots and more 
with this simple guide. 


flat tummy in 
fifteen days 
How to make that little 
pot belly practically 
disappear in two weeks. 


arie: a true story 
Some call her the bravest 


woman in America. Find 
out what made her so 
courageous. 


ap he sin of child 





pornography 
Don’t miss our revealing 
report on this shocking 
national scourge. 


All this and lots, lots 
more in the April Ladies’ 
Home Journal, on sale 
March 15, 1983. 
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Out of the Mouths of Babes 


A friend of mine asked her 

Sunday School class of six- 

year-olds whether anyone 
could tell her where God lives. Cindy 
was the first to speak up. 

“God lives in our bathroom,” she 
volunteered. 

“Why do you think that, Cindy?” the 
teacher asked. 

“Because this morning I heard 
Daddy pounding on the bathroom door 
and yelling, ‘My God, are you still in 
there?” —Elsie Twomey, Mesa, AZ 


I was putting moisturizer on my face 
one night before bed, when my five- 
year-old daughter asked what I was 
doing. I told her the cream was for 
wrinkles. She said, “It’s doing a good 
job, Mommy. You're getting a lot of 
them.” 

—Patricia G. Ruth, Norfolk, VA 


During a recent trip to Sea World in 
Florida with my six-year-old grandson, 
I told him that a single dolphin can 
have as many as 2,000 babies. “Wow!” 
he said. “How many do married ones 
have?” —Dolores Tucker, Ocala, FL 


Recently, my eight-year-old grandson 
showed me a picture he had drawn de- 
picting “America the Beautiful.” “But 
what’s this?” I asked, pointing to what 
appeared to be an airplane covered 
with apples, oranges, and bananas. 

“That,” he explained patiently, “is 
the fruited plane.” 


—C.M. Wegner, 7 7 
Minneapolis, MN 


Hocus Focus 


My face in the mirror 
isn’t wrinkled or drawn. 
My house isn’t dusty. 

The cobwebs are gone. 

My garden is lovely 
and so is my lawn. 

I don’t think I should 
put my glasses back on! 
—Mrs. W.K. Smith, Poway, CA 


You know it’s almost 
spring when ... 


@ the kids have lost half of their mit- 
tens and there aren’t any new pairs in 
any of the stores. 

@ you can’t face cooking one more “hot 
and hearty” stew. 

® everybody in the family has a cold. 
® you can’t stand Monopoly, even when 
you own Boardwalk and Park Place. 

@ the kids have finally gotten tired of 
playing with the “Donkey Kong” they 
got forChristmas. | 

@ you weigh yourself and immediately 
start clipping and studying diet and 
exercise features. 


Do you have an anecdote. about the 
funny business of being a woman, wife 
or mother today? Or have you a short 
piece of original poetry that might bring 
a chuckle? We'll pay $25 for each item 
published. Please address contribu- 
tions to Last Laughs, Ladies’ Home 
Journal, 3 Park Ave., New York, NY 
10016. Contributions cannot be ac- 
knowledged or returned. 


I had to marry a knight in shining armor. 
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Revion’s European Collagen Complex 
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—the ‘young skin’ protein. This 
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EDITOR’S JOURNAL] 8: 
Hello, Merv, Phil, Michael & Gary 


he February issue of the Journal, which featured the results of our 
sex survey on “The Lovelife of the American Wife,” really made 
news. The survey’s findings were reported in newspapers through- 
out this country and around the world. Articles Editor Sondra For- 
syth Enos, who wrote the February feature along with Dr. Ellen Frank, was 
even interviewed over the telephone by a reporter from Adelaide, Australia. 
Obviously, they wanted to know Down Under what you were up to up here! 

I took to the road to talk 
about the survey on a variety 
of television and radio shows, 
starting with Today. Then I 
flew to Los Angeles, where I 
spent an hour talking to Mi- 
chael Jackson, whose popu- 
lar radio show is heard across 
the country. Michael, a charm- 
ing Englishman, has mil- 
} lions of devoted fans. Mi- 
a Sa chael and I were both fasci- 

Editor Myrna Blyth nated by the many calls, Merv Griffin 
especially one from an eighty-seven-year-old woman who told us she had 
been happily married for sixty-five years! 

In L.A. I also spoke with Merv Griffin (pictured above), whose super back- 
up staff and congenial manner can manage to relax even the most nervous 
guest. (Well, maybe I wasn’t the most nervous.) | also loved talking to Gary 
Collins of Hour Magazine where, again, the atmosphere backstage is totally 
good-natured and relaxed. In Chicago I also spent an hour, with Dr. Ellen 
Frank, on The Phil Donahue Show. Phil’s audience was wonderful. He took a 
mini-survey and then compared his audience’s answers with our survey 
results. Guess what? The results were almost exactly the same! 

Of course, I was on all these shows to talk about you. Our sex survey was a 
mewsworthy dccument because it really reflected important changes in sex- 
ual attitudes and it indicated that thousands of women today are having 
happy, sexy, fulfilling marriages. It really gave a picture of the contempo- 
rary mainstream woman, a woman the media does not hear enough about. 
But I know you're terrific and I loved having the opportunity of telling Phil, 
Merv and Gary (and the millions of viewers and listeners) about you. 

Last June, we asked you to help us by filling out and mailing in the sex 
survey. This issue I’m asking you to do something different but just as 
important. We have an article on page 79 on child pornography. I know this 
is a distasteful subject, but it is one I feel every woman must know about. 
Senator Arlen Specter has introduced a bill in Congress to increase penal- 
ties against child pornographers. I want you to actively support this bill, and 
we ve given you a way to do this on page 150. Thank you for your help. 

ther special features in this issue that I don’t want you to miss: A 
wonderful article penned by Dan Rather on how to keep going 
when the going gets tough (page 52), some smashing sweaters to 
knit (page 84), and some divine recipes from prestigious pasta- 
maniacs (page 88). Also check out our assortment of absolutely delicious 
goodies that are bound to be best sellers at your next bake sale (page 100). 
Happy Easter, Happy Passover! Aren’t you glad it’s finally spring? 


Nernst Beta} 
i P ere 
7 bh 
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| Because Nudit Brush- 
On Hair Remover for the 
face works conveniently 
and thoroughly, the way 
you want a depilatory to. 
It removes what you 
don't want —hair—but it 
| leaves what you do want — 
smooth, beautiful skin. 
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BRUSH-ON 
HAIR REMOVER 
for the face 


Nudit. 
‘The feminine way 
to beautiful skin: 
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117 WHAT EVERY 
WOMAN MUST 
KNOW ABOUT 
MONEY 


By Deborah M. Rankin 
A comprehensive guide 
to finance for women. 


124 MEDINEWS 
By Beth Weinhouse 
Contraceptive 
complications; children 
and stress; new breast 
cancer test; and more. 


156 LAST LAUGHS 


Quips and quotes 
from all over. 


Fese 


72 EASY AS 1-2-3 


A quick ham steak dinner, 
plus helpful kitchen hints. 


82 FISHFOR 
COMPLIMENTS 
LHJ’s food editors share 


their secrets for cooking 
frozen fish fillets. 


100 BAKE-SALE 
BEST SELLERS 
By Sue B. Huffman 
Nineteen tempting 
recipes that will be 
sure-fire hits at 
any bake sale. 





152 RECIPE INDEX 





Cover photograph of Princess Caroline by John 
Bishop/Camera Press, London. Inset cover pho- 
tograph of Dan Rather by Ken Regan/Camera 5 
Photograph of Dustin Hoffman by Greg Gor- 
man/Visages. Photograph, page 6, by Andrea 
Alberts. Photograph at right by Tom Arma 


Sie Looks 


90 


94 


BEAUTY JOURNAL | 


Turn your bath 
into a beauty spa. 


THE SWEATER | 


COLLECTION 


By Lois Joy Johnson 

Look super in these 
sweaters to knit—complete 
instructions included. 


THE EYES HAVE IT 


Eye-catching makeup tips — 
to give your peepers new 
pizzazz, plus expert advice | 
on health and safety. 


A. Home 


BIG IDEAS FOR 
SMALL SPACES 

By Marilyn D. Glass 

Small can’be beautiful! 
And we’ve got the rooms to 
prove it, chockful of stylish 
techniques for you to copy. 


| 
| 


ee | 


16 


LOCAL TIMES | 


By Gwyneth Cravens 

A short story abouta 
mother and daughter who | 
spend a Saturday together 
and share some precious 
moments... .and a few 
special memories. 
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The ine Betteeri 
good coffee and great coffee. 


You don’t have to be a connoisseur of great coffee to 
know what brand of coffee to buy. All you have to do is 
read the label. If it says 100% Colombian Coffee, it’s 
the richest coffee in the world. If it doesn’r, it isn’t. 


(TIONAL FEDERATION OF COFFEE GROWERS OF COLOMBIA, 140 East 57th Street, New York, New York 10022 





Warning: The Surgeon General Has Determined 
That Cigarette Smoking ls Dangerous to Your Health. 








CAN THIS MARRIAGE BE SAVED?! ——_ByLoisDuncan 






his case is based on information 

from the files of the Family 

Counseling Service, Albuquer- 
que, New Mexico, a private, not-for- 
profit family mental health agency par- 
tially funded by the United Way. The 
agency is a member of the Family Ser- 
vice Association of America and accred- 
ited by the Council on Accreditation of 
Services for Families and Children, Inc. 
The true story reported here is from in- 
terviews. The counselor was Gail 
Moran, A.C.S.W., clinical social worker. 


Monica’s turn 


. “Tm terrified that my marriage is 
over,” began Monica, 40, a tall, attrac- 
tive black woman. “If it is, there’s no 
one to blame but myself. I made my own 
choice, and even 
now I feel it was the 
right one. But 
should James decide 
he wants a divorce, I 
don’t think I can 
bear it. 

“James and I have 
been separated for a 
little over a year. At 
the time of our 

break-up, I was going to college, and 

our life together was not what you 
could really call a marriage. Our sched- 
ules were such that we seldom saw each 
other. When we did, we were barely 
speaking. We were both miserable, and 
the strained atmosphere was affecting 
the children. So James gave me an ul- 
timatum: Either drop out of school or 
move out of the house. I chose to leave. 
“I felt I couldn’t give up my educa- 
| tion. I had waited for it too long and it 
meant too much to me. I was almost 
| forty. If was ever going to make some- 
thing of myself, it had to be now. 

“Yet I also felt a lot of anguish about 
leaving the kids, especially since I 
knew how heartbroken a child can feel 
without both parents around. My par- 
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**| wanted to make 
something of myself” 


James told Monica,“Give up college or move out.” What 
happens when a wife risks her home life for success? 


ents were divorced when I was three, 
and I was passed from one set of rela- 
tives to another, eventually living with 
my mother and her new husband. On 
special occasions, I visited my father, 
whom I idolized. I never felt unloved or 
unwanted, but my deepest wish was 
that I could live with both my parents 
as a family. 

“My aunt and uncle on my father’s 
side were the ones I lived with the long- 
est, and they influenced me the most. 
They thought I was brilliant and en- 
couraged me to achieve. While I lived 
with them, I made straight A’s. 

“In my mother’s home, the attitude 
was different. Mom thought ‘average’ 
was great. She worked as a cleaning 
lady and a bar hostess. She said these 
were the only lines of work open to 
black women unless they went to col- 
lege. Then they might aspire to become 
teachers or nurses. I refused to believe 
her and decided to become a lawyer. 

“That dream was short-lived. During 
my first week in college, I met Kip, an 
exchange student from Kenya. He took 
one look at me and announced, ‘You’re 
going to marry me.’ He then proceeded 
to sweep me off my feet. At the end of 
the semester, we did get married, and 
I immediately became pregnant. 

“Kip informed me that he wanted me 
to produce a boy. When our daughter, 
Carol, was born, he was furious. His 
rejection of our beautiful baby girl 
highlighted the cultural differences 
between us. When Carol was eight 
months old, Kip returned to Kenya, 
and a year later, I filed for divorce. 

“When my husband left, I dropped 
out of school and took a low-paying job 
doing office work. My aunt offered to 
take Caro! until I was in a better posi- 
tion to raise her. I agreed, but I was 
determined to work myself into a good 
job so I could afford to take her back. 
Marrying again had no place in my 
immediate plan. 








“Then I met James. I won’t say it was 
love at first sight—I was too gun-shy 
for that—but there was an immediate 
attraction. Because I was so frightened 
by the idea of remarriage, we lived 
together on a trial basis. During that 
“trial,” [became pregnant. Even then, I 
couldn’t make the final commitment. It 
wasn’t until our son, Jimmy, was four 
months old that I finally gave in and 
James and I were married. 

“What the twelve years of our mar- 
riage boil down to is a lot of hard labor. 
Not that there haven’t been joys as 
well! James has always been good to 
me. As soon as we married, we brought 
Carol to live with us, and several years 
later our daughter, Jenny, was born. 
But the financial problems have been 
endless. For the first years, James 
worked as manager of a drugstore. He 
gave that up because the long hours 
kept him away from the family. He 
then went into sales—first real estate 
and then insurance. He’s always 
worked himself to death, but we’ve just 
never had enough money. 

“T’ve worked as hard as he has at one 
miserable job after another. In all those 
years, there was only one job I really 
enjoyed. My boss was an older man who 
took a fatherly interest in me, making 
me his assistant and encouraging me to 
attend meetings and seminars. Then 
my boss was transferred, and I was 
shoved back into the secretarial pool. I 
was totally miserable. 

“[ didn’t even have evenings to look 
forward to. James and I went to work, 
came home and did housework (James 
pitched in on everything), and then 
we'd collapse in front of the television. 
I'd look at us, sitting there like zombies, 
and tell myself, ‘There’s got to be more 
to life than this!’ I kept trying to talk 
James into doing something—going to 
a concert, or just out for a drive, but he 
never seemed interested. Sometimes, 
he didn’t even (continued on page 14) 
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AN THIS MARRIAGE BE SAVED? 


continued from page 11 


seem to be listening to me. I can’t take 
much rejection, so after a while, I sim- 
ply stopped suggesting things. 

“In the meantime, the kids were 
growing up, and I was getting more de- 
pressed about my situation. During the 
1970s, there had been a burst of oppor- 
tunity for black women. All sorts of 
affirmative action programs had been 
started. But I'd been too busy helping 
James support the family to take ad- 
vantage of them. Now, suddenly, I real- 
ized in horror that I might have missed 
the only real opportunity of my life. 

“My decision was impulsive. I went 
to the community college and took the 
entrance exam for their course in com- 
puter programming. Not only did I 
pass, I came out at the top of the appli- 
cants! When I saw my score, I signed 
up for the program—without asking 
James’s permission. I knew what he 
would say. Carol had just started col- 
lege and that was all we could afford. I 
knew that was true, but after Carol, 
there’d be Jimmy—then Jenny—and 
where would I be? In my 50s! 

“So I entered the program. Although 
James wasn’t happy, he didn’t make a 
scene. He never yells when he’s angry; 
he just becomes quiet. Because we 
needed money, I kept working. The 
schedule, however, proved to be excru- 
ciating. I had classes from seven A.M. 
until noon and worked from one P.M. un- 
til six. And since homework assign- 
ments all took computer time, I had to 
do them at the college. I seldom got 
home before midnight. 

“Meanwhile, James was doing every- 
thing at home—cleaning, childcare, 
shopping and laundry—and I felt 
guilty. Yet I was angry that I had to 
feel guilty. This was the only time I’d 
ever done anything for myself, and I 
wanted to be able to feel good about it. 

“When James gave me the ultima- 
tum, I didn’t feel I had a choice. I was 
into my studies too deep to quit, and I 
knew our marriage could never survive 
another year of the stress it was under. 
So I packed my clothes and moved. 

“I got an apartment, settled down to 
my schoolwork, and visited James and 
the kids as often as possible. James was 
doing an incredible job of handling his 
work, the housekeeping and the chil- 
dren. But on every visit, the way the 
kids clung to me made me feel like a 
selfish monster. Sometimes, those vis- 
its just seemed too painful, and I would 
skip a week. Then guilt, and my hunger 
to be with my family, would drive me 
back again. 

“Last week, I graduated, and though 
’'m thrilled, I’m also ready for a ner- 
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vous breakdown. Several months ago, 
my father, who lived on the East Coast, 
became ill and begged me to come to 
him. But money was so tight, I couldn’t 
afford the trip. Two weeks ago, Dad 
died. I was never able to say good-bye. 
“The loss of my father has made me 
more aware of how important my hus- 
band is to me. I love James deeply. 
When I moved out of our home, I knew 
in my mind that this might mean the 
end of our marriage, but in my heart I 
never accepted that. I believed that 
when my schooling was completed, 
James and I would get back together. 
“Yesterday, diploma in hand, I went 
back to my husband, humbly asking if 
I could come home again. He told me 
he didn’t think that would be possible. 
“James and I chatted and played with 
the children as though nothing had 
happened. But once inside my car, I 
started crying and was hysterical by 
the time I reached my apartment. I 
went inside and began screaming and 
throwing things. Then I kicked in the 
closet door! Afterwards, I stood staring 
in disbelief at the mess. In all my life, 
I’ve hardly ever even raised my voice. 
“T can understand James’s feelings. 
He’s proven that he and the children 
can make a happy home without me. 
There’s no reason why he should take 
me back. But, if he doesn’t, I don’t want 
to continue living.” 


James’s turn 


“T love my wife, and I’m proud of what 
she’s accomplished,” began James, 40, 
an attractive black man with a quiet 
manner. “But I can’t understand how 
a devoted mother 
could become _ so 
selfish. 

“For me, the is- 
sue wasn’t that Id 
be stuck with more 
responsibility around 
the house. Id _ al- 
ways helped out. As 
the oldest of six 
kids, I learned early 
how to cook, clean and wipe runny 
noses. What I did resent, however, was 
that Monica—without consulting me— 
had taken a step that so altered our 
family life. 

“Monica says she didn’t tell me she 
was registering for classes because she 
knew Id ask her not to. Well, I would 
have. It’s not that I didn’t want her to 
advance, but the timing was bad. Carol 
had started college, and we were 
strapped. In another situation, it would 
have been different. But the kids’ needs 
come first. I thought Monica and I 
agreed on the importance of our family. 

“Maybe I shouldn’t have been sur- 




























































prised about her registering for schoo 
I’ve never been able to figure out what’ 
really on her mind, because she doesn! 
ever share her feelings. During ou 
courtship, I practically went crazy. O) 
the one hand, she acted like she love; 
me; on the other, she refused to ge 
married. When Jimmy was born, tha 
forced the issue, but I’ve never beei 
able to understand why she held out. 

“I loved Monica from the moment 
saw her. She’s a wonderful helpmate 
who’s worked sometimes two jobs at ; 
time ever since we were married. Iv: 
worked hard, too, but with three kids ti 
support, our earnings have neve; 
seemed to keep up with expenses. 

“Td always worry and get so nervou; 
about our financial problems that 
wouldn’t have any energy to go out a’ 
night. Constantly, I’d go over decision: 
I'd made—were they the right ones’ 
Several years ago, for instance, I gave 
up a good job with a promising future 
because it kept me away from home to 
much. My time with my family, . 
figured, was more important. Maybe | 
was crazy. It didn’t seem to bothe 
Monica to be at the college, away from 
us in the evenings. 

“While Monica was in school, tensior 
was building up between us like steam 
in a pressure cooker. I could feel a blow: 
up coming. So I offered Monica 4 
choice—drop school or move out. In my 
heart, though, I knew she wouldn’t give 
up her education. If she had, she’d have 
regretted it for the’rest of her life. A 
separation, in a way, seemed to be the 
only answer. 

“Yet the year apart has not been easy 
for the kids and me. From a practica 
standpoint, we’ve done all right, but 
emotionally, we’ve been in limbo. The 
children need a mother, and I need a 
wife. Still, when Monica asked me if I 
wanted her to move back in with us, I 
suddenly felt panic. We’ve been apart 
so long now. There are so many unre- 
solved problems. Is.it possible we could 
really blend our lives again in a mar- 
riage that would be genuinely happy 
for both of us?” 


The counselor’s turn 


“It was Monica who contacted our 
service to make an appointment,” said) 
the counselor. “On the day she phoned, 
she was very depressed and entertain- 
ing thoughts of suicide. She was con- 
vinced that her marriage was over. 

“When she arrived for her appoint- 
ment, however, James was with her. 
When I asked him why he had come, he 
told me, ‘I want to save our marriage.’ 
Monica stared at him in shock. Until 
that moment, she hadn’t realized that 
he was (continued on page 149) 
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Local times 


“Mom, can I put henna on my hair? Do you have anything tie-dyed I 


can borrow? Gee, Mom, what was it really like growing up in the 60s?” | 





A short story by Gwyneth Cravens. 


ow that I’m get- 
ting older, do 
you feel old?” 
Sandy asks me. 
She will be thirteen in a 
week. It is a damp Satur- 
day and at her request 
we're going to the plane- 
tarium. I don’t know why 
she wants me to accom- 
pany her—usually she 
goes everywhere with 
her friends—and I don’t 
know why she. chose the 
planetarium. Years ago I 
often used to take her 
there and to the adjoining 
museum of natural his- 
tory. She liked the sky 
show and the iridescent 
pictures of the planets, 
and she would run up to 
the huge nickle-iron me- 
teorite and pat its cold, 
oxidized surface. In the 
museum she liked the en- 
larged crystalline forms 
of protozoa and the go- 
rilla diorama. But the 
transparent woman 
made her cry. Maybe it was the 
automaton’s floating voice imper- 
sonally describing herself as her 
interior organs lit up one by one 
and then all together, or maybe it 
was her skeleton, intertwined with 
tendrils of red arteries, blue veins 
and yellow nerves. Being so close 
to the beginning of life, maybe 
Sandy harbored some deep mem- 
ory of the creation of organ and 
tissue and bone, a memory so com- 
plex and engrossing that it threat- 
ened to draw her back from the 
world of noise and light that she 
was just starting to master. 

As we walk through the park, 
mist tangling in the treetops, I 
ponder her unexpected question. 
Me? Old? “I don’t feel old now that 
youre getting older,” I finally re- 
ply. “ve never been in better 
shape. What I feel is strange. I 
knew you as a baby, only you don’t 
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remember that, and I know you 


now, becoming—becoming an 
adult.” I wanted to add: And I just 
don’t get it. 

“Oh, yeah, it must be strange.” 
She smiles to herself. 

When she was little she once 
asked me if I was going to die, and 
if she was. We were riding in a bus 
at the time. I collected myself and 
told her that everyone dies, it’s just 
the way things happen. “But we’re 
going to live a long, happy time 
before that. One day I'll be ninety 
and you'll be sixty-eight.” I made 
my voice creaky and dry like anold 
woman’s. “And we'll get on this 
bus and I'll say, ‘Driver, this is my 
little girl, Sandy!’ ” This made her 
giggle, and occasionally she would 
ask me to tell again about the time 
when we would be two old ladies. 

As the verdigris dome of the 
planetarium appears and the path 


— we're on narrows and 
| heads downhill, she steps. 
ahead of me with a flour- 
ish, gathering up the 
voluminous black felt. 
skirt she is wearing un-| 
der her open raincoat. 
That skirt: Why does she | 
have to choose something 
so forlorn and _ out-of- 
place when she has a 
whole closetful of nice 
clothes? Worse, the skirt 
was mine. My mother re- 
cently sent. a big box of 

childhood belongings be- 
cause she and my father 
are planning a move. The 
desert town where they 
have spent their lives is 
getting too overgrown for 
them. I was surprised to. 
find that she had saved 
not only my Girl Scout) 
badges and newspaper 
clippings’ about my 
activities in the junior-| 
high science club but also. 
a few old clothes, some of 
which she had made. 

“We all used to wear these full 
skirts,” I said to Sandy, laughing. 
“I loved them—do you believe 
that?” Now they seemed limp and 
dowdy and miserably long. “Oh, 
they're great!” she exclaimed. 
“That’s the new style. Can I have 
them? Please? If you’re not going 
to wear them?” 

The planetarium is crowded, just 
as it always was on wet Saturdays 
a decade ago, and the din of babies 
crying, little boys chasing one an- 
other through the galleries, and 
adults calling after them still ech- 
oes off the polished granite floors. 
Before the sky show starts, Sandy 
and I meander through the ex- 
hibits. 

“YOUR WEIGHT ON OTHER 
WORLDS” says a familiar sign. 
On Venus I weigh my ideal weight; 
on the sun, 3,640 pounds. I 
find this funny, and _ (continued) 
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step from scale to scale, from Jupiter to Mars. 

“Oh, Mom, come on.” 

“You used to like this one.” : 

In silence we pass big photographs of the planets and of 
men on the moon, go through a dark passage in which starry 
murals are made coldly radiant by ultraviolet light, and 
jarrive at a display that asks, “How old would you be on 
another planet?” I turn a knob until numbers on a screen 
flash my earthly age, press a button, and learn that on Mars 
I would be eighteen. “I should live there,” I tell Sandy. 

We drift past announcements about the cosmos. “ ‘Where 
I come from nobody knows, where I’m going, everyone 
goes, ” Sandy reads aloud from a poster with cartoons ex- 
planing possible origins of time and the universe. “Mom, to 
the slumber party tonight I’m going to wear my blue-and- 
white-striped terry beach dress.” She bought this dress, 


ance last summer when we stayed in the country. My boy- 
friend Sam and I went to the beach every day, but Sandy 
usually preferred to stay in her room and listen to Scream- 
ing Ted, and so she has never worn the dress. 

“Sandy! It’s raining. It’s cold. You can’t wear a beach 
dress.” 

She glares at me. “Oh, yes I can. I’m going to wear a white 
shirt of Sam’s over it. He promised me one.” 

A sign over a raised polygonal frame promises it will 
reveal intelligent life in the universe. We peer into an opti- 
cal illusion: tunneling black starry depths, and floating deep 
within, a round mirror. Sandy presses her cheek to mine so 
that we’re both reflected along with the stars. I remember 
the pressure of her newborn cheek against my breast and 
her profound, impersonal blue-black gaze. 

Guards swing open the doors to the sky show and we go in. 
Soon the room is filled with people sitting elbow to elbow 
inhaling the smell of damp wool, heads craned, waiting for a 
revelation. Around the rim of the domed ceiling is a pano- 
ramic projection of trees and buildings, and above the sky- 
line, pink dissolves into dusky blue, as if the dome were 
) becoming transparent. 

“The theme of the show is ‘The End of the World, ” I say. 
| Sandy shrugs off her coat and smoothes her skirt. “That’s 
idepressing.” 
“Not likely to happen in our lifetimes,” I say gamely. 
Cosmic organ music rises to a crescendo, the twilight 
ideepens, the skyline fades, and I can almost sense a cool 
evening wind. Night. The stars appear, and I feel inexplica- 
bly happy and at home. 
“Can I put henna on my hair?” Sandy whispers. “Please? 
All my friends are doing it.” 
“No.” 
“Why not?” 
i~ “You aren’t old enough, and anyway maroon hair looks 
)terrible.” 
A disembodied voice begins to lecture. Maybe when 
| we're out in the country and can actually see the stars I can 
surprise Sam by recognizing a constellation he doesn’t 
) know. (He once took a course here in celestial navigation 
sand afterward said he had learned a wonderful secret—he 
finally knew where he was.) But as soon as the pointer—an 
jarrow of light projected on the dark dome—moves, I lose the 
patterns. Then I forget to follow the pointer at all, and lose 
“myself in the darkness between the stars. 
| The air is close and warm. I can smell mint chewing gum. 
My head sinks back and I close my eyes. When Sandy was 
jlittle, I often slept during the sky show. I was putting myself 
| 


| 





ithrough school at night by working the graveyard shift 
doing statistical filing. I never (continued on page 122) 
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when Hask Placenta 
puts it in your hair. 


You know the look—a great, natural, gleaming shine. | 
That full-of-life, easy-care manageability that instantly 
turns heads. Now, you can get it with Hask Placenta 
Instant Hair Repair Treatment. Even hair that’s limp, dry, 
dull and stripped of its very life comes back to life and 
Justre instantly with this no-rinse solution for hair recon- 
stitution. Ask for it by name. Hask Placenta Instant Hair 
Repair Treatment. And bring your hair back alive and 
beautiful the way the pros do. 





$400 Rebate By Mail 
Hask Placenta Instant 
Hair Repair Treatment pum 


1. Mail this coupon, cash register receipt with purchase price 
circled, and the product code found on the package 

2. Limit one $1.00 rebate per family. Coupon may not be 
reproduced 

3. Void where prohibited, taxed or restricted. Not redeemable 

in stores.Allow 4-6 weeks for delivery. Offer expires Dec. 31, 1983. 


4. Mail to: Hask $1.00 Rebate 
P. 0. Box 452 
Great Neck. NY 11022 
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_ Princess Grace 


The palace seems empty now without her, butthe memoriesand | 
values that Princess Grace gave to her family are helping her children. 
and husband cope with their loss . . . and forcing them to 
grow, change and fill the void created by her death. 








pring has always been a joy- 

ous time in Monaco—a time 

of fireworks and celebra- 

tions that commemorated 

the fairy-tale wedding in April 

1956 of the beautiful young actress 
Grace Kelly and her Prince. 

Last year, celebrating her 

twenty-sixth wedding anniversary 

on the very ship that brought her to 





“A shoulder to cry on,” Paulo Belmondo was 
at Stephanie’s side when she needed him 
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Rainier, Princess Grace told the 
Journal she was looking forward 
to their next twenty-six years of 
married life. 

But today, seven months after 
her death, Prince Rainier is alone. 
Instead of looking forward, he and 
his children are clinging to the 
past. In Monaco, memories of Prin- 
cess Grace are everywhere; her ab- 
sence leaves an emptiness in the 
palace and a pall still hangs over 
this elegant jet-set playground. 
While the official months of mourn- 
ing are now over, one cannot walk 
through the streets of Monaco with- 
out remembering. In shop windows, 
royal photographs of the family re- 
main draped in black ribbons. Even 
at the site of the crash, anonymous 
motorists leave bouquets of flowers 
daily. 

“We will never feel the same 
again,” a palace official says in a 


quiet, sad voice. “When the Prin- 
cess was here, there was always lots 
of laughter and she lit up every 
room she entered. Now we all go 
about our duties in‘the same way. 
But there is (contiriued on page 29) 





Filling her mother’s public role has given 
Caroline maturity and sense of purpose. 
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Babies’ needs vary, but many family foods 
should not be fed during the first year. During the 
transitional second year baby food will continue to 
play an important role in the diets of most young 
children. 


More Nutrients Per Calorie 

- During the first year a baby’s birth weight 
generally triples. Because of this rapid growth, a baby 
requires a higher nutrient-to-calorie ratio than older 
children and adults. To insure the necessary nutrient 
level Gerber specially formulates each jar of food so 
that every ingredient fulfills a specific purpose. 
Generally, Gerber Foods provide more nutrients per 
calorie than many comparable adult foods. 


Appropriate for Immature Digestive Systems 
In addition to having high nutrient demands, 

a baby has not yet developed a digestive system 

mature enough to handle many table foods. Anda 

baby’s system cannot yet process the levels of salt 

and other seasonings present in many family meals. 





The Proper Caloric Content 


That’s why Gerber is careful to offer a wide 
range of products that provide the caloric levels most 
beneficial for a baby’s developing body system — 
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Is my baby ready for family foods? 


without inappropriate amounts of salt and other 
seasonings. 


The Right Variety 

Gerber prepares more than 150 ready-to-serve 
varieties, including Strained Foods with the puréed 
consistency most appropriate for a beginner, and 
Junior Foods with the particle sizes that will help 
encourage your baby’s maturing chewing abilities. 

So with Gerber you can be sure of serving the 
foods best suited to your baby’s still-growing needs. 


If you have any questions about your child’s 
specific dietary needs, consult your health care pro- 
fessional, and feel free to write us at “Ask Gerber”, 
P.O. Box 500, Fremont, Michigan 49412. 
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and have been for oven 5O years. 


Gerber Products Company. Fremont, MI 49412 
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If you want to see your kids do better in 
school, it’s time they met PLATO™ from Texas 
Instruments. PLATO Basic Skills and High 
School Skills courseware is the most extensive 
computer teaching system ever developed for 
kindergarten through 12th grade. Until now, 
it was only used in schools to give children 
a special edge—but now they can use it at 
home-exclusively on the Texas Instruments 
99/4A Home Computer. 

The PLATO system, developed by 
Control Data, uses proven methods and tech- 
niques that make learning so interesting you 
may have a hard time getting the kids away 
from the computer. And they'll be learning at 
their own pace, from a machine that never 
criticizes; that builds on their newly acquired 
knowledge; that rewards them with a real 
sense of accomplishment. 

PLATO Basic Skills and High School 
Skills courseware offers all the subjects a child 
needs. It teaches math, reading, social studies, 
grammar, science-more than 108 essential 
courses that build the foundation of a solid 
education. 


Take PLATO home. And introduce your 
kids to the knowledge that lives in the Texas 
Instruments 99/4A. Home Computer. 

For more information, please call toll free 


(800) 858-4565. 


Creating useful products 
and services for you. 
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Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 


























Introducing Vitapace® B Complex and C. One-A-Day® announces a long-lasting 
form of B Complex and C vitamin that helps keep pace with your active day. New 
Vitapace lasts long because it releases in two stages. 
t=] While the first stage provides 
an immediate vitamin burst, 
the second stage releases se- 
lected vitamins gradually. B 
and C vitamins are water sol- 
= Data uble, so your body can't store 
m for long periods of time. Since Vitapace 
ing, it can help make sure that these 
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vitar vailable when you need them. 

And \V is no salt, no sugar, no artificial 

flavors OT preservatives. 

New Vitapace from One-A-Day. 2 STAGE TIME RELEASE 
B Complex and C released in 2 stages. so masts | 


The long lasti: BS vitamin. 





CAROLINE 


continued from page 22 


a heaviness of heart that I don’t tiunk 
will change in my lifetime. I feel that 
we have been sleepwalking these past 
months, and it was just a terrible night- 
mare. Everywhere we look reminds us 
of her. I keep thinking she will return.” 

While everyone who knew Grace is 
trying to adjust to her loss, perhaps the 
biggest and most difficult adjustment is 
the one that must be made by her chil- 
dren. Many observers have watched 
how the tragic car accident and their 
mother’s death affected Stephanie, Al- 
bert, and especially Caroline. “It’s true 
that Grace’s death has profoundly 
changed Caroline,” confides an old 
friend of the 26-year-old Princess. “She 
really has developed a new confidence 
and a new maturity from the responsi- 
bilities she’s had to assume.” 

In the past, the independent, head- 
strong Princess often sparred with her 
mother ... and always seemed to be 
fighting the rules that governed royal 
behavior. She and Princess Grace fre- 
quently argued about how she dressed, 
whom she selected for her friends and 


f where she chose to have fun. But what 


riled Grace the most was that Caroline 
seemed so careless about her public im- 
age. She also worried that Caroline’s 
rebelliousness jeopardized her chance 
for happiness. Against the wishes of 
her parents, Caroline rushed headlong 


‘into a disastrous marriage in 1978. 


Then, two years later, she endured an 
embarrassing divorce. (Even now, her 
former husband, Philippe Junot, has 
been quoted in the German magazine 


_ Quick as saying that he will fight the 
, annulment that Caroline must have to 
| marry again in the Catholic faith. “I see 


no grounds for an annulment,” Junot 

said bitterly. “I’m ready to testify about 

this before the Vatican tribunal.”) 
Even in the few years since the di- 


_ vorce, Caroline’s behavior has been far 


from retiring. Last summer, her inter- 


_ national capers with Argentinian ten- 


nis star Guillermo Vilas were avidly 
chronicled by the press and her public 
image remained that of a spoiled, often 
sulky “party girl.” 

Ironically, it is only now that her 
mother is gone that Caroline is finally 
shedding her playgirl image and allow- 
ing the quiet, serious, responsible side 
of her personality to emerge. When 
that car plunged 150 feet down the road 
from Roc Agel, her destiny changed. 
The tragedy of her mother’s death has 
not only made her grow up, but is trans- 
forming her into the strong, conscien- 
tious woman that her mother always 
wanted her to be. 

In recent months, Princess Caro- 
line’s daily life has (continued) 
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~ CAROLINE 


continued 


revolved around her father and the pal- 
ace. No longer a “regular” at night- 
clubs, she restricts her social life to a 
few friends who understand her mo- 
ments of despair. Although she lives in 
her own nineteenth-century villa with 
her English secretary, she spends sev- 
eral hours a day at her mother’s desk. 

In December, she joined her father, 
brother and sister (it was Stephanie’s 
first appearance without a neck brace 
since the accident) in distributing 
presents to the children of Monaco’s 
firemen and police. And it was she who 
chose the simple silver necklaces en- 
graved with their names that Princess 
Grace’s goddaughters all received at 
Christmas. What’s more, she is com- 
fortably taking over several of her 
mother’s public duties. Next month, 
she steps into Princess Grace’s place as 
president of the Garden Club of 
Monaco. And she has already been ap- 
pointed president of the Princess Grace 
Foundation, as well as president of the 
organizing committee of the Interna- 
tional Arts Foundation. 

Perhaps most important, Caroline 
has surprised her mother’s friends by 
her loving and mature handling of her 
bereaved father. The death of his wife 
and the injuries sustained by his 
youngest daughter stunned the Prince. 
He has aged considerably in the last six 
months, and his profound loneliness 
has been noted by many of his friends. 
While she was never considered an 
emotional Rock of Gibraltar before, 
Caroline has given her father unhesi- 
tating support since her mother’s 
death. Her friends say that Caroline to- 
day is calmer and generally more un- 
derstanding of other people’s problems. 

But it is the private tasks Caroline 
must face that, in a way, are the most 
poignant. For it is she who must sort 
through her mother’s clothes and jew- 
elry at the palace. (Prince Rainier or- 
dered all of his wife’s personal posses- 
sions removed from the family house in 
Paris immediately following her death. 
He feared that if thieves were given the 
chance, they might ghoulishly steal 
and sell her private things.) 

Princess Grace used to joke that she 
was ‘the eternal squirrel,” and rows of 
cupboards in the basement of the pal- 
ace are filled with all the clothes that 
she had kept over the years. It is a vast 
wardrobe, not because Grace was an ex- 
travagant shopper (she never was) but 
because she could not bring herself to 
throw things out. 

When Caroline begins this task, she 
will see once again the dresses that she 
borrowed from her mother as a teen- 
ager, and the old favorites that Prin- 


eh 
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cess Grace brought out year after year. 
And among the oldest clothes, she will 
come upon the patterned black glazed- 
cotton dress that movie star Grace 
Kelly wore in 1955 to meet Prince 
Rainier for the first time at the palace, 
when she was in Europe to make To 
Catch a Thief. Though Grace never 
liked this dress, it was the only one in 
her luggage that day that did not need 
pressing, and so it became one of the 
world’s most photographed dresses. 
Everything about the family home 
reminds Caroline and the other chil- 
dren of their loss. During her children’s 
formative years, Princess Grace was 
truly the heart and the mind of the pal- 
ace on the hill. Raising her royal family 
was often difficult, but the Princess 
gave the task everything she had. “It is 
dignified, it is ennobling and enriching 
to bring up children,” she once said. “It 





nd her father share © 
oseness these days. 
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is wrong that we’re being taught to de- 
spise being housewives. We have to 
sacrifice for our children and give them 
the best that we can.” 

While Grace said she “often felt 
guilty that I couldn’t be home when I 
should have been,” she was unques- 
tionably there for her children when it 
counted. It was Princess Grace who > 
picked up the pieces when Caroline’s 
marriage to Junot fell apart—collect- 
ing and packing all of her daughter’s 
possessions from the apartment that 
the unhappy couple shared to save her 
daughter the embarrassment. 

In many ways, Princess Grace care- 
fully looked after her children, trying 
to insure that their privileged life 
would not leave them spoiled. Talking 
to a friend, she once said, “Caroline was 
so headstrong, I sometimes had a feel- 
ing I was forever spanking her. I almost 
never punished Albert. I only had to 
raise my voice slightly and he would 
always obey. Stephanie I gave up 
spanking altogether. I could have 
beaten her like a gong.” 

In raising her children, Princess 
Grace tried to combine the dignity of a 
European princess with the warmth of 
an ordinary American mother. For 
years while the children were growing 


hard work. “Our father used to say that 


up, she personally cooked breakfast 
every morning in the special family liv- 
ing quarters in the palace. There was 
no scampering off to school after a half- 
eaten roll. Grace insisted that the chil- 
dren have a proper cooked breakfast. 
American friends visiting Monaco were 
invariably asked to bring a package of 
scrapple, that Pennsylvania Dutch 
breakfast delicacy. 

In fact, the public never knew just 
how American Grace remained. Al- 
though she said in recent years that she 
felt increasingly European, in practical 
things the Princess’s roots were always 
firmly in Philadelphia. Not only was 
her immediate family there, but so 
were her doctor, dentist, lawyer and 
personal bank. Loyalty was perhaps 
the most endearing trait in Grace’s 
character, and she saw no reason to 
break past ties after her marriage. She 
remained until the very end a Philadel- 
phian at heart, and when she stood ac- 
knowledging the accolades at a gala 
given there in her honor last year, she 
really meant it when she said, “I could 
hug you all.” 

Her own American childhood and 
strong family ties influenced the way 
Grace raised her children. Her parents 
were fiercely upstanding people who 
believed in the Catholic religion and 


everything must be earned,” was one of 
the Kelly family sayings, and Grace 
herself felt the same way. 

Those same values were passed along 
to the Grimaldi children. Perhaps 
that’s why Caroline wanted a marriage 
and a family life like her grandparents 
and parents had. She envisioned this 
when she married Junot. Unfortu- 
nately, many believe that he envi- 
sioned something quite different—a 
marriage that would be an advanta- 
geous boost to his budding career. 

The only thing that might have saved 
the marriage was a child, which both 
Philippe and Carolihe wanted. But 
while Caroline visited many gynecolo- 
gists during her marriage, she didn’t 
become pregnant. Without a child to 
care for—or a real purpose in life—Car- 
oline’s world collapsed. 

Even now, two years after her di- 
vorce, this traumatic period with Junot | 
is still clouding Caroline’s future. In| 
the past, she would have turned to her | 
mother for help and support, but today | 
she must face her difficulties alone. | 
Will she wirran annulment and be able | 
to marry again in the Catholic church? | 
Will she one day bear the children she 
wants so much? The bitter interview 
with Junot in the West German maga- 
zine, Quick, throws doubt on both these 
questions. In it, Junot reportedly com- | 
plained that Caroline never consulted 
him about (continued on page 148) 








LADIES' HOME JOURNAL APRIL 1983 





as 















ll never forget the day I was pro- 

moted from secretary to “legal 

coordinator’—a post created es- 
pecially for me at the Chicago-based 
advertising agency I worked for. After 
four diligent years of typing, filing and 
fetching coffee, during which I had also 
completed an associate degree in busi- 
ness administration by going to night 
school, I was finally moving up. The 
general manager called me into his 
office to break the news, and while I 
managed to remain calm and business- 
like, I was actually so excited I could 
hardly breathe. A decent salary! A ti- 
tle! Challenging work! My head was 
spinning, and the minute Mr. Harris 
finished telling me about my new du- 
ties, I dashed back to my desk to call my 
husband. He was a graduate student in 
engineering and this new opportunity 
for me was something we had both been 
hoping for. 

“Honey!” I said when Don answered. 
“Your wife is now a legal coordinator!” 

“A what?” he asked. 

“Oh, they’re going to train me to re- 
view magazine ads and radio and tele- 
vision commercials to make sure they 
meet legal requirements. I have to 
learn all the government regulations 
that protect consumers against false 
advertising. They’re flying me to New 
York next week, all expenses paid!” 

“Gee,” Don said. “That’s great. I 
know you'll be terrific.” 

I appreciated his confidence in me. 

And in truth, I did feel sure I’d do a good 
job. In any case, I certainly planned to 
two weeks zipped by, with 


try ne next 


the New York trip, a mini shopping 
spree for some clothes befitting my new 
position, and a hurried move to my new 
private office 
Then, suddenly, it Monday 
morning at the office—and definitely 
not business as usual. !’d read all those 
| how-to-get-ahead books, and they had 
helped me. But only to a point. Nothing 


“Whos in charge 
here, anyway?” 


I'd read all the how-to books on getting ahead. But 
nobody ever told me what life would be like onceI got there. . . 


had prepared me for coping with life af- 
ter the promotion. To be specific, I had 
barely had a sip of my coffee when 
Sharon, a woman who had been a friend 
and co-worker for years, stuck her head 
in the door. 

“Congratulations,” she said coolly. 
“How does it feel to be a boss lady?” 

I was tongue-tied for a minute, but I 
finally said that I wasn’t really a boss. 

“Sure, you are,” she said. “Or you 
will be. Didn’t it ever occur to you that 
you'll be getting a secretary?” 

It hadn’t occurred to me. And then I 
was terrified. What if one of my friends 
were assigned to me? Sharon smiled at 
my obvious discomfort and left. Then, 
before I’d had achance to collect myself, 
Mr. Harris walked in. 

“Well,” he said, right on cue, “I guess 
you'll be needing a secretary.” 

“Oh no!” I protested. “That won’t be 
necessary.” 

He looked at me strangely. “I have a 
batch of résumés here,” he said. “I 
thought maybe you’d want to interview 
some people.” 

“Oh, somebody new!” I said. But my 
relief was short-lived. How do you in- 
terview job applicants? How do you tell 
people they didn’t get the job? How do 
you supervise the person you do hire? 
What if your judgment is lousy and you 
hire someone incompetent? Do you 
have to fire the person? How do you do 
that and sleep nights? 

Mr. Harris left the résumés on my 
desk, and I was staring at them numbly 
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when my third visitor showed up— 
John Walters, my former boss. He was 
waving a sheaf of papers. 

“Norma,” he said, with a smile I 
knew and loved, “would you be a lamb 
and type this report for me? My new 
secretary is hopeless, and I’m going to 
replace her, but in the meantime, since 
you're such a whiz, could you just whip 
this off for me? For old times’ sake?” 

Instinctively, I reached for the pa- 
pers. John had hit my soft spot. I had 
been a crack secretary. At that mo- 
ment, reverting to my old familiar role 
seemed much more appealing than ven- 
turing into uncharted territory. But 
just as I was about to take the report, I 
stopped myself. 

“John,” I said, with what I hoped was 
assertiveness, “I’d love to help but I 
simply can’t. I’m totally swamped with 
work after that New York trip. 
Couldn’t you find someone else?” 

He looked hurt. I almost gave in. But 
then the hurt gradually turned to re- 


spect. He grinned. “OK, lady,” he said. | 


“IT was out of line. You can’t blame me 
though. A girl—uh, a woman—like you 
is hard to find.” 

He left, and I chieed into the ré- 
sumés Mr. Harris had left. Before long 
it was lunch time. Now, who does a le- 
gal coordinator have lunch with? I 
could hear the secretaries clustering in 
the hall, and I knew they were going in 





groups of twos and threes to coffee. 


shops nearby. They’d complain about 
their bosses, husbands 
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These people all lost weight 
with Extra Strength Dexatrim? They 
discovered. that no diet in the 

_ world will help you lose weight 
until you control your appetite. 
Just one Dexatrim* capsule will 
control your appetite all day to 
help you eat less and lose weight 
fast. The amount and speed of 
weight loss varies with each 
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individual. Some people lose 
weight faster than others. But 
Dexatrim works because it con- 
tains the strongest appetite control 
formula you can buy without a 
prescription. 

So do what these people did. Try 
the Extra Strength Dexatrim Diet 
Plan ...and lose the weight you 
want to lose. 


e Free, OneIEXiTE Strength Plus Vitamins. 


No appetite control capsule works kucdor to help you lose weight. 


"Take as directed. Read all package statements. 


© 1983 Thompson Medical Co., Inc. 
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or boyfriends, have a few laughs, and 
then maybe spend a little time shop- 
ping, just wandering around greeting- 
card shops or helping each other pick 
out new blouses. I knew, because they 
were my friends and Id been a part of 
that ritual camaraderie for so long. I 
could also hear the men gathering into 
their cliques, getting ready to go out for 
their lunch together. But what about 
me? Where did I fit in? Nowhere, I de- 
cided. So I called a deli and ordered ina 
tuna sandwich, and spent an hour feel- 
ing a little sorry for myself. 

The afternoon was no better. I went 
to a meeting where I was the only 
woman, and every man there except 
John Walters totally ignored me. “Once 
a secretary, always a_ secretary” 
seemed to be written on my forehead. I 
left the office feeling deflated. When I 
got home, I burst into tears. 

Don held me and patted my hair and 
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supplied me with tissues until I had 
30 MINUTE 0 NIT calmed down enough to talk. 
PROFESSIONAL HOME PERM. PROFESSIONAL “What’s wrong?” he asked gently. 


Ultra Chic Hair Salons using Pro-Perm 30 charge up 
to $50 or more. Now, get the same results at home 
for far less! Instant hot foam does all the work. No 
cap or gloves needed. No test curl. No messy drip. No 
mistakes! And special rich conditioners protect and 
pamper your hair 3 magnificent months or more. 


“It’s lonely at the top!” I sobbed—and — 
then we both burst out laughing. “Well, 
so I’m not exactly at the top,” I finally 
said. “But it is lonely—and scary. Not 
me the work. That I can do. It’s the people. 
=o _F | I’m unprepared for: the way they’re 
treating me. How do I handle it?” 

“You'll learn,” Don said. 

He was right. Little by little, I 
figured out my new role. I did hire a 
secretary, and I did get over feeling 
guilty every time I asked her to do 
something for me. I worked out a truce 
with the other secretaries, and they 
eventually realized that my promotion, 
the first from the ranks of the clericals, 


7 a P was a step forward for all of them—and 
| | y Urey that if I did well, they’d all have a better 
we a chance at getting ahead. The men who 
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more beautiful nails 
in just 5 to 7 days. 






had once been my superiors, slowly 
(very slowly) learned to accept me as a 
peer. And most of all, I gradually 
learned that what I needed most of all 
was confidence in myself. I had to be- 
lieve I was worthy. It wasn’t enough to 
dress the part, or make my desk look 








Spt a  — “executive” by getting rid of the cute 
= . pencil holder. I had to believe at the 
: ‘’, core that I deserved to be where I was, 
, and project that feeling. 
Py ita t ou ch I knew I had made it when Mr. Harris 


came into my office one morning ten 
months after my promotion and asked © 
me to make a presentation to the entire | 
staff. His request was an acknowledge- | 
ment that I had been successful in mak- | 
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You could spend a lifetime exploring 
New York—a discovery I’ve made 
since moving here not quite a year 
ago. But even if you have only a few 
days, you can still get an insider’s look 
at the city. From one newcomer to an- 
other, here are my suggestions for a 
fabulous weekend. 

Start your New York adventure by 
doing a bit of what New Yorkers excel 
at: shopping. And what better place to 
begin than Bloomingdale’s on the cor- 
ner of Lexington Avenue and 59th 
Street. From the moment you walk 
through the revolving doors you'll re- 
alize that this department store is dif- 
ferent. In fact, it’s considered by many 
to be more an experience than a de- 
partment store. Black marble. Shiny 
chrome. Pillars. Split levels. And peo- 
ple... lots of people! 

If you’re serious about your shop- 
ping, consider making an appoint- 
ment with a personal shopper who can 
guide you through the throngs and 
help you find exactly what you're 
looking for. If yow’re not in a hurry, 
just browse on your own, and when 
you need a rest, take advantage of the 
attractive restaurants that are scat- 
tered through the store. Try the Es- 
presso Bar for a capuccino, or relax 
witha glass of sparkling grape juice in 
the new Tasting Bar while sampling 
some of the delicacies from the neigh- 
boring gourmet food section. 

Then continue on to Tiffany’s at 


Fifth Avenue and 57th Street. 
hough you can’t breakfast there, it’s 
ll a must to visit. And while you 

’ not be able to afford the baubles 

nd bangles on the first floor, do take 
rip up to the second floor where you 
ind silver ries—book- 

key chains, etc.—that make 
ivenirs. They 315 and 

graved with the Tiffany name. 


To get the full flavor of New York— 
its colorful people and delicious food— 
have lunch at the Carnegie Delicates- 
sen on Seventh Avenue at 55th 
Street. It’s almost always jam-packed, 
but the enormous and delicious sand- 
wiches (theyre famous for their 
corned beef and pastrami), and the 
chance to get jostled into one of the 
many celebrities who frequent the 
deli make the trip worthwhile. 

But why leave encounters with the 
rich and famous to chance? A variety 
of tours will get you behind New 
York’s closed doors: 
® Interested in fashion? “Inside New 
York” (861-0709) will take you 
through the studios of top designers, 
and even give you the chance to meet 
the people who dictate the coming 
year’s styles. 
® For a look at what’s newest in inte- 
rior design, tour exclusive galleries 
and showrooms with “Doorway to De- 
sign” (339-1542 or 924-1919). Famous 
decorators will even answer your 
questions and offer tips. 
© Explore the scenery behind the cur- 
tains with “Backstage on Broadway” 
(575-8065) or the Opera Guild (582- 
3512) for a tour of the Metropolitan 
Opera House at Lincoln Center. 
®@ Some of the world’s finest art is lo- 
cated in New York’s museums, but for 
amore intimate view of today’s art (in 
galleries, small museums and stu- 
dios) try “Art Tours” of Manhattan 
(772-3888). 

Tours range from $5 to $25; be sure 
to call for reservations well in ad- 
vance to insure availability. 

Or head on your own to the auction 
houses of New York where without 
spending a dime you may see a million 
dollars change hands in a single bid. 
Christie’s at Park Avenue and 59th 
Street and Sotheby Parke Bernet at 





ti 
“se 7 
she 


York Avenue and 72nd Street are the 
most famous establishments, but 
check The New Yorker magazine to 
find out who’s selling what where. 

You'll want to see at least one live 
performance of theater, and TKTS 
booths can make the evening a lot 
more affordable, so make sure to 
squeeze this stop into your schedule. 
Located at the intersection of Broad- 
way and 47th Street and in the Wall 
Street area at 100 William Street, 
TKTS sells half-price tickets to shows 
for performances later that day. The 
William Street kiosk is open Monday 
through Friday from 11:30 A.M. to 5:30 
P.M. for both matinee and evening 
tickets, and Saturdays from 11 A.M. to 
3 P.M. for evening tickets only. The 
Broadway kiosk opens at noon for 
matinee tickets and at 3 P.M. for eve- 
ning tickets, but get there early since 
the line tends to be long. 

If New York’s fast—and sometimes 
frantic—pace has begun to wear you 
down, reenergize yourself with a mas- 
sage at Elizabeth Arden’s Salon on 
Fifth Avenue betweer 54th and 55th 
Street. You can also tréat yourself toa 
new New York look. Elizabeth Arden 
beauty experts will teach you the 
tricks professionals use to make you 
look your absolute best. You can even 
indulge your fantasies and try on 
fashion selections gathered from 
around the world. Finally, if you have 
the time and really want to splurge, 
consider a whole day of pampering 
from head to toe ($125 includes a fa- 
cial, steambath, manicure, pedicure 
and alight lunch). And whatever your 
choice, youll come out refreshed and 
ready for your evening at the theater. 

After the show you don’t have to 
leave the bright lights and beautiful 
people behind. Over a drink at 
Elaine’s (continued on page P.S. 16) 
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TWA Getaway Europe. 
Goa long wayat prices you thought 
were long gone. 
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With big cuts in air and land prices, you can get 
huge savings per couple on a European vacation. 


Last year TWA Getaway centrally located. And on Super TWA Getaway Vacation, now’s 
Vacations were pricedas much _ Saver Vacations all rooms have the time to find out why more 
as $466 lower than they were private baths. than half a million travelers 

the year before. This year, the With 72 Getaway Vacations have. For information, call 
prices are lower still. Over90% ___ starting at just $148** and 15 your travel agent or TWA toll- 
of our Getaway packages and all low-cost Super Saver Vacations, free at 800-GETAWAY, or 
Super Saver Vacations are our selection is wider than ever. send in the coupon below for 
priced lower than last year’s. So if you’ve never taken a one of our free 1983 brochures. 
And we’ve drastically reduced 














destinations. You can save saves Getaway Europe (](H) Super Saver Europe 0 (2) 
hundreds of dollars per couple wa sures 

over last year’s prices. wh 
But even though you'll 
be paying less, you'll be 
getting more. More 
itineraries to choose from Address = 
and higher quality services. . me : r City___ State ____ Zip 
! All First Class hotels are ae oon CL 483 


Youre going to like us 









TRANS WORLD AIRLINES, PO. BOX 2690, 
Smithtown, N.Y. 11787. 
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*Savings represent combined land and APEX airfare reductions per couple, based on double occupancy. Savings quoted are 
from New York, and vary by city of origin. 


**From $148-$1668. 























By Gail Friedman 


ants with pizzazz 


Push aside your - philodendrons ; and i ivy ; 
vines to make way for more exotic foliage. _ + 
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The day of the jungle is over. Now, 
instead of an overwhelming amount 
of greenery, the trend is toward using 
a single exotic plant as the central fo- 
cus of a room. Says Los Angeles de- 
signer Douglas Barnard, “You can 
spotlight a particularly spectacular 
specimen much as you might an an- 
tique vase or a work of art.” 

To decide what kind of unusual 
plant you want, start by leafing 
through the book Exotica (Roehrs, 
1978) at your public library. Also, con- 
sult a local horticultural club or bo- 
tanical garden. 

With care, you can grow many of 
the plants that attract you. Of the 
3,100 types of plants at the United 
States Botanic Garden in Washing- 
ton, D.C., “Ninety percent could be 
grown at home,” says assistant direc- 
tor Jimmie L. Crowe. 

When looking for exotic plants, 
many people automatically choose 
cacti or orchids, although orchids 
bloom infrequently indoors, and are 
rather plain without their flowers. 
But there’s no reason to limit your 
choices to these. 

Also, what’s considered exotic var- 
ies from region to region. “When East- 
erners move here, they always go mad 
about the ming trees,” says Kerry 
FitzGerald of Exterior Concepts in 
San Diego. “They’re so common out 
here, though, that they lose all their 
magic.” 

Mr. FitzGerald also points out that 
investing in an exotic plant can be 
risky, and that many (especially some 
of the le urger palm trees) can be very 


expensive. “You can minimize your 
risk,” he says, “if you avoid florists 
(who know about flowers, not plants) 
d go t special plant store. The 
pli iant stores will have more 
"hey’!] make sure you have 
1 about how to care 
10uld also 
give you rantee in 
case the pla it 
The following nts and trees were 
recommended fo! exotic appeal 
by Kerry FitzGer my Du Val, 
owner of Plant S; ts, Inc. in 
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New York City; Ke Kathy Barger of Bo- 
tanical Decorators in Silver Spring, 
Maryland; and Barbara Earnest of 
the Horticultural Society of New 
York. Prices are estimated and may 
be lower in the western United States. 


PLANTS 


Air plant (Bromeliad aechmea): If 
you've ever replanted the top of a 
pineapple, you've grown a bromeliad. 
Many members of the bromeliad fam- 
ily attract attention with their multi- 
colored leaves—green and orange 
stripes, green and yellow, bright red. 
The aechmea’s stiff, narrow leaves are 
green, but its orange flower lasts for 
months, changes colors, and eventu- 
ally yields a berry. “Put a bromeliad 
anywhere you need a splash of color,” 
says Kathy Barger. 

The Bromeliad aechmea needs 


moderate water and light, and, adds 
Kerry FitzGerald, “you don’t have to 
repot very often.” About $20 for a six- 
inch pot. 


Graton 


Croton (Codiaeum variegatum): 
Whatever the color of your room— 
from orange to brown to pink—you 
can find a species of the croton family 
to match. The leaves of this interest- 
ing plant are covered with mottled 
patterns which make a striking im- 
pression. Colorful and versatile, this 
plant looks good in any room, with 
any kind of furniture. 





Crotons need slightly moist soil at 


all times and very bright light. About | 


$35 for a ten-inch pot. 

Bird of paradise (Strelitzia regi- 
nae): This plant with its long green 
leaves on thin stalks looks more ordi- 
nary than exotic until it blooms. Then 


\ 


\ 


its orange flowers are so striking that | 
from a distance you may mistake | 


them for birds perched in the plant’s 


pot. It looks especially good in a con- | 
temporary dining room or living | 


room, or on a sun porch. 

The bird of paradise needs very 
bright light and moderate water. 
About $150 for a fourteen-inch pot. 


TREES 


Cycad (Dioon purpusii): This Mex- 
ican member of the zamia family 
looks roughly like a small palm tree 
growing out of a stubbly ball. It grows 
very slowly, but can eventually reach 
about four feet tall. “This is a conver- 
sation piece plant,” says FitzGerald, 
“and it deserves to be given a lot of 
space. It will look great in a contempo- 
rary steel and glass room.” 

The Dioon purpusii tolerates low 
light, says FitzGerald, and since the 
bulb-like trunk stores water, it should 
be soaked, then dried completely be- 
fore another watering. A two-foot tall 
plant costs about $50: 





Fig tree 
Fig tree (Ficus retusa nitida): A 
round thickness of leaves atop a thin, 
white trunk makes this tree resemble 
a green lollipop. It can grow eight to 
ten feet tall. Ficus trees give an “out- 
doors” look to a room, and go well be- 
hind furniture, since the leaves are 
still visible. 
These trees require indirect sun- 
light and slightly moist soil. The tree 
may lose most e its leaves if it’s 












moved, FitzGerald warns, but it’s 
hardy once it readjusts. The price is 
about $65 for a six-foot tree. 


Ponytail palm 

Ponytail palm (Beaucarnea recur- 
vata): The long strands of leaves dip- 
ping over the sides of the pot make the 
name appropriate. “You probably 
can’t kill it,” says Barbara Earnest. 
The leaves shoot, like a green foun- 
tain, from a base that can store water 
for as long as a year. According to 
Kathy Barger, this plant gives a 
“western look” to an indoor room or 
sun porch. 

It needs moderate to bright sun- 
light, and water when the soil is dry. 
The price is about $30 for a ten-inch 
pot, and up to $700 for large ones. 


| Umbrella plant 


|| Umbrella plant (Cyperus alterni- 
folius): The greenery capping the 
two- to four-foot stalks resembles deli- 
cate umbrellas. According to Kerry 
|| FitzGerald, “This is a space-consum- 


jing plant, which is handsome in ei- | 


!;ther a contemporary or traditional 
room.” 

| Itneedsa medium amount to lots of 

i light, and, says Dagny Du Val, “You 

|| can’t overwater it; it’s aswamp lover.” 

From $10 to $50. End 
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Spy Ears 


SURG CTRER 


Suppose. the last time you said any- 
thing before a large group of people 
was when you had three lines in the 
sixth-grade play. Now, with a mix- 
ture of excitement and terror, you’ve 
agreed to give a speech for the PTA, or 
you've been asked to represent your 
company at a convention, or—most 
fearsome of all—you’re going to be on 
television. With the spread of cable, 
even the last possibility is not so re- 
mote. Suddenly, nothing in your 
closet seems decent enough to wear to 
a garage sale, you hate your hair, and 
you're sure you're going to sound na- 
sal and nervous and dumb. 

Anyway, that’s how I felt when I 
found out I'd been booked on a TV 
show called “Good Morning, New 
York” to discuss an LHJ article. 

What I did to quell my stage fright 
was pay a visit to the world’s leading 
authority on effective communica- 
tion, Dorothy Sarnoff. Ms. Sarnoff was 
a Broadway star (remembered for her 
starring role in The King and I) and 
an opera singer. In her second career 
as chairwoman of Speech Dynamics, 
she has helped thousands of board 
chairmen, business people, authors 
and politicians learn to present them- 
selves with authority and ease. 
Maybe, I thought, she could help me! 

Ms. Sarnoff greeted me at the door 
of her New York offices with a smile. 
A diminutive blond, impeccably 
groomed, she was the essence of poise 
and confidence. She led me to a studio 
equipped with mercilessly glaring 
lights. The door was closed, the blinds 
were drawn, and there was no escape. 
I would see myself (in all my idiocy) on 
the video monitor. 

Well, I did see myself, and I was aw- 
ful. {looked bored when not speaking, 
I fluttered my eyelids frantically, and 
Iconstantly licked my teeth and lips. I 
also slumpex chair and laughed 
like a hyen that was only 


in my 


l areleil<; 
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Take One. By the end of the lesson, 
after an exhausting two hours, I was 
(almost) fun to watch. 

How did she it? It’s no secret. 
Herewith, the most important points 


to know so you ¢ can 
ae arene. 


shaking and 


eeting your public 


By Sondra Forsyth Enos 


start shining. If you're lucky enough 
to have access to a video recorder, 
have your husband or best friend tape 
little segments and let you see your 
mistakes and improvements. If not, 
enlist someone patient to look and lis- 
ten and take notes. One final caveat: 
Don’t flinch at criticism. You’ll never 
improve unless you know what you’re 
doing wrong. Ms. Sarnoff herself is 
sweetly ruthless. “You'd better brush 
your hair, dear,” she said to me, mo- 
ments after we’d mef. “And do sit up 
straight. You'll have a lot of authority 
if you don’t slump.” Yes, ma’am! 
List your priorities. If you're writ- 
ing a speech, list, before you begin, 
the ten most important points you 
want to get across. If there will be a 
question-and-answer period, think up 
ten brutal questions and figure out 
how you'll field them. Then rehearse 
until nobody can trip you up or make 
you forget what you have to say. 
What to wear. Skip trendy styles. 
Smooth shoulders look better than 
puffy ones if you’re wearing a suit. 
Forego frilly details on blouses, and 
don’t opt for sheer. A high neck or a 
scarf is ideal for anyone with a less 
than swan-like neck. And bright, 
warm colors look appealing both on 
camera and on the podium. 

Makeup illusions. If you’re going to 
be on television, or your speech or pre- 
sentation is going to be filmed, try to 
have a professional do your makeup to 
bring out your good points and mini- 
mize the bad. Otherwise, treat your- 
self to a department store makeup 
consultation (usually free) before any 
big presentation. Whatever you do, 
don’t wear glossy, smeary lipstick 
that will transfer itself to your teeth. 
Sitting pretty. Standing up behind a 
nice, concealing podium is ideal. But 
if you have to sit, on a stage or on cam- 
era, it’s best to cross your legs, and be 
certain that you don’t flatten your 
calves into little sausages against the 
chair. Also, Ms. Sarnoff reminds that 
there should be “air between you and 
the chair.” In other words, sit up, lean 
forward a bit, and never slouch. 
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So you have to givea speech—or worse, appear on TV. Courage! 
| LHJ’s Articles Editor learned how and so can you. 


nique, says Ms. Sarnoff, is to the pre- 
vention of nervousness what the 
Heimlich Maneuver is to saving 
someone from choking. What you do, 
when no one is looking, is press your 
palms together so that you tighten the 
triangle of muscles between the ribs. 
At the same time, exhale with a 
hiss—you should feel your muscles 
pull back and up. What you do when 
people are looking, is to skip the hand 
press and the hiss, but simply tighten 
your muscles as you exhale. 
Dorothy’s deliverance. Ms. Sarnoff 
has developed a sort of “mantra” for 
you to say over and over again before 
going “on.” Don’t change it, because 
the rhythm has a lot to do with the 
magic. Inwardly murmur: “lm glad 
I’m here. I’m glad youre here. I care 
about you. I know that I know.” 

The first two phrases are designed 
to get you feeling joyous and positive. 
The third is to turn you into your most 
cordial and concerned self. And the 
last is to remind you that you’re an 
authority or you wouldn’t have been 
asked to speak in the first place. 

The mantra really seems to work. 
After saying it, I gained, skeptic that I 
was, a much livelier and lovelier im- 
age on that dreaded TV monitor. The 
mantra could have the same nerve- 
calming, energizing effect on you. 

If you're going to be in New York, 
and you'd like a personal consultation 
with Ms. Sarnoff, make an appoint- 
ment well in advance, Her services 
don’t come cheap, but especially if you 
are a corporate type, your company 
may be willing to pay to upgrade your 
image. A private six-hour course, in 
two-hour segments, all with video 
playback, costs $2,000. For informa- 
tion or details about group courses, 
write to Speech Dynamics, 111 West 
57th St., New York, NY 10019. 

You can also soak up some of Ms. 
Sarnoffs expertise from her books: 
Speech Can Change Your Life (Dell 
Paperback, 1970, $3.50) and Make the 
Most of Your Best (Doubleday, 1982, 
$14.95). Heed her advice, and you'll 
come across as interesting and knowl- 
edgeable, as well. End 








Years from now, this carpet will stand as tall 
in front of the couch as it does underneath. 


Anything Goes! Carpet 
with Traffic-Guard Construction 








Proof of Performance 


The durability of luxurious Anything Goes 
carpet was proven dramatically at the 1982 
World’s Fair in Knoxville. An estimated 
2,249,000 people walked on itin “The Home 
of the Future” and couldn’t wear it out! 


After 


Before 





After the traffic of 
2% million people 
and steam-cleaning, 


Surface and tuft of 
Anything Goes 
before installation. 





Finally you can stop worrying 
about the effects of foot traffic on 
your new carpet. Because now 
there’s Anything Goes!—probably 
the best-performing saxony carpet 
you can buy. 

The difference between Armstrong 
Anything Goes and ordinary saxo- 
nies is its Traffic-Guard construc- 
tion—a special combination of 
twisting, heat-setting, and tuft density 
that provides exceptional resis- 
tance to crushing, matting, and 
unraveling. 

Of course, normal maintenance is 
required. But Anything Goes is 
especially easy to care for, because 
it’s made of Du Pont Antron® Plus 
nylon with built-in resistance to 
soiling and staining. 


You can see the three luxury 
stylings of Anything Goes, each in 35 
colors, at most better carpet stores. 
Many are Armstrong Carpet Studio™ 
retailers. To find those nearest 
you, check the Yellow Pages. Or 
call 800/233-3823 toll-free (in 
Pennsylvania: 800/732-0048). We'll 
also send a free brochure with 
more about the remarkable perfor- 
mance of Anything Goes! 














he gourmet shopper: 


choosing fine olive oils and vinegars 


) Olive oil and vinegar can do a lot more than make a great salad 
dressing. Chosen and used with care, they can improve almost 
everything you cook. By Moira Hodgson 


OILS 


Not long ago only a handful of brands 
of olive oil were on the market. Nowa- 
days literally dozens are available, 
and many cooks are becoming as 
choosy about their olive oil as wine 
drinkers are about fine Bordeaux. 
And they should be, considering the 
prices some extra-virgin olive oils— 
those made from the first pressings of 
the best olives—are commanding. For 
instance, a one-liter bottle of Poggio 
al Sole, from the Italian province of 
Tuscany, sells for over $20. 

Besides extra-virgin, olive oil 
comes in two lesser grades: virgin and 
pure. Virgin olive oil can be pressed 
from olives of less than top quality. 
Pure olive oil, the lowest grade, can be 
made from second or even third press- 
ings (in which the pulp left over from 
the initial pressing is reused). 

Full-bodied, Italian extra-virgin 
oils are excellent with salads, cold 
cooked vegetables and pasta, and cold 
sauces (such as pesto or green sauces). 

The French extra-virgin olive oils 
are generally lighter in texture, color 
and aroma, and have a nuttier flavor 
than the Italian. Although they may 
not be as full-bodied or aromatic as 
~ some Italian oils, they are great for 
» more subtle uses, as in mayonnaises, 
green salads, or even the traditional 
ratatouille, aioli, pistuo, or sauce 
verte dishes from Nice and Provence. 

The following is a list of recom- 
mended extra-virgin olive oils, avail- 
able at gourmet and specialty shops. 
Prices, of course, are approximate and 
subject to change. 

Castelic di Cacchiano, approxi- 
mately $18 for a one-liter bottle. From 
the Chianti classico region in Italy, 
this is a rich, complex oil with re- 
markable Mayor and aroma. Serve it 
with cold dishes. Castello di Fon- 
terutoli, which is not quite as rich as 
the Castello di Cacchiano, sells for the 
same price and comes from a neigh- 
boring area. 


Colavita, abou for one liter. 


An elegant olive oil, light in compari- 
son with the other Chianti oils, but 
with a strong, pungent aroma and 
very flowery taste. 

Crabtree & Evelyn, about $10.50 
for a 171/2-ounce bottle. A superior oil, 
fragrant and light, made from Nice 
olives, it is good for salads, mayon- 
naise and sauteing, where a delicate 
yet definite olive flavor is called for. 
The oil is actually produced by Roger 
Michel, who also exports under his 
own name. 

Janes Plagniol, about $5 for a 
one-pint bottle. This light, fairly 
bland, pure oil from Marseilles is the 
biggest selling French olive oil in this 
country. It lacks the depth and flavor 
of the extra-virgins, but appeals to 
many cooks who do not care for a pro- 
nounced olive taste in their foods. 

Montorselli, approximately $19 
for a one-liter cruet. A dark green, 
full-bodied and fragrant oil from the 
Chianti classico region, this oil is sold 
in glass cruets with cork tops, or in 
small bottles. 

Old Monk, about $4.40 for a 10- 
ounce bottle. A rich, full-bodied 
French olive oil that was one of the 
first to be imported to this country. A 
very good buy. 

Puget, about $7.25 for a one-pint 
can. A light oil with a pungent flavor 
and fine bouquet. Good for Nice and 
Provencal dishes. 

For everyday use on salads or for 
cooking, you should consider some of 
the fine, but inexpensive olive oils on 
the market. The following oils, while 
not the equals of the extra-virgin 
products from Italy and France, are 
nonetheless strong-flavored and full- 
bodied. 

Crinos, $4 for a one-quart can. A 
Greek olive oil made from Calamata 
olives. Other pure Greek brands in- 
clude Minerva, Nissa and Diana. 
All are pleasant cooking oils with a 
good flavor. They are stronger than 
the moderately priced, widely avail- 
able Italian oils. All come in one- 
quart cans and cost about $4. 


Goya, approximately $3 per one- 
pint jar. A Spanish virgin oil, this is 
an excellent value for those who likea 
strong, pungent olive taste. Widely 
available in supermarkets. 

Mondegao, about $4 for a one- 
quart can. Pure Portuguese olive oil, 
very strong and dark. This oil is good 
on salads and used as a condiment. 
Available in Italian and Hispanic gro- 
cery stores. 

Once you've carefully chosen and 
bought your olive oil; you should 
know the best ways to store and pre- 
serve it. 

Olive oil does not have to be kept in 
the refrigerator, but it should be kept 
sealed and in a cool, dark place. A 
sealed oil can keep for several years, 
but do not leave oil in an open can; 
decant it into a capped bottle. Closed 
olive oil takes several years to go ran- 
cid. Refrigerated oil turns cloudy but 
will not lose its flavor. Put the oil in 
the refrigerator—in the bottom— 
only in very hot weather. 

Olive oil, which is completely free of 
cholesterol, is a “neutral” or mono-un- 
saturated oil, meaning- its use will 
neither add to the cholesterol in your 
bloodstream (as will animal fats or 
butter) nor decrease it (as will such 
polyunsaturated oils as corn, soybean 
and sunflower). 

Olive oil can be reuséd, but it is in- 
advisable to do so more than twice be- 
cause particles of food may turn it 
rancid. If you do plan to reuse an oil, it 
should be strained through a cheese- 
cloth immediately after using. 


VINEGARS 


Vinegar, from the French word “vi- 


naigre,” means sour wine. It is pro- 
duced by acid fermentation of fresh 
wine. The best vinegars today can cost 
as much as $6 to $7 a bottle. As with 
olive oils, there are so many kinds on 
the market that the choice is bewil- 
dering. In addition to basic red and 
white wine vinegars, there are a host 
of concoctions flavored with marigold, 
raspberry, lavender, (continued) 
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Rival re-invents the steam cooker. 








Steaming is an age-old, wonderful 
way to cook that retains natural color, 
flavor and nutrition. Now weve given 
steaming a new look and convenience 
in a new automatic steamer. 


If you want to cook fat-free, if you 
like the beautiful garden-fresh colors and 
crisp natural texture of steamed foods, or 
if you're a gourmet who savors their irre- 
sistible taste, the Rival Steamer is for you. 
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Our oval-shaped electric / SS Raised dome lid 
is automatic. The amount | allows food stack- * 
of water determines cook- ing to 342" deep. 
ing time. Foods wont \ Perfect for foods 
overcook, dry out or like stuffed ae 
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Oval shape fits 
the foods America ee 
likes steamed: fish filets, 
without the extra 

calories of cooking with fat, 
whole ears of corn, whole 
asparagus and broccoli. 


\¥ z 
Slotted steamer basket 
replaces rice bowl for 
steaming vegetables, 
corn, and fish. 











The eight-cup capacity rice 
bowl can be used for cereal 
and other foods. Rice comes 
out light and fluffy. Eggs, 
salmon steak, fish filets 
poach perfectly. 


Freshens stale bread, steams 
puddings, heats leftovers. 
Dried foods reconstitute 
beautifully. _ 
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Exclusive! A water 
reservoir separates 
food juices from water, 
eliminating burnt 
food odors. 
















RIVAL. 


THE STEAMER 


Automatic Electric Steam Cooker 
Rival Manufacturing Company, Kansas City, MO 64129 In Canada, Mississauga, Ontario L4V 1E3 
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“OILS & VINEGARS" 


continued | 
} 


green peppercorn, shallot and even 
lemon juice. 

Red wine vinegars have many uses. 
They are good for salads, and for de- | 
glazing sauces after frying calf’s 
liver, veal chops or chicken. They can 
be used to cut the oiliness of fish such 
as mackerel or bluefish, and to make 
vinaigrette sauce. They should not be | 
used for pale sauces such as mayon- | 
naise or hollandaise because they will 
turn them a strange pink. 

French red wine vinegars are gen- | 
erally aromatic and pure, often witha 
winey or sweet taste. Red wine tarra- | 
gon vinegars have more character and 
a fresh tarragon flavor. 

The best sherry vinegars come from 
Spain. They are aged in wood, some 
for as long as twenty-five years, and 
have a flavor that goes well with oils | 
such as walnut or hazelnut for salads. 

White wine vinegars are used for 
mayonnaise, bearnaise, hollandaise | 
and horseradish sauces. There are | 
many good tarragon-flavored ones on | 
the market. For an inexpensive su- | 
permarket buy, try Heinz white wine 
vinegar, ranked with the much higher 
priced Michel Cnc s and Crabtree | 
& Evelyn. 

In general, it is better to make | 
rather than buy your own herb vine- 
gars by putting fresh tarragon, 
thyme, mint or basil into a jar of white 
wine vinegar. Vinegar in which you 
have steeped chilies for a couple of 
weeks goes well with shellfish. 

Marigold and garlic vinegars are 
some of the other combinations that } 
are appearing on the market these | 
days. But you are better off flavoring 
your own for cheaper and superior 
results. Fruit vinegars such as rasp- 
berry, blueberry or pear are good for 
sauces and salad dressings. You can 
make these yourself, by macerating 
fruit in vinegars, then straining and 
storing the vinegar. 

Rice vinegars are used in Japanese 
and Chinese cooking. Rice vinegar, 
which is sweet, is good in cucumber 
and radish salads, and on Japanese 
rice. A recommended brand is Ka-Me. 

Cider vinegar can be used for both 
pickles and chutney, but does not do 
for salads or sauces. Malt vinegars 
made from barley grain and cider vin- 
egar can either lack character or have 
too much. Malt vinegar is good for 
pickling, and is colored brown with 
caramel (not from aging). End 
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aring to do 
it—a guide to 
taking risks 


Can’t decide whether or not to 
take the plunge? The experts can 
tell you how to make those risky 
decisions. By Shirley Sloan Fader 


FYow’ re “e bored with your job asa secretary, and want to 
branch out into the health field. But you’re scared. What if 
you quit your job and can’t find another one? 

Or, you and your family always have dinner with your 


_mother-in-law on Sunday nights. It’s a tradition she loves 


. and insists upon. But you would really like those Sun- 
day nights to spend alone with your family. How can you 


tell her that you don’t want to spend every Sunday evening 


with her? 
Or, you've always dreamed of going to Paris, and finally 


_ saved enough money, but your husband can’t accompany 


you. Vacationing alone terrifies you, yet you want to go so 
badly you can already taste the croissants and see the Eif- 
fel Tower. What do you do? 

We all constantly face new problems, new risks. Some of 
these situations are everyday and ordinary—like wanting 
to tell someone what you really feel—while others are 
more drastic and dramatic—like deciding whether or not 
to travel alone. It’s difficult to decide in advance which 
risks are worth taking and which aren’t. Many people are 
terrified of any risk, any change. They pass up even slight 
risks that might greatly improve their lives because they 
can only concentrate on their fear of loss, their fear of 
being rejected or embarrassed. Other people are more com- 
fortable taking risks, but hesitate because they don’t know 
how to distinguish a foolish gamble from a sensible one. 

There are a few general rules for planning and thinking 
through the pros and cons of arisk situation. A risk may be 
worthwhile, according to psychiatrist David Viscott, au- 
thor of Risking (Pocket Books, $2.95), if you are unhappy 
with your life as it is. Although he warns that no single 
risk, even if it succeeds, will produce a perfect life, the 
right risk, taken correctly, can solve problems and produce 
satisfaction with your life. 

‘Taking a chance can even be healthy for you. Studies at 
the University of Chicago indicate that people who see 
problems as challenges and take realistic risks to solve 
them enjoy better health than those individuals who 
choose riskless ruts. 

Another major study of 1,500 people at the University of 
California reveals that people who live well-rounded, high 
achieving lives are also people who take risks. According 
to Dr. Charles Garfield, the author of the study, these are 
people who ask themselves, “What’s the worst thing that 
could happen if I take this risk?” If the worst possible out- 
come is something they can live with, they dare to do it. 
And, of course, often they succeed. 

Using this same “worst outcome” method can help you 
realize that many of the risks you’ve avoided may not be so 
dangerous or drastic as you (continued on page P.S. 15) 
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very special child 


A mother’s loving tribute to her adopted 
Cambodian son. By Deirdre Levinson 


He was already fifteen months old 
when we adopted him. Even now, 
seven years later, I still miss those 
first months of his life, but the agency 
told us the babies were in such bad 
shape that we’d be best advised to put 
in for one who, having survived his 
first year, wouldn’t be likely to die on 
us. They said we couldn’t afford to be 
losing another child, could we? 


hen they sent a social worker to 
< us over at home, and she urged us 
t right away Vietnamizing the 


ioned herds of wa- 

with hordes of 

United States conscripts milling slug- 
gishly aroui ur apartment.... 

It was just ; it turned out, 

ertime Viet- 

because it 


that we didn’t wor! 
namizing the househ 

e got after 
Cambo- 


he hold. I env 


concer, 


rt a Vietnamese th 


What we did get was 


dian—one of sixty starvelings air- 
lifted under heavy fire from the or- 
phanage in Phnom Penh and flown 
one wintry day early in 1975 to Mon- 
treal, where we hastened breathlessly 
to claim him. 

The airport was thick with prospec- 
tive parents. Never, the agency repre- 
sentative averred, addressing us 
briefly together, never in all her expe- 
rience had she encountered a batch so 
beautiful. Every blessed one of them a 
dazzler, she said. 

I scanned the procession of ill-fa- 
vored scraps, each more hideous than 
the last, as one by one, amid flashing 
press cameras, they were passed down 
the ramp to their enraptured, evi- 
dently purblind new parents. I re- 
minded myself that looks weren't 
what counted; man looketh on the 
outward countenance, but the Lord 


looketh on the heart. But when our 


name was called, I saw at first glance, 
the moment I clapped eyes on him 
bundled up in a red blanket, that this 
one—running sores, running nose, 
lusterless hair, rotting baby teeth 
notwithstanding—was not only far 
and away the pick of that bunch, he 
was a spectacular beauty by any crite- 
rion, the medical one excepted. 

We named him Malachi, after the 
last of the Hebrew prophets, and sent 
out near and far to all friends and re- 
lations our announcement of his adop- 
tion, inscribed with the words of his 
namesake: “Have we not all one fa- 
ther? Hath not one God created us?” 

Malachi himself, meanwhile, was 
concerned with even more bedrock 
matters. Though fully of walking.age 
when we got him, he was too weak ta 
crawl, let alone walk. But that was all 
that was weak about him. He knew 
right from scratch what he wanted 
which was a family—father, mother, 
sibling rival and all—and he set out at 
once singlemindedly to establish his 
claim, sounding the charge against 
our 5-year old Miranda, contesting! 
matchstick arms in full flair, brown 
nose thrust between us, her right to 
the merest kiss in his presence. | 

“I wouldn’t mind so much,’ 
Miranda observed,with extravagant 
candor the day he fell sick, “if this oné 
died.” But this one was not about ta 
die: He had come incubating chicken 
pox, which he proceeded to share with 
his sister. They shared that, shared ¢ 
room, were obliged, willy-nilly, tc 
come to terms with sharing us, too) 
Eventually, they developed a working 
relationship. 

Until he could walk, she dragged 
him around with her by one leg. She 
plaited his long, by now thick and 
glossy black hair with pink ribbons| 
dressed him up in one of her old baby 
frocks and called him Debby. Shé 
rolled him up in a shawl, crooning 
lullabies, called him Toby after hei 
dead little brother; familiarized him 
with Toby’s framed picture, ac 
quainted him with the whole history 
of her loss. “Take his picture out,” Ma| 
lachi demanded once he had learned 
to talk, “and put mine in there.” 

Though he made himself one of uj 
fast enough; and though he could ever 
pass on occasion as ours by blood (a; 
an interested stranger looking the 
four of us over once observed, the gir 
was her father all over again, the bo} 
the image of me); and though my owt 
mother pronounced him conclusivel} 
in the matter of character far more m} 
child than Miranda, bless her, with 
her refined little ways, he contrived a| 
the same time to use (continued 
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CALIFORNIA STRAWBERRIES. 
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VELCRO fasteners are easier to sew-than snaps and much prettier than but- 
tonholes or zippers! And these versatil@fastenérs come in a wide variety of 
fashion colors. VELCRO fasteners are made in different sizes so you can use 
them ona lightweight fabric as well as wool or cotton. And to make your sew- 
ing life easier, VELCRO fasteners also come in pre-cut pieces 
For a smooth, professional look, hold fast with VELCRO fasteners! 
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his otherness to unfair advantage. 


“Tl go back to Cambodia,” he would 
threaten when crossed, and when we 
said we’d just follow him there if he 
did, “You can’t,” he would parry tri- 
umphantly, “you don’t know where 
IGS; 

It wasn’t until he started nursery 
school that he learned that being 
what he called “adocted” wasn’t all 
beer and skittles. One summer after- 
noon at going-home time I found him 
waiting for me on the steps, the dis- 
consolate subject of the speculation of 
three Lilliputian companions. He 
wasn’t—they called me to witness— 
really mine, was he? I wasn’t his real 
mother, was I? Rising to their chal- 
lenge, fronting each midget in turn, I 
picked them off one by one. “Did your 
parents search the wide world for you? 
Did yours for you? And how many 
steps further than the hospital did 
yours go to get you? Not two steps, not 
one. Whereas we searched the wide 
world to get this boy.” ' 

That, he and I agreed as we stalked 
off down the street together, should 
settle their hash once and for all. But 
there was more to it than that. “You 
wanted to get me?” he took to asking 
unprefaced, sitting ‘at the kitchen 
table, staring hard at the wall. Or in 
the elevator, apparently addressing 
the pushbutton, “You wanted to get 
me?” Then at last point-blank, “You 
wanted a brown boy; Dad? Ma, you 
wanted a boy like me?” 

A boy like him? Search the four cor- 
ners of this earth for his like, where 
breathes the half-American, half- 
English Jewish Cambodian boy of 
his age who can match his speed in 
the 100-yard dash, who can play the 
recorder so melodiously, throw a fish- 
ing line as dexterously, make friends 
as firmly, belch as resoundingly as 
our boy can? Show us'the boy with an 
eye as sharp as his for finding money 
on the street. We should all have such 
a son. One time he found twenty dol- 
lars on the sidewalk. He has asked 
me to make special mention of that. 

From time to time he resolves to 
save up his allowance to finance a 
family trip to Cambodia. There the 
four of us will gaze our fill at the mar- 
velous temples he knows so well from 
the picture book. He will acquaint us 
there with his people. We will sit by 
the Tonle Sap, the Great Lake, watch- 
ing him, foremost among his fisher 
companions, land prize after prize 
catch of fish. End 


Copyright © 1982: Reprinted courtesy of The New York 
Times. 


LADIES’ HOME JOURNAL « APRIL 198. 


RISKS 
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think. For instance, if you are afraid 
to go back to school because you’re not 
sure you can handle the studying, the 
worst possible outcome would be that 
you would be no worse off than you are 
now, without the degree that you 
wanted. When considering this situa- 
tion, you realize that the decision 
really doesn’t involve a risk, because 
you have nothing to lose and possibly 
much to gain. 

Not all decisions are so easy. 
Changing one’s appearance, for ex- 
ample, isn’t risk-free. Coloring your 
hair is a minimal risk, since it can al- 
ways be changed back to its original 
color, or allowed to grow out. But hav- 
ing cosmetic surgery is a bigger risk, 
and one with results that are not re- 
versible. A disappointing face-lift 
may be a worst outcome risk that you 
can’t live with. Or perhaps you will 
decide that the possible good results 
outweigh the possible problems, and 
you will opt for the change anyway. 

It’s important to understand that a 
risk or a worst outcome that is accept- 
able to one person may not be to an- 
other. Consider the example in the be- 
ginning of the article, the dilemma of 
wanting to go on a vacation, but not 
wanting to travel alone. Some people 
may be able to accept the worst out- 
‘come of traveling alone and possibly 
being very lonely; others may not. But 
you can solve this situation with a 
partial risk. In this case, you can opt 
to travel with a tour group as an accep- 
table alternative to traveling alone. 

Personal risks involving the disap- 
proval of family or friends should be 
approached differently because others 
are involved in the risk. Instead of au- 
tomatically agreeing to go to your 
mother-in-law’s every weekend, for 
example, because you don’t want to 
offend or risk a rift, make a conscious 
effort to weigh the pros and cons. Then 
you can either refuse, or decide that 
all things considered, it’s worth going. 
That way you'll feel in command of 
the situation, and not resentful if you 
do decide to go. 

Indecision, confusion and fear are 
normal feelings when contemplating 
or taking a risk. But if you identify 
what you want to accomplish, and 
what the possible solutions are, you 
will find the risks and answers that 
work for you. End 


Shirley Sloan Fader is a job/career 
specialist. Her new book, SUCCESS- 
FULLY EVER AFTER (McGraw- 
Hill, $6.95), is a career guide for recent 
graduates and all young women. 
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AnsoTlV Nylon With 
HaloFresh. 





The carpet fiber 
with built-in freshness. 


You've spent a lot of time mak- 
ing your home look beautiful. And 
you certainly don't want it spoiled 
by unpleasant carpet odor. 

‘Thats why the makers of soil 
and stain resistant Anso IV nylon 
have developed new Anso IV nylon 
with HaloFresh—the carpet fiber 


The carpet on the left is made of 
ordinary nylon; the one on the right 
is made of new Anso IV nylon with 
HaloFresh. Five days after milk is 
spilled on both carpets, there is sig- 
nificant bacterial and fungal 
growth on the ordinary nylon. But 
the Anso IV with HaloFresh 
shows none—and no growth means 
no odor.* 





*Simulated demonstration 


with built-in odor protection. 

HaloFresh is a powerful odor 
barrier that does what no carpet 
powder or shampoo can. Because 
HaloFresh actually stops the growth 
of odor-causing bacteria, mold and 
mildew. 

And since HaloFresh is perma- 
nently built into the Anso IV fiber, it 
keeps on fighting odors for as long 
as you own your carpet. 

Insist on the luxurious carpet 
fiber that shrugs off spills and stains— 
and protects //se/f against odor. 
Insist on new Anso IV nylon with 
HaloFresh. 

Its the freshest news in carpet. 
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Raters erg. No other imported cheese can match the great 
~ mild, overt ag | COCO LEM ORO LCS CELL of Jarlsberg. Pertect 
for parti@S; great with wine, fruit and all kinds of crackers. 
: i brand cheese stands out on any occasion. A distinctive 
“‘docuvre, it’s superb for snacking, deliciously different in all 
avorite cheese recipes. Serve some today and take a bow. 
Insist on genuine world-famous Jarlsberg NU ecexa ma StlT 
shop for Poets ©1983 Norseland Foods, Inc., Stamford, CT 06901 
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the Americas (known to New Yorkers 


TRAVEL as Sixth Avenue) and Fifth Avenue. 


continued from page P.S. 2 





on Second Avenue and 88th Street, 


you may have a close encounter with 
Woody Allen and Mia Farrow—who 
have earned permanent table by 
dining there a five nights out of 
seven—or brush shoulders with 
Sylvester Stall taqguel Welch. 
Or for a late supper of blinis and 
caviar in the company of celebrities 
like Dustin Hoffman rly Sills or 
even Rudolph Nureyev when he’s in 
town, try the Russi | Room on 
57th Street between the Avenue of 


16 


Sunday morning starts with a visit 
to Zabar’s—a delicatessen the likes of 
which you ve never seen, at the corner 
of Broadway and 80th Street—to cre- 
ate a brunch from the vast selections 
of patés, exotic cheeses, smoked fish, 
cold cuts and prepared entrées, to say 
nothing of the freshly baked goods 
and the fancy condiments. The list 
goes on and on. (Zabar’s even packs 
delectable picnics for two if you sim- 
ply can’t make a final decision.) If it’s 
a nice day, tote your brunch to Cen- 
tral Park’s reservoir (enter at 86th 


Street and Central Park West) where 
you may even spot Jackie Onassis jog-| 
ging if you're lucky. 

But before you leave Zabar’s, visit 
the unforgettable cookware section on 
the second floor. There you'll find ev- 
erything from bagel cutters to es- 
presso makers and pasta machines, | 
all at unbeatable prices. 

Once you've fortified yourself with 
brunch, head straight to the Lower 
East Side—Manhattan’s Jewish 
quarter, where the movie Hester 
Street was filmed, and home for the 
waves of immigrants that arrived 
during the early 1900s—for the best 
buys in New York. Though it’s not the 
poshest of neighborhoods, you'll find) 
designer clothes, lingerie, home fur-| 
nishings and even luggage to hold all 
your other purchases, with discounts| 
ranging from twenty to fifty percent) 
off. The shops in the area around Or- 
chard and Canal Streets are open 
Monday through Friday, and Sun- 
days; stay away on Saturdays since 
most of the shops are closed for the) 
Jewish Sabbath. 

To find the better bargains—and 
your way through the maze of shops—_ 
consult The Lower East Side Shop-. 
ping Guide by Ellen Telzer and. 
Sharon Dunn Greene (Golden Lee 
Book Distributors, Inc., $4.95). 

And after a day of rushing around| 
the city, why not treat yourself to an) 
elegant and soothing English tea, | 
complete with cucumber sandwiches. 
A number of New York’s large hotels 
offer this civilized repast. Two of the 
most noteworthy: The Plaza and the 
Helmsley Palace. 

Finally, to find out more about 
where to go in New York, and what to 
do once youre there, check the follow- 
ing guide books: 

@ For a candid appraisal of New 
York’s entertainment—including 
eating, nightlife and shopping—pick 
up The Best of New York by Henri 
Gault and Christian Millau (Crown, 


$11.95). . 
@ For the best deals in restaurants, 
hotels, entertainment, sightseeing, 


shopping and services, look at Bar- 
gain Finder: The Encyclopedic Money 
Saving Guide to New York City by 
Eric Zuesse (Golden Lee Book Distrib- 
utors, Inc., $4.95). 

®@ For a look at the city’s cultural di- 
versity try The Complete Guide to 
Ethnic New York by Zelds Stern (St. 
Martin’s Press, $6.95). 

@ And if yow’re interested in learning 
about New York’s history, The Miche- 
lin Guide to New York (Michelin 
Guide, $7.95) takes you through the 
past street by street and building by 
building. End 
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LHJ’s gardening 
expert tells you 
how to produce a 
bumper crop of 
flavorful favorites. | 


By Walter Chandoha fay 
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ou can produce a #4 
bountiful harvest of ff 
luscious vegetables 
for wonderful sum- 
mer meals whether you are a 
seasoned gardener or a bud- 
ding green thumb. What fol- 
lows is a getting-ready-to-garden guide, plus instruc- 
tions on how to grow eight delicious crops. 


WHEN TO PLANT 


: Vegetables can be divided into two broad categories: 
those that prefer the warmth of summer, and cool- 
weather crops best grown in the spring and fall. The 
warm-weather vegetables can be remembered by 
thinking of flowers: Tomatoes, peppers, beans and zuc- 
chini all produce flowers that later turn into vegeta- 
bles. The cool-weather vegetables include lettuce and 
other salad greens, onions, radishes and carrots—all 
of which thrive during the cooler part of the year when 
temperatures are consistently 50°-60°F. 


PLAN YOUR GARDEN 


Before you start to plant, do some paperwork. First, 
roughly chart out your garden on paper, sketching 
where each vegetable will be planted. For example, 
plan to put staked tomatoes, which grow tall, at the 
north end of the garden so they won’t shade the other 
vegetables and lettuce at the south end. 

Next, send for mail-order seed catalogs and then or- 
der the seeds. (Seeds can also be purchased at local 
garden supply stores, hardware stores and markets.) 


PREPARE THE BEDS 


Garden soil drains best when it contains plenty of 
humus (decomposed plant and animal matter, also 
known as compost). Sandy soil, which has too little 
humus, drains quickly and requires frequent water- 
ing; heavy clay soil is packed so densely that the roots 
have no room to spread. You can improve the produc- 
tivity of either of these extreme soil types by adding 
humus from a garden compost heap or peat moss pur- 






chased at a garden supply 
store. If you start a compost 
heap now, by mid-summer 
you will have rich compost to 
add to your garden soil. 

To make a compost heap: 
Pile grass clippings, leaves, 
weeds, and fruit and vegeta- 
ble scraps in an out-of-the- 
way place in your garden. 
Dust the pile with a few 
pounds of ground limestone 
(available in garden supply 
stores) and cover with a layer 
of topsoil or dry manure (also 
available at garden supply 
stores). Make a volcano-like 
hole in the center and periodi- 
cally channel water into it. 
Moisture, plus the heat of the 
sun, will activate bacteria in 
the soil, and earthworms will thrive and multiply. Be- 
fore you know it, you'll have rich, sweet-smelling 
black gold—compost! Mix the compost with dry ma- 
nure or a commercial fertilizer and rake it into the 
topsoil in the area to be planted. 


MAKE SMALL, FREQUENT PLANTINGS 


It’s not economical to plant a long row of one vegeta- 
ble, tend it carefully, then have most of the harvest go 
to waste because there’s too much to eat at once. So 
plant short rows and stagger plantings of the same 
vegetable a few weeks apart during its growing season 
so you'll have a steady supply. As soon as you've har- 
vested one crop, clear the patch, fertilize again and 
replant immediately. By never letting your garden lie 
fallow, you can double—even triple—its output. 


DON’T PLANT TOO EARLY 


After a winter of eating nothing but lifeless store- 
bought produce, most gardeners are eager to get their 
crops planted. A few balmy, sunny days can cause 
spring fever to run high, but suppress the urge to 
plant. Although vegetables planted too early won't 
necessarily perish, they won’t flourish either. 


COOL-WEATHER CROPS 


Onions: Onions can be grown from seeds or plants, 
but many gardeners prefer to grow them from sets— 
those tiny onions found in markets in February and 
March. Plant onions one inch deep every 3-4 inches in 
6-foot rows spaced 6 inches apart. (I prefer to plant 
onions in slightly raised beds, 3-4 feet wide. After 
planting, I dust the bed with potash-rich wood ashes, 
which I save when cleaning my fireplace, to sweeten 
and nourish the soil.) (continued on page 40) 
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Goahead. 
You deserve this Satin moment. 
So enjoy the smooth, silky 
tasteofnew Satin 
with the luxurious Satin tip. 
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Warning: The Surgeon General Has Determined 
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continued from page 37 


The best way to keep weeds down is 
by mulching (covering all exposed soil 
with semi-dry grass clippings, leaving 
seedlings exposed). As the mulch de- 
composes, it makes humus. Continue to 
mulch until the tops of the onion plants 
fall over, at which time the fattened 
bulbs need air and sunshine. Push 
away the soil so that three-fourths of 
the bulb is exposed. Harvest when the 
fallen tops turn tan. Onions should be 
sun-dried for several days, braided and 
hung up indoors for further drying. 
Lettuce: A packet of lettuce seeds con- 
tains 150-300 seeds—enough to pro- 
duce more lettuce than most could pos- 
sibly eat. But any seeds you don’t plant 
in the spring can be used in the fall or 
next year. Looseleaf varieties like 
Salad Bowl, Ruby and Prize-head are a 
good choice for beginning gardeners. 
They grow quickly and mature in 40-50 
days. Heading types like Iceberg and 
Romaine, however, take longer to ma- 
ture (70-90 days) and sometimes “bolt” 
(produce flowers and seeds) which ren- 
ders the lettuce inedible. 

To plant lettuce: Take a pinch of 3-5 
seeds and scatter them in clumps every 
3 inches in 4-foot rows placed a foot 
apart. As the seedlings develop, pinch 
out all but one plant from each cluster. 
As these seedlings leaf out and fill the 3 
inches of space between them, pull up 
every other plant as needed for salads. 
When the remaining plants fill out, 
again harvest every other one. You'll 
wind up with huge rosettes of lettuce, 
each a foot apart. But be sure to pick the 
lettuce before the weather gets hot or it 
will turn bitter and go to seed. 
Radishes: If you want a lot of radishes, 
plant them in a foot-wide band, 4-5 feet 





long, or ina patch 3x3 feet. Simply scat- 
ter a handful of seed as thinly as you 
can, lightly run the back of a rake over 


the soil, and water. The seedlings will 
pop up in 5-10 days and the radishes 
will be ready to pick around 30 days 
after planting. Sow every two weeks. 
But remember: Don’t plant after the 
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weather gets hot or they'll develop a 
strong, sharp taste. 

Carrots: Carrots are grown using the 
same method used for radishes. In fact, 
both can be planted in the same patch. 
When you pick the radishes 30-35 days 
after planting, pull up some of the car- 
rot seedlings, which will leave more 





space for the remaining plants to ma- 


ture. As the carrots near maturity,.. 


there should be 2 inches of space be- 
tween them. Begin harvesting when 
the carrots are pinky size, in around 40- 
50 days. Indulge yourself with these 
tiny carrots—no matter how many you 
pick there will still be plenty left. 


WARM-WEATHER CROPS 


Tomatoes: Tomatoes are divided into 
two groups: the bush variety, which 
reach a certain size and then stop grow- 
ing; and climbers, which continue to 
grow until killed by the frost. Both 
types benefit from support by poles or a 
wire cage. You can make a wire cage by 
forming an 18-inch diameter cylinder 
of 48-inch high sheep fencing; plant one 
plant inside each cage. Tomatoes also 
thrive, however, if allowed to spread 
over the ground without support. 

Most gardeners find it easier to buy 
tomato plants from a nursery, rather 
than start their own from seed. Dig a 9- 
inch hole and place each plant on its 
side so that all but the top 3 inches of 
the stem is buried. Roots will form 
along the buried stem, giving the plant 
a firm anchor in the soil. Space staked 
or caged tomatoes 18-24 inches apart. 
Unstaked plants need a minimum of 4 
feet between plants. 

All warm-weather vegetables should 
be fertilized with a high middle number 
fertilizer like 5-10-5 (the numbers 
stand for the percentages of nitrogen, 
phosphorous and potash) when they be- 
gin to flower. Place fertilizer in a circle 
6 inches away from tomato plants to 
avoid burning their roots. 

Peppers: Plant peppers just as you 
would tomatoes, spacing the seedlings 
18 inches apart. The only thing that en- 
dangers a pepper crop is temperatures 


over 85°F. when the blossoms fall off. I 
the flowers drop, no peppers will be pro 
duced. Organic mulches—grass clip 
pings, chopped leaves, straw, sal 
hay—placed around the plants hel 
cool the soil. Spray watering at midda 
also helps. But if you can’t mulch or wa: 
ter, don’t be too concerned about blos 
som drop. As soon as the temperature 
go back down to the 70s, the plants wil 
again flower and eventually form pep; 
pers. Peppers mature 60-75 days aftey 
setting out, depending on the variety. 
Beans: Rake the bed smooth. Place 
seed on the surface of the soil and oud 
it about an inch into the earth with 
your finger, spacing the seeds 3-4 
inches in 10-foot rows a foot apart 
Cover the holes with a thin layer of 
compost and then walk over the hole 
so your footsteps make a slight doped 
sion in the earth to catch and hold wa- 
ter. Beans mature in 50-60 days. 

The Mexican bean beetle can 
threaten your crop. Both the matur 
beetle and the tiny yellow larva can b 
hand-picked and dropped into a can 
containing kerosene. Dusting with ro 
tenone (an organic insecticide) is gen 
erally effective. Plantings planned ta 
mature just before the frost are rarely 
attacked by beetles. 
Zucchini: For all but the largest fami- 
lies, two zucchini plants are adequate, 
because each of these prolific plants 
produces many squash. Dig a 15-inch 
hole, fill it with an equal mixture of top- 
soil, sand and compost and plant é 
seeds around !/2-inch deep. When the 
plants are growing vigorously, pinch 
out all but the two strongest. 

The squash borer (an insect which 
eats through the stem, cutting off the 
nutrient supply to the squash) seems to 
defy all chemical or organic controls. 


oe 








sow a few zucchini plants in a different 
part of the garden every 2-3 weeks. If 
one mature plant succumbs to the 
borer, the other plantings are close 
enough to fruition to keep the zucchini 
supply constant. Pick zucchini when 
they’re tiny to stay ahead of Oe 


abundance. En 
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he blonde you're looking for could be hiding between shades. 









































How color mixing can make you the perfectly 
balanced blonde. 
Whether you want to heat up your blonde, 
or cool it down, color mixing can give you 
the subtle difference you want. Just mix your 
“*.- shade with up to equal parts of a shade 
* close to it in the tonal direction you want 
to go. Your hairdresser can give you 
professional advice on the perfect 
shade for you. Or send for your free 
“Miss Clairol” Custom Color Mixing 
Chart; P.O. Box 14458, Baltimore, 
Maryland 21268, for all the 
information you need. 
No one gives you 
a richer choice of color 
than Miss Clairol. 
The colors of 
Miss Clairol are fresh 
and rich. So no matter 
what shade you choose, 
you can get the natural- 
looking color you want. 
« The kind of color a 
perfectionist expects. 
There's a right way— 
and a better way to apply color. 
First: Separate the hair into small sections— 
the smaller, the better. Then saturate the hair 
close to the scalp. 
Second: If hair is coarse or resistant gray, leave 
Miss Clairol” Creme Formula color on a little longer. 
Third: Apply color to hair that needs it most. 
To lighten hair, start where hair is darkest. To cover 
gray, start where hair is grayest. 
Fourth: If ends have gone darker, apply color up 
to the ends. Then color the ends with a dilution of 
your remaining color and an equal part of shampoo 
or water. 
The Perfect Finish. 
Because beautiful color is healthy-looking color, 
Miss Clairol Creme Formula gives you Color-Hold 
Conditioning. For the healthy glow and manageability 
so important to fresh, natural-looking color. 
Discover the special 
beauty of Miss Clairol 
Creme Formula. And bring (gaa 
the blonde you've always FE 
wanted to be out of hiding. 
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Miss Clairol 
Creme Formula 


The perfectionist’s haircolor. 


| © 1983 Clairol Inc. 








ustin Hoffman is late 
again. We’re meeting for 
lunch in a dark Los 
Angeles eatery popular with col- 
lege students from nearby 
U.C.L.A.—very’ appropriate, I tell 
myself, since I'll be dining with The 
Graduate, the 1967 original. 
Suddenly, at the door I spot his 
familiar silhouette, the short 
frame, the man-sized nose, the 
mane of hair. As he comes closer, I 
arrange my smile and wave, until 





oops!—that’s not Hoffman. It’s 
the busboy. 

Moments later, Hollywood’s top 
character actor finally arrives. 
Sliding into the booth, he seems 
harried and nervous, wearing 
sneakers, painter’s pants and a 
1930s vest missing some buttons. 
Surprisingly, no one recognizes 


him. To these graduates, who 


> 


% 
a 








hardly look up from their pizzas, he 
could just as well be the busboy. 
“That’s okay with me,” he says, 
grinning. “I swear to God I don’t 
understand why other stars com- 
plain about being recognized. I 
don’t get bothered. Robert Redford 
told me during All The President’s 
Men, ‘I can’t even go outside.’ 
There’s an aura around those guys 
that gets them recognized.” 
Hoffman’s low-key presence may 
be the perfect disguise to protect 
him from his fans. It also masks the 
intense nature of someone whom 
insiders call the angriest, most dif- 
ficult-to-work-with movie actor in 
Hollywood. (“Next to Hoffman,” 
sighs one director, “Streisand is a 
pussycat. If he weren't so talented, 
Hoffman would never get work. 
Who would put up with that kind of 
craziness?”) (continued) 
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Lovers and 
~ losers— 
he plays 
them to 
perfection | 
both on the 
screen and 
in real life. 
He learned 
_how to be 

a woman in 
“Tootsie,” — 
but he 
has been 
-aprima 
donna all 
his life. 


Greg Gorman/Visage 
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Dustin's - 
“Tootsie” 
landed him 
on this year’s 
list of best 
actors and 
worst dressed 
women. 


Columbia Pictures 
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Pursuing him for weeks, as I did, 
through innumerable meetings that 
got delayed, cut short, forgotten or 
rudely cancelled, well, this Hoffman 
fan began to see that craziness. 

But to the world at large, he is unique 
among stars, an actor who can play lov- 
ers and losers with equal artistry, 
while maintaining enormous box-office 
clout. He is a rare commodity indeed, a 
major star who has succeeded without 
the help of glamour or good looks. 

Yet between 1979, when he won an 
Oscar for Kramer vs. Kramer, and his 
acclaim this winter portraying a 
woman in Tootsie (for which he was 
paid an astounding four million dol- 
lars), Hoffman had withdrawn from or 
lost out on a number of films of varying 
quality, including Blade Runner, 
Gorky Park, The World According to 
Garp and Gandhi. 

“My God,” he says, “I didn’t know I 
wasn’t going to work for three years! I'd 
work on films other people were devel- 
oping and then we'd have a falling out. 
Then, when I first started talking about 
Tootsie, everyone said, ‘Say, I can’t 
wait to see you in adress,’ because their 
idea was that the character would come 
out like—I don’t want to. say 
Streisand—some kind of loud, brassy 
female counterpart of me. But the 
woman who came out was a great sur- 
prise. I didn’t plan it. And I had a 
stronger emotional connection with her 
than with anything I’ve ever done.” 

Tootsie’s immense success will help 
Hollywood forgive the fact that its pro- 
duction ran considerably over budget 
and over schedule, but Tinsel Town 
won't soon forget talk about the dis- 
agreements between Hoffman and di- 
rector Sydney Pollack. (Asked if he 
would ever work with Hoffman again, 
the director gave a long pause and a 
wry smile, then replied, “... after a 
rest, maybe.”) 

“If you're trying to do good work,” 
snaps Dustin, “it’s stacked against you. 
You're spending sixty-five thousand 


dollars a day to shoot a movie, so the 
pressure of getting it right the first 
time is enormous. With that kind of 
tension on a set, you're just trying to get 
away with your life. It is shocking tome 
that people don’t face what the work is 
all about. They'll say, ‘This scene is just 
a bridge, don’t worry about it.’ I go 


crazy! A bridge? How can you not make 
every moment important?!” 
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While his last three films have cast 
him in a romantic light, Dustin in the 
flesh doesn’t seem much like a leading 
man. No Newman blue eyes, Selleck 
charm, Reynolds wit or Redford cha- 
risma here. (A critic once said he looked 
like Sonny and Cher.) His large head 
tops a trim but boyish body, and he 
stands five feet six inches (“and ’m 
shrinking”). His best features are 
frank, intelligent eyes that hold you, 
and shiny hair, which though dyed 
brown to cover gray, falls into perfect 
waves. The face is lightly pitted by 
childhood acne (“Not as bad as Richard 
Burton’s, but I’ve got big pores”), and 
he must still take a pill every day to 
keep it in check. Liquid latex makeup 


“Td like my son to 
be less of a 
chauvinist than 
me. You miss a lot 


when you only 
think of women 
in physical terms.” 





applied for Tootsie caused a flareup and 
played general havoc with his skin, as 
did temporary “lifts” glued on at the 
hairline to pull the skin back, thereby 
smoothing out wrinkles. 

“The lifts were stretching my skin,” 
he remarks, feeling for slack around his 
sideburns. “I think I’m looser now. I 
dropped down a little. I thought about 
plastic surgery as recently as this 
morning, but then I kind of like to 
watch myself age—of course, that’s 
easy to say at forty-five.” 

The son of a Columbia Pictures prop- 
man-turned-furniture-designer, Dus- 
tin grew up at some ten different loca- 
tions in a working-class neighborhood 
of Los Angeles. It was: an unhappy 
childhood. He recalls that he often 
cried. (“I was skinny, sickly and short. I 
envy people who remember high school 
fondly.”) 

Dropping plans to be a concert pian- 
ist, he left college after his freshman 
year and headed for an acting career in 
New York. There, along with pals Gene 


Hackman and Robert Duval, he sur- 
vived a decade of struggle. Like the ac- 
tor he plays in Tootsie, he had stormy 
relations with directors, and was often 
fired. At age 29, he was spotted by di- 
rector Mike Nichols for the 20-year-old 
title role in The Graduate. He zoomed 
from off-Broadway to superstardom. 

For the next ten years, in as many 
films, Dustin’s work had range, sub- 
tlety and appeal. Eight of the ten films 
earned a profit—an amazing record— 
and he received three Oscar nomina- 
tions. But in 1976, after the release of| 
All The President’s Men and Marathon 
Man, everything seemed to nosedive. 

He made two movies in which he had 
approval of the final editing. Report- 
edly, however, his obsession with per- 
fection and detail enraged everyone, 
and both movies went so over budge 
that the studio wrested control bac 
from him. 

“They passed rumors that I was 
crazy, taking drugs, acting irrational,’ 
he said later. “Well, I wanted to go at 
my work meticulously and I wasn’t al- 
lowed to, and so I was going crazy.” 

Both films, Straight Time and Aga 
tha, failed, and Dustin sued the mo 
ducers and his former manager fo 
thirty-three million dollars. (The bei 
gle of suits and countersuits come t 
trial this spring.) 

Meanwhile, facing 40, his marriage 
to dancer-actress Anne Byrne unrav- 
eled. As she went to Rome to do a sup- 
porting role in a Candice Bergen movie, 
he headed to Los Angeles and then to 
England to do the doomed pair of mov- 
ies. After a loving but scrappy decad 
together, their marriage could no 
withstand such a separation. 

Married for the second time in 1980) 
(to 24-year-old Lisa Gottsegen, a Los 
Angeles law student and the grand- 
daughter of his mother’s best friend), 
Dustin now has a curly-haired son wha 
is into his “terrible twos.” Young Jake 
seems to have awakened a nurturing 
instinct in Hoffman, and the divorce 
from Anne prompted a promise to him- 
self to try to be happy from then on. 
“Something told me that I didn’t have 
to spend the rest of my life the way I'd 
spent the first part,” he says. 

Dustin first met Lisa at a 1967 family 
pow-wow, when she was introduced tq 
him as the 10-year-old daughter of a 
girl-next-door from his childhood. pe 
not incest,” he says, (continued 
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™ taste of Enrithed Flavor smoking 


It broke all the traditional rules of cigarette- 
making by concentrating on the tobacco end— 
not the filter end—of smoking. 

MERIT. The cigarette that made history 
by delivering the taste of leading brands having 
up to twice the tar. 

It’s the first and only ‘Enriched Flavor: 
cigarette. 
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DUSTIN HOFFMAN 
continued 





starting to laugh, “but it’s probably only one step removed 
because I played ‘doctor’ with Lisa’s mother when we were 
about six years old. The day I met Lisa I was an unemployed 
New York actor playing piano at her aunt’s party and this 
little girl in pajamas sat next to me. Later when I walked 
away, she turned to her grandmother and said, ‘Nanny, I 
hope he waits for me, ‘cause I’m going to marry him when I 
grow up!” 

When they met again eight years later at another family 
affair, Dustin (now a movie star and married) was struck by 
Lisa’s shy manner and pale prettiness, and offered her a job 
assisting him. Eventually, as they fell in love, they dated in 
public by taking along Lisa’s grandmother, who acted as a 
“peard” (a chaperone who disguises the romantic nature of a 
twosome). 

“I fought it,” says Dustin. “The relationship with Lisa was 
born out of resistance in a sense because I didn’t want my 
first marriage to end. I didn’t get married to Anne until I was 
thirty-one, and I thought that by holding off so long I had a 
good shot at marriage.” 

But the break-up with Anne had been coming for some 
time, Dustin now admits. He speaks candidly about his first 
marriage, though it’s a subject he would rather not discuss. 
“Anne and I thought our fighting was healthy in a sense, 
even all the Who’s Afraid of Virginia Woolf scenes, and we 
used to brag we weren't like those people who say, ‘We never 
fight.’ But I guess you just can’t battle that much over a 
number of years without ultimately—you know. When mar- 
riage goes wrong like that, you can look back and see where 
it was wrong at the beginning, something structurally un- 
sound, and there were signs you didn’t pay attention to.” 

“Everything I’ve read in print is wrong,” Dustin corrects. 
“The reasons for our divorce had to do with differing view- 
points, and I don’t think it would have worked no matter 

‘what our careers were.” 

Ironically, as the Hoffmans were heading for divorce, Dus- 
tin was playing a man caught up ina bitter divorce and child 
custody battle in Kramer us. Kramer. His Oscar-winning 
performance owed much to the then little-known crisis with 
Anne. “It may sound strange,” he remarks, “but to be expe- 
riencing in real life what I was portraying on the screen was 
for me, as an actor, a pleasure I’d never had.” 

The movie showed a lingering bitterness between the di- 
vorcing couple, undoubtedly reflecting Dustin’s true feel- 
ings then and now. He and Anne are not friends. During 
those unavoidable moments when shared custody of their 
two daughters brings them face to face, Hoffman can barely 
manage a tight-lipped hello. “I hear about divorced people 
who remain friends,” he says, “but it kinda makes you suspi- 
cious, doesn’t it? Very Noel Coward, I think.” 

While Dustin has said of his first marriage that the “terri- 
torial imperatives were wrong,” he and Lisa have assumed 
traditional roles. He admits his nature tends toward “a lot of 
chauvinism, a lot of womanizing—but not now. Yes, I fall 
into that category of men who say women should have equal 
pay, equal rights, then I turn around and ask, ‘Did you do 
the dishes?’ A lifetime of selfishness is keeping me from 
doing them. I grew up thinking women were the enemy. I’d 
like to see my son Jake grow up to be less of a chauvinist. 
Chauvinism is painful. You miss so much when you only 
think of women in physical terms.” 

Career conflicts may be less likely to trouble Dustin’s sec- 
ond marriage. Lisa “never had the desire to practice law,” 
Dustin insists. “Her desire is to have kids. We keep knock- 
ing down the number—she started wanting about twelve.” 
This month, Lisa is expecting the couple’s second child. 

She has also vowed to accompany her (continued) 
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When there's | 
a chance for infection, 
you need Mycitracin. 


Every little skin 
break means you 
risk an infection. But 
Mycitracin ointment 
and these four simple 
steps can help prevent 
infected cuts, scrapes 
and burns. 

Step one, cleanse the 
wound. Two, apply Mycitracin, 
the antibiotic ointment that 
fights three common bacterial ~ 
invaders. Three, cover the wound 
with sterile gauze. Step four, 
secure with adhesive tape. 

Mycitracin ointment for minor cuts, 
scrapes and burns. With Mycitracin’s 
effective antibiotic protection, 
infection doesn’t have a chance. 











DUSTIN HOFFMAN 
continued 


husband wherever he works. Each day on the Tootsie set, 
she and Jake lunched with Dustin and viewed the raw de- 
veloped film at day’s end. 

“Lisa is quiet. She doesn’t want to be in the limelight and 
have her picture taken. She’s not a frustrated actress. She’s 
very shy, too. When they called on her in law class, she 
couldn’t even say ‘present.’ In fact, acting—what I do for a 
living—is her nightmare.” 

When I later meet Mrs. Hoffman in my hotel lobby, there 
is hesitation in her smile. Small-voiced and fragile, with a. 
hint of steel underneath, she wears a pleated maternity 
shirt, rope sandals and jeans, the kind of 1960s undergradv- | 
ate getup Dustin also likes. They seem right together. 

The Hoffmans have recently settled into a sunny co-op on 
New York’s Central Park West where they have spent a 
year combining two separate apartments into a terraced, | 
12-room duplex in an elegant building with neighbors such | 
as Diane Keaton and Barry Manilow. Dustin selected most | | 
of the furnishings himself. (“If I hadn’t made it as an actor, I 
would own an antique shop and be very happy.”) He loves to 
shop, and has picked out most of his wife’s clothes. 

Dustin and I lunch in Manhattan one cold day before 
Christmas. Already that morning Tootsie has opened to | 
raves, his dread publicity chores have ended, and he has | 
fallen out with Blake Edwards over plans for a new movie. | 

In Tootsie, Hoffman portrays a _ liberated-woman’s| 
woman, a no-nonsense character largely of his own inven- | 
tion, so I ask him if I can please speak to that character. | 
“Why, yes, of course,” he says, sliding easily into the light 
Southern drawl of Dorothy Michaels. 

What, I ask, does Dorothy think of Dustin Hoffman. 
“Well, he’s a little outrageous. He’ s just as crazy asI am, 1 
think, and we have a lot in common.’ 

Is Dustin as nice as you are, Dorothy? “Depends on wha 
you ask,” says Dustin, breaking into a Dorothy’s smile. “Not 
if you ask the big movie honchos, those studio heads and | 
directors who ‘yes’ them. Dustin and I make them nervous 
because they can’t scare us. We don’t need them for a job.” 

As Dustin wearies of Dorothy (“I get tired and she turns 
into Grandma Frickert after a while”), I ask about the ru- 
mor he is a heavy cocaine user. He laughs. The idea stems, 
he says, from the upcoming Straight Time and Agatha coun- 
tersuits which allege drug abuse—an idea “planted” on a 
number of occasions. 

“Coke is insidious,” he says. “I’ve tried it but I don’t use it. 
I’m lucky. I had an operation when I was a kid to remove 
polyps from my nose, and now it’s filled with scar tissue. The 
first time I tried cocaine my nose blew up Jike Santa Claus 
and I couldn’t breathe for a week. It’s true I’m an excessive- 
compulsive personality, and I can’t tell you what I would do 
if | weren’t allergic.” 

How is Dustin handling his mid-life crisis? He lets out a 
chuckle of recognition, stretches his legs and heaves a sigh. 
“Every morning I wake up, look in the mirror and see four 
lines that weren’t there yesterday. It’s like, jeez, I’ve seen 
those on old men! 

“But I think, in all fairness, ’m a better man than I was 
originally simply because I’m older. I enjoy life more. I crawl 
on the floor with Jake and just get lost. When the calendar 
says life’s half over, something happens to you. You start to 
pay attention to a certain quality of life. One’s own feminin- 
ity begins to rise a bit. It’s that mothering, nurturing thing. 
I used to be so jealous of women, observing them with chil- 
dren. It’s a miracle. And so humbling. 

“But I think aging has to be fought,” says Dustin, who 
seldom fears a fight. “I want to live to be old as Picasso and 
work till my dying day.” End 
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BE A BATHING BEAUTY 


Everyone knows a hot bath can be 
soothing after a trying day. But why 
stop at merely soothing? A bath can be 
good for body and soul. It can rev you 
up after an attack of the blahs, defuse 
nervous tension, calm muscle aches, 
silken dry, irritated skin. So take 
your choice—we’ve included the for- 
mulas for the best in bathing. 


| NEW FOR SPRING 


Shed winter blues right along with the 
| bulky sweaters you’ve been layering on 
all season and treat yourself to one of 
these nifty little luxuries. 
@ Long Wearing MakeUp by Maybel- 
Sg line is a “last-all- 
day” foundation 
in six flattering 
skin tones. 
: skin 
a glow with a 
new, softly matte 
makeup that mois- 
g turizes and protects 
with a Sun Protection 
“Factor (SPF) of 6. Avail- 
able in a range of seven shades. Teint 
Extréme Protection/Creme Makeup by 
Chanel. 
@ For flawless skin: Ralph Lauren 
Skincare offers a collection of basic 
products, from soaps to moisturizers, 
designed to keep you looking great, 
whether your skin is normal to dry or 
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April is the month for awakening sleeping beauty. 
On the horizon, nothing but glorious spring days to 

come. So turn your bath into a beauty spa. . . then get 
into great shape with a no-nonsense toning exercise. ~ 


While you wait for the tub to fill, take 
a tension break with these quick stress- 
reducing exercises developed by Dr. 
Debora Phillips for Enjoli. 
Shoulders: To begin, shrug shoulders 
up and hold in place for five seconds. 
Let them droop naturally, imagining 
that a 50-pound weight is slipping off 
your shoulders—first your right, then 
your left. Forehead: With eyes closed, 
raise eyebrows all the way up and then 
down in gradual stages until they feel 
relaxed. Next, imagine your forehead 
smooth of any lines or creases; hold that 
thought for about 20 seconds. Open 
eyes slowly. Breathing: Inhale a deep 
breath and hold it for a moment, letting 
air out gradually. Breathe in and out 
normally two times; as you exhale say 
the word “calm” to yourself. 


The perfect bath 


Now, to complete the effect, go soak! 
Sinking into a bathtub filled with 
warm water is a classic Rx for stress. 

The relaxer: Bath temperature should 
be a comfortable 90° to 98° F.—you can 
test the water on the inside of your el- 
bow, or use a bath-thermometer—just 
right for soothing nerve endings and 
muscles. Try a simple relaxation tech- 
nique as you lie back in the tub: Visual- 
ize ocean waves washing over your 
body, then drifting away, pulling ten- 


Firm thighs, derriere with this toning 
exercise. Stand with feet wide apart, 
right foot turned out. Place palms of 
; gertips to either side of right 
ep abdominal muscles tight, 
ms in this position through- 
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sion and cares with them. Sip a cup of 
calming herbal tea—chamomile’s per- | 
fect—or add some tea (bags or loose) to. 
the bath water. | 
Need instant recharging? A cool bath 
is a natural. But do it cautiously. A 
plunge into icy water can be a shock. 
The get-going bath: Start off with 
warm water, slowly adding cold and 
“stirring” it in with hands. Briskly | 
massage body with a loofah or hemp 
glove to stimulate circulation, slough 
off dead skin cells, leave skin glowing. 
For a real “up” use a fragrance-packed | 
soap. A new one we like: Anais Savon 
Perfumé by Cacharel. | 


Beauty bonus 


Give bathtime an extra beauty plus 
with these super soaks and scrubs. | 
e Skin smoother: Before you get into 

the bath, rub 1/2 cup of safflower or ses- 
ame oil into your body, massaging all 
over in gentle strokes. After bathing, 
briskly towel dry. - 

@ Natural scrub: To soften skin, boost 
circulation. Make a paste of coarse salt 
and warm water. Massage into skin, 
shoulders to toes. Rinse off and then 
relax in a warm bath. _ 

e Buttermilk bath: Tightens pores, 
soothes dry skin. Mix 1 cup buttermilk, 
3 Tbs. Epsom salts, 2 Tbs. wheat germ 
oil, 10 drops lemon oil. 


out. Bend left knee; lift right toes otf 
floor. Lift chin up (B). Shift weight to 
right foot. Bend right knee, lowering 
head toward it. Repeat. Switch sides 
and repeat twice more, building to four 
times on each side. 

From THE FRENCH RIVIERA BODY BOOK by Stephanie 
Sorine (St. Martin's/Marek, 1983). 
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Because every skin is different, 
you need skin care thats different. 
You need Mary Kay. 


The very things that make your skin 
unique make it necessary to care for 
your skin a special way. Factors such 
as your age and hormone balance. 
Your environment and exposure to 
the sun.As well as your skin’s natural 
oil production and moisture-retention 
ability. Together, they make your skin 
unlike any other. 


Mary Kay is specially formulated for 
your individual skin type. 

While all skins have the same basic 
needs, every skin has special needs, 
too. After years of research, a variety 
of Mary Kay skin care products has 
been scientifically formulated to bring 
out the vibrant qualities of your skin. 
Whether it’s dry. Normal. Or oily. 


We don’t just tell you about skin care. 
We teach you. 


At Mary Kay, we believe the best way 
to learn about skin care is through per- 
sonal instruction. That's why you'll 
work closely with a professional Mary 
Kay Beauty Consultant. You'll learn 
about Mary Kay’s Five Steps to Beauty, 
a total skin care system based on prod- 
ucts that work together to make your 
skin naturally radiant. 

Every woman wants to look as good 
as she can. So it makes sense to start 
caring for your skin as soon as you 
can. And stay with it. 

The right beauty regimen with the 
right products is the closest thing yet 
to keeping your youthful look. That’s 
why the more you care about your 
skin, the more you need Mary Kay. 
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Look in the Yellow Pages under Cosmetics/Retail, 
or call 800/527-6270 toll free. In Texas, call 800/442-5473. In Canada, 416/624-5600. 















| How to keep going when the 
>| going gets tough. By Dan Rather 


Whether you make headlines, report them, or just 
read them, your life is bound to have its pressured 
moments. Here, then, are tips from America’s top 
anchorman for handling the rough spots with grace 
and getting rave reviews from those around you. 





hen CBS first an-_ 
nounced its choice of a 
successor for Walter 
Cronkite, managing editor and an- | 
chorman of the CBS Evening News, 
a columnist wrote, “Dan Rather is 
about to step into more pressure 
than anyone on television has ever 

known.” I laughed. | 

Like so much else in those days, | 
his warning seemed overstated, 
over-dramatized. It still does. But | 
now, two years later, I think of | 
what he said and I know exactly 
what he meant. I»don’t claim to 
have been under the most pressure | 
ever, but the past two years were a 
tough learning experience. Even 
though I was prepared for it. Even 
though I thought-I. knew a few 
things about pressure. 

When I took over for Walter 
Cronkite, the sudden but intermit- 
tent pressures of my reporter’s life 
turned into the sustained pressure 
of the anchorman’s. I love my job, 
and things have eased up consider- 
ably, but I'd be lying if I said it 
wasn’t tough in the beginning. My 
hair even started to turn gray. 

There I was, taking the place of 
one of the very few-people in this 
country whose face and voice are 
recognized by everyone. Naturally, 
in the beginning, millions of people 

















“Looking back at my first tuned in merely to compare. The 
year as CBS Evening News critics reviewed everything: my 
anchorman, I see it was a hair, my sweater, my pacing, my se- 
crazy time. The Silly Season. riousness and sense of humor: “He 
The critics revi 1 every- smiles too much!” “Why doesn’t he 
thing: my hair, | weater, smile?” “He’s dyeing his hair!” “No, 
my pacing, my sense of hu- he’s stopped dyeing his hair!” Some 
mor. I love my job, and things of this struck me—and must have 
have eased up considerably, struck listeners and readers—as ri- 
but I'd be lying if I said it diculous. Sometimes I laughed. 
wasn’t tough in the begin Other times I got annoyed. And, 


turn gray!” 
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ning. My hair even started to 





yes, sometimes the first faint edges 
of insecurity (continued on page 57) 
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It tastes even better 
on your cake. 


Honestly, who can resist a finger-full of frosting? 

Now there's a frosting so good and creamy, you'll want to 
use fwo fingers — and it tastes even better on your cake. 
Delicious new Duncan Hines Creamy Frosting. In your favorite 
flavors. Try if... it's two-finger good! 
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Here comes 


BRIGH 


A fresh new taste experienc 
that outshines menthol. 












It not only tastes fresher while you smoke. 
It even leaves you with a clean, fresh taste. 


7 mg. “tar”, 0.5 mg. nicotine av. per cigarette by FTC method. 


Warning: The Surgeon General Has Determined 
That Cigarette Smoking |s Dangerous to Your Health. 
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DAN RATHER 
continued from page 52 


crept in. But pressure, I know, is a 
part of life not only for me but for every- 
one. We all perform, and we all hope for 
approval: The mother bringing a roast 
to the table and wondering, “Will they 
like it?” The businessman giving a pre- 
sentation. The kid just out of college go- 
ing for an interview. The reporter 
speaking live on television. We're all 
under pressure, which I think of as the 
fear that at the decisive moment you 
won’t come through, and you'll let your- 
self down. 

Now when people remark to me that 
the pressure on my job must be enor- 
mous, I laugh and say, “Yes, but... .” 
Yes, but what about the salesperson 
with a quota to meet? And the cop on 
the beat? And, yes, but you should have 
seen my parents hustling and hoping 
to pay the bills, meet the rent and see 
that their kids didn’t go without. That 
was pressure, too. It was during the 
Depression, and everyone was under 
a strain. Most people took it pretty 
well. It was part of the culture, a culture 
that said, “Hey, I can take it.” 

That attitude permeated the envi- 
ronment (Texas in the thirties and for- 
ties). Jobs were scarce. My father had 
one, but he was among the few in our 
neighborhood who did. Many families 
were “on relief,” as welfare was then 
called. Adults worried—a lot. It was on 
their faces every day, and in conversa- 
tions around the table every night. 

There was an irony: While the 
grown-ups struggled with pressure, we 
kids dreamed of it. Walking to school or 
home through the heavy leaves of au- 
tumn, this was the dream, the fantasy: 
The Big Moment and- How I Came 
Through. It’s the championship game, 
the last minutes of the fourth quarter, 
the team is down five points and the 
clock is running. And there’s Rather! 
He fakes, cuts, leaps into the air. 
(Hasn’t that boy heard about gravity?) 

He soars, stabs the ball with one hand 
' and holds on, leaving a stunned de- 
fender in his wake as he scores the win- 
| ning touchdown. (It didn’t work out 
| that way. I wasn’t an especially good 
| player.) Or I would imagine some aca- 
| demic triumph that would make my 
' mother happy, or getting a great job 
and telling my parents, “It’s okay, you 
| can retire now.” 

'_ My dreams weren't any different 
| from the other kids’, but it’s interesting 
| that we all saw triumph as something 
| that happens in the face of pressure. In 
| its own special way, pressure came to 
| represent opportunity. Not every op- 
| portunity could be seized, one soon 

learned. The reality was that you often 

failed. But wherever there was pres- 





sure, there was a chance. A chance to do 
good, to be good. Sometimes even a 
chance to be excellent. 

There are two kinds of pressure, sud- 
den and sustained: As a reporter I was 
used to the former. The sudden assign- 
ment, the call at 4 A.M. from the news 
desk: “Dan, you awake? You are? Then 
sit up. Sitting up? Good! Now put your 
feet on the floor. Are they there? Good. 
Now stand up, Dan. Standing? Okay. 
Now put on your clothes and get your 
butt to the airport; you’re booked oma 
flight to Managua. A riot. Call or cable 
when you get there.” Click. 

That kind of thing comes with the 
territory, but sudden pressure can be 
even more intense. For instance, the 
wire service sends a bulletin that be- 
gins, “Shots were fired at the President 
today... ,” and all of a sudden my life 
changes for the next few hours, maybe 
days or weeks. I was going to the den- 
tist; now I’m going live on television. 





Tll tell you what happens then. I 
think, “Calm. Get calm.” I say to my- 
self, “It’s going to be crazy around here 
for a while. It’s going to be hot.” I try 
hard to get cool and stay that way. 

I take things one day at a time. I con- 
centrate, and I think ahead, but not too 
far. There’s no use inviting fears. You 
can’t control everything around you, so 
don’t try. 

If this coolness isn’t something you 
have learned through experience, there 
are tricks you can use to get calm. A 
young producer I know places herself. 
She was in charge of the radio network 
at CBS when news of the mass suicide 
at Jonestown, Guyana, broke. She im- 
mediately recognized it as a major story 
that would require special reports and 
bulletins. But she was new, and when 
the story broke she didn’t get excited. 
She got scared. As the wires tapped, her 
pulse and breathing increased; the 
pressure began to make her dizzy. 

So she sat down at her desk, planted 
her feet on the floor, put her hands 
palm down on the desk, and said to 
herself: “I am here. Now. And IJ am do- 
ing my job. And here is a big story. And 
I can handle this story as easily as I 
can lift this hand.” Then she lifted her 
hand. Then she handled the story. A 
small thing, but it worked. 

One more thing about sudden pres- 
sure. I would argue that if it comes 


on’t be crushed if you fail. 
If you indulge yourself 
that way, you'll never grow. 


along and you try, you're okay. But if 
you can’t even try, if you just fold, then 
you are in the wrong job and you just 
found out. 

Looking back again at my first year 
as CBS Evening News anchorman, | see 
it was a crazy time. The Silly Season. 
It’s pretty much over now, but it has 
taught me a few things. Like how im- 
portant The List is. 

It’s a list of things to remember when 
times get difficult. Things that I’ve 
found useful over the years. I don’t offer 
it as pearls of wisdom. It’s just what’s 
worked for me personally. 

It starts with a philosophical ap- 
proach: Don’t be crushed if you fail. If 
you allow yourself to be crushed, if you 
indulge yourself that way, then you'll 
never put yourself in a pressure situa- 
tion again, and you'll never grow. 

If you do fail, go back over what hap- 
pened. Think of everything, including 
the moment things started to go bad, 






and why. Figure it out. Practice. Try 
again. Now the list: 

@ Don’t change your life radically when 
you're under sustained pressure or 
know you’re about to be. Don’t force 
yourself to adjust to new people 
or habits. Don’t buy a new house. As 
T.S. Eliot said, “There will be time, 
there will be time ... for a hundred 
visions and revisions.” A _ pressure 
situation isn’t the right time. Wait un- 
til things calm down. 

© You can’t survive sustained pressure 
without the support and honest ap- 
praisal of your family and friends. Em- 
brace their help when they offer it. Ask 
for it if they don’t. 

I always need someone I can be to- 
tally frank with, someone who won’t 
accept “tough day” as an honest expres- 
sion of why I look so beat. I also need 
someone who'll be totally frank with 
me. I rely on my wife, Jean, my two 
children and a small but solid group of 
friends. They’re always there with en- 
couragement and perspective, and they 
remind me that they have problems of 
their own. 

Jean, for instance, said at the time of 
the shooting of the President, “You’re 
under pressure, that’s true. But the 
doctors working on the President are 
under even more. So is the mother on 
welfare trying to make her kids turn 
out right. And so are our (continued) 
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Teaspoon 
sample$l. 


| Oneida Sample Center 
| P.O. Box 9777, New Brighton, MN 55197 


Great beginnings start with Oneida 
stainless. Please send me a sample 
stainless teaspoon in the pattern(s) I 
have checked. I am enclosing $1. plus 
$.25 postage and handling for each 
spoon ordered. Complete services 
available at fine stores everywhere. 
Offer is limited to a choice of up to 
three spoons, one spoon per pattern. 
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DAN RATHER 
continued 


two friends back home who are ill.” 
Then, with a slight smile: “And remem- 
ber there are nine hundred million Chi- 
nese out there who don’t care what your 
reporting and broadcasting are like.” 

A related point: Read history. The bi- 
ographer Jackson Bate has observed 
that when we read the lives of the great 
we can catch their courage as if by con- 
tagion. I think it’s true. Read about 
Lincoln’s terrible depressions, Eugene 
O’Neill’s terrible rages and Samuel 
Johnson’s insomnia. Know your betters 
and take heart from their fears. . . and 
their triumphs in spite of those fears. 
®@ Get as much information as possible 
about what to expect before the pressure 
starts. Walter Cronkite was superb in 
his counsel. He said, “Don’t be afraid of 
your weaknesses, and don’t expect mir- 
acles.” And Eric Sevareid wrote me a 
magnificent letter predicting what my 
problems would be and giving advice on 
how to deal with them. 

He told me the job would put new 
strains on my friendships. . . and it did. 
He told me to watch out for time-wast- 
ers. When I was a reporter I was a mov- 
ing target—“Sorry, I’m on my way to 
Managua.” But as an anchorman I'd 
be a sitting target. When the time- 
wasters descended, I was prepared. 
© Keep your objectives in mind. After 
Eric’s letter I did an important thing. 
On three pieces of paper I wrote the 
question: “Is what you're doing now 
helping the broadcast?” I put one copy 
in my billfold, one in my pocket and one 
in my desk. Now and then, in a meeting 
or whatever, Ill open the desk and look 
at that paper, remembering Eric’s 
warning. I don’t mean to be cold about 
it—life is life and fun is fun—but it has 
proved a useful reminder. 
© Keep it all in perspective. No matter 
what kind of pressure you’re under, the 
sun will come up in the morning. Ill 
give you an exaggerated case of per- 
spective-keeping, but one that makes 
the point. 

An executive I know is frequently 
under pressure to perform well and 
please his many bosses . . . who do not 
always make it clear what it is he 
should do to please them. Every now 
and then it gets to him. And when it 
does he puts his feet up on the desk and 
reviews what they can’t do. He says to 
himself, “Hey, they can’t kill me. They 
can’t take away my wife and kids. They 
can’t steal my friends. They can’t burn 
down my house. All they can do is take 
away my paycheck. Okay. If they do 
that, ll get another one.” 

Then he calms down. Sometimes I 
think the scope of his fears is not quite 
sane. But his way of handling them is. 


© Do things that help you relax. I listen 
to music to calm myself down and pump 
myself up: “The 1812 Overture” or the 
song, “Even Bravest Hearts May 
Swell.” “Will the Circle Be Unbroken” 
is another favorite of mine when the 
heat is on. Now and then Ill hum or 
remember the words of a hymn from 
childhood. I don’t remember if I learned 
it in Sunday School or at my mother’s 
knee. I feel I was born knowing it. Its 
old gospel words bring me back in more 
ways than one. It’s “Safe Am I,” and the 
words are: 
Safe am I 
Safe am I 
In the hollow 
Of His hand. 


No ill can harm me 
No foe alarm me 
In the hollow 
Of His hand. 

As I said, it brings me back in more 
ways than one. Which brings me to the 
next point. 
© Have faith in something. Realize you 
need something to believe in. Something 
bigger than yourself, beyond yourself. 
Whether it’s God or Buddha or that 
there’s a higher logic in life—whatever it 
is, just about everyone needs it. I don’t 
mean to sound born again—I’m not—but 
it’s hard to go through life without the 
steadying effects of semeone’s hand on 
your shoulder. 

Nearly last, and not only not least but 
maybe I should have put it at the top: 

@ To take pressure you’ve got to have 
peasant stamina. Think of Millet’s 
painting “The Man With the Hoe.” 


There he is, head down, slogging on de- 
spite the elements, despite the meager 


returns. He’s forging on. 

To forge on like that, physical exer- | 
cise is essential. It distracts your mind. 
I couldn’t handle pressure without run- 
ning and occasionally playing basket- 
ball. Also, your mother was right: 
Nutrition counts. Breakfast counts. | 
Without it, by midmorning you're not 
good for much of anything. 

Don’t turn to liquor to handle pres- | 
sure. Alcohol gives the illusion of con- 
trol, but only the illusion. The next day 
it takes its toll, leaving your body—and 
your mind—weaker and jumpier. 

@ Finally, remember to use pressure. 
When interviewing the winner at 
Wimbledon, or the guy in the World 
Series who made the game-saving 
catch, a reporter never asks, “How did 
you do that under all that pressure?” 
The reporter knows what the player 
knows: Pressure helped him do it, made 
him do it. Pressure served as the spur 
and the challenge. Pressure makes 
everything coalesce; without that con- 
centrated moment, hitting your peak 
is not possible. End) 
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When a dog 
stalks you 


a lovely spring day, and you 

J decide to stroll around the 

neighborhood. Suddenly, 

you're startled by a menacing 

growl, and you see a dog, 

crouched and baring his 

teeth. Instinct may make 

you want to run, but that’s 

not the right response, says Ed Beck- 

mann, director of the New York Academy 

of Dog Training, Inc., and author of Love, 

Praise and Reward, the New Way to Teach 

your Dog (Coward-McCann, Geoghegan, 

1979). These are his tips on handling the 
unexpected encounter: 


@First of all, don’t panic. The vast major- 
ity of dogs would rather not attack, and if 
a dog is growling it may even be a good 
sign—he’s giving you time to get away. 
(True attack dogs, which aren’t often on 
the loose, don’t bother with preliminaries.) 


@ Don’t stare at him or look him directly in 
the eye. Speak casually, as if he were your 
own dog. (“Gee, fella, what are you doing 
here?”) Never yell, and don’t talk at all if 
your voice will convey fright. 


@ Don't flinch or make sudden movements. 
To get away, move slowly—and casually— 
without turning your back on him. 

@ If, in spite of everything you do, the dog 
advances or actually jumps you, your best 
recourse is the “lion tamer’s ploy.” That is, 
grab anything available (a long stick, for 
instance) and ward him off. Don’t hit him 
with the stick, but use it to keep distance 
between you. 


@ Ninety-nine out of a hundred times a dog 
who attacks will only bite once and then 
run. If, however, a dog is biting you repeat- 
edly, defend yourself by hitting or kicking 
him hard in the head. Use your purse or 
anything available as a weapon. 

@ If you have been bitten, notify the police 
and take yourself to a doctor. Make sure 


you can explain exactly where the incident 
occurred and describe the dog. If the au- 


thorities can catch and quarantine your at- 
tacker, you won’t automatically need to 
undergo painful rabies shots. 


Making 
makeup last 


Too rushed to redo 

your face during the 

f day? LHJ Beauty Edi- 

“4% \ tor Lois Johnson tells 

Mi ’-. how to apply makeup for 

ani a fresh-faced look that 
lasts hours and hours and hours. 

Start with moisturizer. Apply to 
freshly cleansed, slightly damp skin. 
Remove excess moisturizer by blot- 
ting gently with a tissue. 

Next, a light coat of liquid founda- 
tion. Dot it on nose, cheeks, forehead, 
then blend with a dampened natural 
makeup sponge. Fluff on loose trans- 
parent powder. Use a cotton ball to 
press it on and buff off excess. Finish 
by moistening the cotton ball with a 
light astringent lotion and patting 
forehead, cheeks, chin. Powder 
blusher—better than cream formula- 
tions, which are less long-lasting—is 
the next step. 

For lipstick that stays put, coat lips 
with foundation and powder when 
you're doing the rest of your face. Fill 
in with color, blot and powder lips 
again, then re-apply lipstick. 

To avoid smudged eye makeup, also 
prime lids with foundation, concealer 
or a specially designed eye base. Then 
dust lightly with loose transparent 
powder. Before applying mascara, 
sprinkle a little powder on your finger 
or a mascara brush and coat under- 
sides of upper lashes and top sides of 
bottom lashes. Then add two thin 
coats of mascara. (Allow the first to 
dry before applying the second.) 

Tip: Smell good all day by using 
cream or bath oil in a fragrance that 
matches your perfume. 












Junk 
food 


If you 
area 
“junk food” 
junkie, don’t 
despair. Accord- 
ing to Kathleen 
Carpenter, editor of 
the Environmental 
Nutrition Newsletter, 
plenty of seemingly sinful ff 
treats aren’t all that bad for you—in 
moderate amounts, of course. Ms. 
Carpenter bases her judgments on the 
balance between nutrition and calories ina 
food. Here’s how she rates some favorites— 
in order of her nutritional preference. 

Pizza. Bread, cheese, tomatoes, peppers 
and mushrooms make up a nutritional |} 
bonanza representing all the basic food 
groups. Remember, though, that cheese 
does contain salt (as does tomato sauce) 
and fat. At 400 to 500 calories per slice, it’s || 
best to eat this as a meal, not a snack. 


Peanuts. Each one a protein powerhouse. 
Count on 115 to 120 calories for about 30 
nuts. Wisest way to eat: freshly shelled and 
unsalted, of course. 

Popcorn. The crunchy: classic is high in 
fiber. Pass up the salt and butter and you 
can have a cup for a mere 40 calories. 


Ice cream. Although it’s higher in fat 
than yogurt, it has no more sugar. (In fact, 
it has less sugar than sweetened yogurts.) 
On the pro side, you get protein and 
calcium; on the negative, 135 to 175 
calories per half cup of vanilla (depending 
on the fat content of the brand). Chocolate 
and other flavors are somewhat higher. 


French fries. Baked or boiled potatoes 
may be better for you, but for a next-best}| 
treat, these work fine. Though they’re high 
in salt and fat, they provide potassium, 
B vitamins and iron. One commercial 
fast-food order is 210 to 220 calories. 


Milk chocolate bar. Tasty and an okay 
source of calcium and other nutrients, but 
stay away from the bathroom scale after 
indulging. An ounce and a half is more 
than 220 calories. 
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your kids zip right home 
from school every day and do 
their homework without be- 
ing prodded, stop reading this. 
Still reading? Then you're not 
alone. An informal poll of office 
colleagues and friends revealed 
that lots of mothers need to nudge 
their children to study in the early grades. 
If you can succeed, later problems can be 
avoided. Herewith, some tips from the real 
experts (moms just like you) on how to get 
the kids to crack the books. 
@ Hold a family council during which you 
have the children themselves explain why 
homework is important. 
® Designate a specific homework time each 
day, then set the kitchen timer or an alarm 
so the kids stick with studying for a reason- 
able time. Naturally, they can keep work- 
ing after the alarm goes off. 
@ Budget for a few extra study aids—a set 
of young people’s encyclopedias, an assign- 
ment book, and.a globe, perhaps—to make 
the work easier and more fun. 
@® When a child has to study for a test, tape 
record some possible questions so he or 
she can study when you're not 
around. (You could write them down, 
of course, but taping is more enter- 
taining.) 
@ Neatness does count, so if the kids 
tend to rush through assignments and 
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end up with sloppy work, you might try 
a point system: one point for proofreading 
and correcting errors, one point for using a 
sharp pencil and clean eraser and so on. 
@For younger children, post a chart onto 
which they can glue stars or stickers each 
time they finish an assignment. Be enthu- 
siastic about the rewards they’ve earned. 
@Encourage the kids to drill each other on 
spelling words and arithmetic facts. You 
may be surprised how conscientious and 
patient they are with one another. 
@ Institute a bedtime and morning check 
on completed homework, so that doing as- 
signments ranks right up there with 
whether teeth get brushed. 
@Be lavish with praise when the kids start 
taking the responsibility for homework on 
themselves.(“I’m so proudof you for doing 
your work without being reminded!”) 
@Finally, if a child really can’t complete 
the work given each day, even after you’ve 
tried every ploy, call the teacher. Either 
too much work is being given, or your child 
has a particular problem that should be at- 
tended to by you and the school personnel. 
—SONDRA FORSYTH ENOS 
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In Granny’s day wh 
houses were heated | 
wood or coal stoves, sprii 
Cleaning was a must. By tl] 
time the weather warmed uw 
everything was covered with a wii 


ideas to help make i 
breeze. ( Well, limos ja 


must} 


must be rented. 


. mad days before tackling the dirty work | 
a own draperies, rol] up rugs, pack u ; 
orters and other items that should Be 
ly out for professional care. { 
coe oe Important to save time and 
pee ‘By an money, have a professional 
oe ee aavise take over some of the jobs | 
e. these services are ]j i 
Yellow Pages, under “ ‘Clenna> a 
S, er “House Cleaning ” 
© Most efficient order in which to Bes is | 


from top to bottom: i 
aoe ee om: walls and Windows first; | 


e Scrubbing window sil 
etc., is easier if you d 
loose dirt first. 


fee eee of the*vacuum cleaner, ‘ 
shades, venetian inde ae ao 3 
@Brighten white appliances with 
mildly abrasive cream wax, sold ‘i 
ae and auto supply stores, : 
S se bleach to remove tile stains 
‘ moke stains on a brick fireplace 
acing can be scrubbed off with a 
mixture of cold-water laundry d 
tergent and water. Pow 
@To make nicks and scratches 
on a butcher block counterto a 
less noticeable, smooth ithe . 
fine-grade sandpaper. You can l 


y 

ig] 5 . 
disinfect wood countertops [tow 5 
ead , 
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bleach and water, 
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ust or vacuum away 
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© Use a granular water soft- + 
ener (available in super- 
markets near the laundry 
detergents) on a sponge to 
get rid of soap scum 
buildup in the sink and 
the shower. 

@Plan an evening of 
R & R for when you're 
finished. Or just sit 
back and enjoy the 
clean - (and be 
glad you don’t have 
to do it again til] 
next year), 
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AND ALL IT TAKES I 
> FINISH. 


LIPTON NOODLES & SAUCE. 
iIREAT TASTE NEVER TOOK SO LITTLE TIME. 


2 n oving 
purchase of sufficient 
stock te cover coupons 
presented for redemption 
must be shown upon 
request. Coupon may not be 
assigned or transferred 
Customer must pay any sales 
tax. Cash value-1/20¢ Coupon 
will not be honored if presented 
through outside agencies, brokers 
or others who are not retail dis 
tnbutors of our merchandise or 
specifically authonzed by us to pre 
sent coupons for redemption. Void 
where reproduced, prohibited, taxed or 
ncted. Good only in US.A., its tem 
es and Puerto Rico. For redemption of vs 
rly received and handled coupons, 
mail to: THOMAS J. LIPTON, INC., PO. 
BOX R-7000, El Paso, Texas 79975. Good 
only upon presentation to retailer on pur 
chase of product descnbed. Any other use 
constitutes fraud 


Offer Limited To One Coupon Per Purchase 


SAVE 12¢ 


ON YOUR NEXT PURCHASE OF 
LIPTON® NOODLES & SAUCE 

12¢ REDEEM PROMPTLY FOR IMMEDIATE SAVINGS 12¢ 
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Chicken SourCream&Chives Cheese 
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AVAILABLE IN 6 DELICIOUS VARIETIES. 
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CAN'T LIVE 
WITH HIM 


laire and Jeffrey are a dy- 
i namic and successful couple 

in their mid-thirties—she’s 
an accountant, he’s a contractor 
who owns his own business, and 
they have two young daughters. 
But in the nine and a half years 
they have been married, they’ve 
nearly separated many times. Still, 
in anticipation of their tenth wed- 
ding anniversary next September, 
they're planning a two-week tour of 
Southern Italy. 

“Tjust know we'll have a romantic 
novel’s definition of a good time,” 
says Claire, not without a hint of 
sarcasm. “There will be moonlit 
walks, champagne toasts, hours of 
afternoon lovemaking.” 

Does this sound like boasting? 
Consider the end of Claire’s descrip- 
tion: “Then when we get home, a rift 
as big as the Grand Canyon will de- 
velop between us and, count on it, 
the love story will no doubt be re- 
placed by raging arguments.” 

To acouple blessed with stability, 
Claire and Jeffrey’s version of holy 
matrimony might sound a bit pe- 


culiar. But to trained marriage 
counselors, this Jekyll-and-Hyde 
wedded life is no rarity. “We can’t 
live together, but we can’t live 
apart,” says Claire, and there are 
thousands of wives and husbands 
who would, if asked, voice senti- 
ments similar to these 

These are not loveless marriages 
in which the partners have lost 
their feelings for one another. And 
while people sometimes stay in un- 
happy marriages for practical 
reasons—the children or financial 





Tea 





security—such concerns are rarely 
the central issue when couples can’t 
live together but can’t live apart. 
The real reason individuals remain 
in these rocky relationships is that, 
at a primitive emotional level, they 
are “hooked” on one another. “It’s a 
common pattern,” says Dr. Sonya 
Rhodes, a prominent New York 
City family therapist and co-author 
of Surviving Family Life (G.P. Put- 
nam and Sons, 1981). 

“Usually, these individuals are 
very insecure,” Dr. Rhodes con- 
tinues. “They flip-flop between two 
poles, never maintaining a stable 
middle position. At one extreme, 
the husband and wife are overly 
close and involved. In technical jar- 
gon we say that they’re ‘fused,’ since 
this state extends far beyond what 
we would consider supportive.” 

According to Dr. Rhodes, the 
couple vacillates “between such 
fused behavior and feeling ex- 
tremely disappointed and aban- 
doned. And although this other 
extreme is experienced as loneli- 
ness and fear, it’s generally acted 
out with great antagonism.” 

Claire and Jeffrey fit this pat- 
tern. “When we’re together, we’re 
really together,” she claims. “ He'll 
pick me up at the office instead of 
meeting me at home. At night we 
can’t wait to put the kids to bed. 
Even our opinions are the same; it’s 
always which movie or restaurant 
we like. That’s when I believe Jeffis 
tailor-made for me alone. 

“But this is only half of the pic- 
ture,” she continues. “When we're 
not actively loving, we’re hating. 


CAN'T LIVE 
WITHOUT HIM 


MARRIAG 


For some couples, life is a ceaseless round of intense loving and furious 
hating. Read on for a report about these addictive relationships. 
(They may be the most passionate of all!) By Sally Platkin Koslow 














































When Jeff and I are on the outs I fe: 
positively shipwrecked. Yet, to k 
honest, I'm as apt to cause the trot 
ble which divides us as he is. Thei 
are times when picking fights | 
something I just can’t control.” 

Jeffrey provides the other half | 
the equation. “Much of the time 
think Claire is the perfect woma 
and I can’t get enough of her,” 
says. “Then, suddenly, I feel mon 
ered. But I can never stay away fi 
long. The bond between us is ¢ 
strong that no matter how bitch 
and demanding she gets, I'm wil 
ing to give it one more thy. 


ee 


closeness and distance. As tim 
goes by, husbands and wives moy 
together and drift apart. Th 
movement is a normal and predic 
able part of any close relationshij 

“Yet with couples who have rel: 
tionships of extremes, these shif 
are far more dramatic,” says Di 
Tilla Vahanian, a New York Cit 
psychotherapist. “Even though 
partner may insist he or she doesn 
want a high pitch of drama in ma 
riage, at some level, there is a nee 
for such theatrics.” 

Consider Liz and Henry’s situ: 
tion: “After our wedding, a clos 
friend commented that she’d neve 
seen a bride and groom look § 
happy,” Liz recounts, “But sk 
should see us now, after two yeai 
of marriage! When we fight, tl 
squabbling is so low-down ar 
nasty that ’'d be ashamed to t 
overheard. Henry has a foul mout! 
which he uses (continued 
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Liquid formula. 
Ready-to-use 
disposable 
applicator. 








Now, relieving your child's ne 
constipation doesn’t have to mean fas 
a difficult, time-consuming ordeal for 
both of you. Now there’s Babylax, the 
first children’s laxative in this unique, sanitary, ready-to-use rectal applicator. 
Fleet® Babylax is a gentle liquid glycerin formula that eliminates all the 
problems of suppositories: messy insertion, lengthy melting time and discomfort 


for your child. 
New Babylax takés just seconds fo use. 

Simply remove the protective shield, insert the 
lubricated applicator, squeeze the bulb, remove 
and discard. A normal bowel movement should 
occur within minutes. 

| Babylax. The gentle solution to your child’s 

| constipation that’s easy on you, too. 

| Another healthy innovation from C.B. Fleet Co. 


by 
Cy . wo 
+ Good Housekeeping - 
ey, PROMISES ‘ << 
C 
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that would send less addicted lovers 
scurrying to divorce attorneys. 

The underlying meaning of this flux 
is really quite simple: Often, neither 
husband nor wife has the capacity for 
developing a normal attachment, which 
incorporates intimacy as both its nour- 
ishment and its reward. These couples 
may strive toward intimacy but what 
results is often just a facade. 


MARRIAGE 
continued 





mercilessly. My style, on the other 
hand, is the old silent treatment. 
“But then there are our reconcilia- 
tio 1e continues. “The last time we 
y husband had 
iffeured limou- 
legant inn, 


had <¢ cum 
me pict 

sine and ( 

where he met m 


)a suite.” What prevents a person from estab- 

Couples who suffer from Lizand Hen- _ lishing a satisfying bond with another 
ry’s syndrome experience atoneendan human being? According to most psy- 
intimacy so suffocating and dependent  chologists, this handicap stems from 
that it’s impossible istain for any early childhood experience. Typically, 
length of time. And opposite is a young child alternates between bold 


equally intolerable—the sort of pain’ independence and intense clinging. 


c 





Nurturing during this stage is vital, in 
order to give the child the confidence to 
let go of the parent. When loving rein- 
forcement is not provided, the child 
may experience—either then or later in 


life—what is commonly termed “sepa- | 
ration anxiety,” the inability to calmly | 


part company with a loved one. 
“The fear that a loved one will leave 


is fundamental,” maintains Sandra | 
Rodman Mann, Ph.D., president of Par- 


ent Skills, a Manhattan-based consult- 
ing service. “But if a person has had 
secure attachments in early life, he 
should be able to cope.” 
Unfortunately, many people lack 


this legacy. Take Rebecca and Adam, | 


both thirty-four, and married to each 
other for eleven years. When Rebecca 


was three, her mother fell into a deep | 


depression and spent much of the next 
ten years in treatment away from 
home. Rebecca’s father had died, so she 
was raised by a well-meaning grand- 
mother, but she never understood why 
her mother had to leave, time and 
again. Afraid of further abandonment, 
she couldn’t get close to anyone. 

Then she met Adam, a handsome 


drama student, with polished manners | 
and aconfident air. But he, too, had dif- | 


ficulty becoming intimate, and al- 
though he’d had many girlfriends over 


the years, every relationship had been | 
superficial. Unlike Rebecca’s parents, | 


Adam’s mother and father had been 
around during his childhood. But they 


were alcoholics, and-rarely emerged | 


from their fog long enough to give their 
son the loving support. he needed. 

When Adam and Rebecca married, 
neither knew how to establish a rela- 
tionship that allowed for both healthy 
intimacy and non-threatening periods 
of distance. Quickly, they fell into a 
love-hate pattern. 

Adam and Rebecca’s situation illus- 
trates the importance of early family 
relationships. The way one’s mother 
and father interact is easily the single 
most influential model, for establishing 
one’s own pattern for marital behavior. 

“Every couple tends to duplicate pat- 
terns established in their own family,” 
explains Dr. James Behrman, a psycho- 
therapist practicing in New York City. 
“We bring to our own marriage the ex- 
pectation that our spouse will act as our 
father or mother did.” If our parents 
had a_can’t-live-together-but-can’'t-live- 
apart marriage, we may grow up be- 
lieving that battles and reconciliations 
are an everyday part of life. 

This was true for Claire and Jeffrey. 
“My mom and dad were time-bombs—I 
never knew when the fights would 
start,” he says. “But I always knew 
they loved each other.” 

“T think I went out of my way to find 
aman asexciting asmy (continued) 
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— VVITA MaXxi-pads = VWITN IAAT FINS 
you feel you feel 


Oulk. confident. 








Maxi-pads need bulk to protect, and all that padding can make you feel uncomfortable in more ways than one. 
Ma Only MAXITHINS replaces some of the bulk with a special maxi-absorbent center that no maxi-pad has. So with 


‘» 


_MAXITHINS, you get the thick pad protection you need and the thin pad comfort you want. Isn't that a great feeling! 


a: 


Cut open a MAXITHINS and you'll 
find this maxi-absorbent center. 
It locks in moisture better than 

the bulky material 

in maxi-pads. 


Cut open a maxi-pad and all 
you'll find is bulk. 











Equal amounts of blue test solution 
were poured on each pad. The blotter 
test proves the surface of the 
MAXITHINS was drier. 





MAXITHINS. 






own little packages so you can even carry them in your smallest purse. 
And because they’re individually wrapped, they stay clean and sanitary ail 
day long. You can trust MAXITHINS, because they’re made by Tampax. 


With MAXITHINS you've got protection, 
comfort, and confidence all wrapped up! 


|AXITHINS is a Trademark Of TAMPAX Incorporated. 


ye 


From the Designer Collection by Rolfs. Richly provocative 
leather accessories, meticulously designed and crafted for 
the woman who is attentive to every detail of her wardrobe. 


ROLF S 


DC rolcaronometinuiienchecce 





West Bend. WI 53095. Available at fine stores throughout the USA and Canada 





MARRIAGE 


continued 





father,” says Claire. “It was always 
kiss-and-make-up time at our house, 
with Dad giving Mother gifts, probably 
out of guilt. 

“When I look at my own marriage,” 
she continues, “I see that I’ve created a 


trap not unlike my mother’s. Because of 


the good times, I’ve accepted bad times 
much too often.” 

Who else is likely to wind up in a 
marriage of love-hate extremes? Ex- 
perts suggest a number of distinctive 
personality types that tend toward 
these mercurial relationships. 


Perhaps the most obvious combina- 


tion is two intense, highly emotional 
people. Helene and Richard are a case 
in point. Effusive and vivacious were 
adjectives invented for Helene. She can 
be a regular Miss Congeniality. But on 
a bad day she can throw herself into 
fury with equal vengeance. 

In thi ect she is not unlike Rich- 
ard, the married fourteen 
years ago ing and |} Rich- 
ard excels inything | his 
mind to. But too, reacts strongly to 


everyday stress. You don’t 
nearby, for instance, 
serves him an overcooked steak. 


wan 
when a waite 


Is it any surprise that when two such 
firecrackers get together, there are ex- 
plosions between the loving? 

Another type of couple prone to the 
tempestuous marriage is the pair who, 
as individuals, have had a lot of inde- 
pendence prior to the relationship. 

“Such people don’t have much prac- 
tice with intimacy,” Dr. Rhodes ob- 
serves. “As a result they may have 
overly high expectations—they expect 
their spouses to take care of them and 
to meet their every emotional need.” 

Still another kind of love-hate rela- 
tionship is the one involving incompat- 
ible personality types. Commonly, one 
of the marriage partners—a dominant 
type—is something of a split personal- 
ity. One moment he or she’s a cuddly 
lamb, the next a lion. 

“In these situations, the sweetest 
person can become inexplicably remote 
and hostile,’ Dr. Vahanian says. “This 
turn-about is very frightening and puz- 
zling to the second partner, who natu- 
rally wonders if he or she caused the 
mood swing.” 

Yet although personality type plays 
a large role in any relationship of ex- 
tremes, it’s important to understand 
one essential point: It always takes two 
to make—and maintain—a can’t-live- 
together/can’t-live-apart relationship. 





“There’s always something gratifying | 
in the marriage,” Dr. Behrman main- 
tains, “even though neither partner may | 
be aware of what that something is.” 

Thus, even in relationships which ap- 
pear to be so bad that an outsider might 
wonder why two such ill-suited folks 
ever matched up, certain needs are 
surely being met for both partners. 

According to Dr. Vahanian and many 
couples themselves, one of the needs 
that keeps these volatile marriages go- 
ing is sex. For sex to be passionate, they 
say, there has to be a certain amount of 
Sturm und Drang between two people. 

Claire offers this insight into the sex- 
ual mechanism of her marriage. “We 
operate on the kiss-and-make-up prin- 
ciple. No disagreement is so big that it 
can’t be solved by a bit of old-fashioned 
seduction. I'll admit that from time to 
time I’ve engineered a fight because 
sooner or later it will elicit the response 
I want—sexual attention.” 

Moreover, the partners in these rela- 
tionships are not especially likely can- 
didates for adulterous liaisons, since | 
strong mutual sexual attraction is usu- 
ally part of the addiction. “Even when 
we're rife with hatred toward one an- 
other, I fantasize about sex with my 
husband,” says Liz. “Cheating on 
Henry isn’t at all in my thoughts, even 
as a trick to make him jealous. I’m in- 
herently monogamous. I feel Henry is 
meant to be my lifelong mate.” 

But how long can two people tolerate 
the intense demands that these highly- 
charged marriages make on their emo- 
tions? Although it would seem likely 
for a high percentage of. these mar- 
riages to end in divorce, that is rarely 
the case. 

Look at the experience of Maria, a 
twenty-nine-year-old housewife: “Af- 
ter four years of alternately loving and 
loathing my husband—Cliff and I de> 
cided to divorce. We got as far as work- 
ing out ajoint-custody arrangement for 
our one-year-old daughter. But as we 
tried to negotiate a settlement, we real- 
ized our feelings for each other are just 
too strong for us to end our relation- 
ship—and we wound up in bed. 

“I can’t imagine wanting to date a 
man other than Cliff,” continues Maria. 
“Tt’s true that our fighting is vicious, 
but I am consumed with him.” 

Yet divorces do occur, usually when 
one or both partners are too battle- 
weary to continue the relationship. 
What often sends these marriages over 
the edge is a radical shift in balance 
caused by severe stress such as a close 
family member’s death, a job loss, or a 
mid-life crisis. When the partners sud- 
denly have to put a lot of energy into 
coping with such contingencies, they 
may have little left for their marriage. 

But even divorce does not always 
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Following tne 1ayior-puiwu paca, 
vorce and rriage is not uncom- 

mon—ain fact it’s the concept of marital 

ups and downs carried to its logical ex- 
treme. The couples are apparently un- 
interested in having other lovers. Their 
emotional commitment—often for life— 
is to each other. 

So if divorce isn’t the answer, per- 
haps counseling is. Until a trusted 
therapist explains to the couple that, 
no, this isn’t what marriage should be 

» like, one or both of the partners may 
fail to recognize how truly undesirable 
. their marital behavior has become. 
“Within these marriages, a husband or 
wife can be a lot like an alcoholic, not 
understanding what the fuss is about 
while he or she is on a bender,” says Dr. 
Vahanian. A therapist can help ground 
them in reality. 

Yet, according to Dr. Rhodes, “Pat- 
terns tend to be rigid and there is gen- 
erally tremendous resistance to change. 
Sometimes the only way to help a 
couple is to have them take a step back 
and create a healthy distance.” 

Lydia and Stephan, for instance, who 
sought help after eight years of love- 
hate extremes, were advised to sepa- 
rate for a few months, during which 
time they were to date twice a week. 


~4Mpearrreeu, ay Mac oay i 
when Stephan moved into a furnished 
sublet apartment, I was sure we’d made 
a ridiculous mistake. 

“When our first date rolled around, 
we decided to go to a romantic French 
restaurant. I felt unbelievably excited. 
Isaw my husband with new eyes—as a 
sexy, fascinating man. From that mo- 
ment on I was determined to make the 
marriage work. 

“We fought during the separation,” 
she continues, “but when we'd get to- 
gether again, the issue that had caused 
the fight always seemed trivial. Gradu- 
ally, we both realized that we didn’t feel 
like fighting constantly. 

“During the separation we both made 
a point of cultivating friends and out- 
side interests, and now that we’re rec- 
onciled, I no longer feel overwhelmed 
by Stephan, or dependent on him for my 
social life. I've kept up my ties to 
friends and so has he. For the first time 
in my marriage, I feel secure.” 

Through an imposed separation, 
Stephan and Lydia experienced a meta- 
phor for what marriage should be: a 
state in which two people retain their 
identities, feeling neither abandoned 
nor engulfed by their partner. None- 
theless, a separation is a big step, no 


owsua saaiua 
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Behrman suggests discussing the fol- 
lowing questions. In exploring the an- 


swers, a husband and wife can begin to —— 


develop their own remedy for their par- 
ticular predicament. 

e Are you patterning your life after 
your parents’ marriage, rather than es- 
tablishing a mode of interaction 
uniquely suited to your and your part- 
ner’s needs? 

e Are you playing into or ignoring a 
problem, encouraging it instead of dis- 
couraging it? 

@ Are you actively working toward a 
higher tolerance of your own frustra- 
tion? Are you able to say, “This is frus- 
trating, but my commitment to this re- 
lationship is still my priority”? 

Life can indeed be turbulent for cou- 
ples for whom love-hate extremes are a 
constant. True, their marriages may be 
built on a framework of love and com- 
mitment, but they feel locked into a 
fixed pattern of alternating emotional 
extremes. Yet, as these couples gain 
some insight into the dynamics at work 
in their relationships, they often dis- 
cover that acalmer, more tranquil mar- 
ried life is indeed within reach—and 
that a happier married life is truly a 
goal worth fighting to achieve. End 
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SCOUNDREL™ f 
PERFUME .. .A SENSUAL NEW SCENT 
$25. 00 VALUE FOR $10.00 
For her. There’s a little bit of 
Scoundrel in every woman. 
Scoundrel 1/4 oz. Perfume in its 
French bottle is regularly $25.00, 
now just $10.00 for LHJ readers, 
plus 50¢ p&h. Send check or money 
order to: Scoundrel Perfume, P.O. 


Box 5060, Hicksville, NY 11816. 
Allow 6 weeks for delivery. Offer expires 7/31/83. 


CHAZ™ CHAMPIONSHIP COLLECTION 

$17.00 VALUE FOR $7.00 

For him. The fragrance that is unique. Set 
includes 1 oz. each of Cologne, After Shave 
and Moisturizing After Shave Balm. For 
LHJ readers, only $7.00, plus 50¢ p&h. Write 
to: Chaz Spamone Collection, P.O. Box 
5067, Hicksville, 


NY 11816. 
Offer expires July 31, 
* 1983. 


CONAIR REBATE 
CERTIFICATE 
For optimum 
makeup light, 
Conair’s Model 
TM-6 Lighted 
Make-Up Mirror 


ton showing the picture of the product ani 
the address shown bel 
America, MN 55399. Offer good from 2/ 1/83 through 6/30/83. 
FOR MODEL TM-6 LIGHTED MAKE-UP MIRROR 
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‘mirrors. Complete and mail the certificate below. 
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Send this completed certificate with front panel on the unit car- 

your cash receipt to 
ow. Mail to: Rebate, P.O. Box 4271, Young 
























By Laura Stein 


includes 4 light settings, with regular and magnifying 


THE DECORATING BOOK BY MARY GILLIAT 
$39.95 VALUE FOR $27.95 

An authoritative illustrated guide to help you decorate 
with confidence; includes more than 2500 illustrations 
and a special design kit with 194 furniture cutouts. 
Only $27.95, p&h included. Write to: Sunrise Direct Re- 
sponse, Dept. 14-1, 201 E. 50th St., New York, NY 10022. 
Allow 4-6 weeks for delivery. 

CLAIROL TRAVEL BAG & SET-AWAY HAIRSETTER 
$39.18 VALUE FOR $19.99 

Clairol travel bag with its own portable hairsetter which 
has 8 rollers in two sizes that heat in just 21/2 minutes; 
universal voltage for world-wide travel. $19.99, plus $2.50 
for p&h. Write to: Clairol Travel Offer, P.O. Box 14460, 
Baltimore, MD 21268. Specify color of travel bag: Red, 
Brown or Beige. Offer expires 6/30/83. Allow 6 weeks for delivery. 


BRUT OR BABE SPORT SUIT 

VALUED AT $35.00 EACH, FOR $17.95 

Get this sporty offer for him, or her, or both. Sizes: Men S- 
M-L and XL; Women S (6-8), M (10-12) or L (14-16). Write 
to: Babe/Brut Sport Suit Offer, P.O. Box 980 (for BABE) or 
Box 1010 (for BRUT), Raeford, NC 28376. Orders must be 
sent to the designated P.O. Boxes. DO NOT COMBINE 
ORDERS. Quantities are limited. 


Void where prohibited or otherwise restricted. Good only in continental USA. 
Allow 8 weeks for delivery. Price includes p&h. Sales tax applicable to resi- — 
dents of CA, GA, NY, LA, NC and NE. Zip code required. 


FINE ART QUALITY POSTER BY ROBERT FARBER 
$25.00 VALUE FOR $12.50 

“Moods” by Robert Farber, world renowned artist-photog- 
rapher, is yours for only $12.50. 24” x 36”. Write to: Moods, 


P.O. Box 927, Port Chester, NY 10573. 
Allow 6-8 weeks for delivery. Add $1.50 for p&h 















ADDRESS 
CITY. STATE ZIP — 
STORE 
$5.00 Rebate Certificate for Li ped Make-Up Mirror: THIS CERTIFI- 
CATE MUST ACCOMPANY YOUR REQUEST. USE OF MECHANI- 
CALLY REPRODUCED CERTIFICATES WILL VOID THIS OFFER. 


YOUR OFFER RIGHTS MAY NOT BE ASSIGNED OR TRANSFERRED. 

THIS OFFER IS VOID WHERE PROHIBITED, RESTRICTED, LI- 

CENSED OR TAXED. LIMIT ONE REFUND PER NAME OR ADDRESS. 

GOOD ONLY IN U.S.A. CERTIFICATE VALUE 1/20¢. Allow 8-10 weeks i 

for delivery. 
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Unexpected guests? 
They’ll love 

this no-fuss 
company-special 
ham steak dinner 
you can put 
together in a hurry. 





MENU 


*Honey of a Ham Steak 
Boiled New Potatoes 
*Quick Creamed Peas 

*Party Pound Cake 


*Recipe given 


HONEY OF A HAM STEAK 


Quick and easy ham with a tangy 
honey-mustard glaze. 


Preheat oven to 400°F. Place a 11/2- 
pound ham steak in a 12x8-inch bak- 
ing dish. Pour !/2 cup milk over ham. 
Combine 1 tablespoon prepared 
mustard and 1 tablespoon honey; 
spread on top of ham. Bake 20 min- 
utes. Cut into 4 pieces. Serves 4. 





QUICK CREAMED PEAS 


Tossed with shredded lettuce, velvety 
sour cream and bits of green onion. 


Cook 1 package (10 oz.) frozen green 
peas according to package direc- 
tions. Drain. Add 1 cup shredded ice- 
berg lettuce; return to heat and cook 
just until lettuce is wilted. Add 1/4 


cup sour cream and 1 chopped green 
onion. Toss and serve immediately. 
Serves 4. 





PARTY Y POUND CAKE 
Dessert lover's dream lavished with 


rich dark chocolate 


With serrated knife cut a frozen 
pound cake into 3 even horizontal 
layers. In small saucepan combine 1 


package (6 oz.) semisweet chocolate 
chips, !/3 cup sour cream and 2 tea- 
spoons sugar. Stir over low heat un- 
til chocolate melts. Spread bottom 
cake layer with 3 tablespoons frost- 
ing. Repeat with remaining layers. 
Frost top. Serves 6 to 8. 


HELPFUL KITCHEN HINTS 


When baking a_ chocolate 
cake from scratch, try dust- 
ing the greased pans with a 
small amount (less than a ta- 
blespoon) of cocoa instead of 
flour. You won’t get that pow- 
dery look on your chocolate 
cake. —Mrs. J.M. Stallings, 
Anaconda, MT 
Meatloaf, the neat way: You'll 
find it lots easier to make a 
meatloaf if you freeze the 
ground meat in a plastic bag. 
When ready to use, defrost 
the meat, still in the bag. Add 
the rest of the ingredients to 
the bag and mix all together 
by simply kneading the bag. 
No sticky fingers or messy 
bowls to wash. 
—Phyllis Misilewich, 
Huntington, NY 












HOW TO ROAST RED 
OR GREEN PEPPERS 


Soft, sweet roasted ‘peppers perk up 
antipasto or green salad, or try solo, 
marinated in garlicky vinaigrette. 

1. Using long-handled fork, hold 
pepper over gas flame, turning until 
charred all over, about 5 minutes. 


2. Cool; peel off skin. Rinse and cut 
in half; remove seeds. Julienne or 
dice for recipe. 


For electric range: Broil peppers as 
close to the heating element as pos- 
sible. Turn often until charred on all 
sides, about 15 minutes. 
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JOLE USES ONLY 
"HE BEST PART OF 
"HE PINEAPPLE 

O YOUR'’DESSERTS 
VILLTASTE AS 
300D AS THIS 

YNE LOOKS. 


DOLE USES ONLY THE JUICIEST, SWEETEST PART OF THE 
FRESH PINEAPPLE—PACKED IN ITS OWN JUICE. 


NO SUGAR ADDED. 





with SilverStone 


~~. _MACADAMIA HAM ALOHA 


> eee (8 oz.) Oscar Mayer® 1 can (8 oz.) pineapple chunk; 
~ Ham Slice or Ham drained, reserving juice 

% pound pea pods or 1 packat}} 

tablespoon vegetable oil {6 oe) ree snow peas, | 

mushrooms a 

scat | an ruse inetee mecnera 
aye mtoen. a chunks jauna jacadamia 

. HAM STEAKS aes 


| 
| 
iq 


2 tablespoons lemon juice 
2 tablespoons cornstarch 


~~» 4Servings hot Gooked rice (27, cups) 
Cut ham into 1% x %-inch strips; set aside. Heat oil in large skill 
electric fry pan or Wok with SilverStone®. Add mushrooms, pep} ff 
and garlic; stir-fry about 5 minutes. Add pea pods; stir-fry 2 minut\} 
Combine reserved pineapple juice and saucé ingredients. Add w 
ham, pineapple and nuts to skillet. Cook and stir until thicken¢ 
about 3 minutes. Serve over rice. Makes 4 servings. 





SUPT FAUK IUUS FILIEN, MENIMUL: 2 mg. tar, U.2 mg. nicotine Se at are We 
Warning: The Surgeon General Has Determined | 4¥- Per cigarette by FIC method. 


That Cigarette Smoking Is Dangerous to Your Health. Competitive tar levels reflect either the Dec. ‘81 FTC Report or current advertising. 
NOW. THE LOWEST OF ALL BRANDS. 
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FINE TOBACCOS 
20 CLASS A FILTER CIGARETTES 


AE TI MAKSI ales: 
© PHILIP MORRIS INC. RICHMOND. VA 
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MERIT Ultra Lights IQOSs 
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t Tar 
Love pact 


2 mg 


We promise you less. 




















INTRODUCING — 
LIBBY’S NATURAL PACK. 


Vegetables that taste fresher than vegetables packed in salt brine 





Most canned vegetables 
are packed in solutions 
containing salt, sugar or 
both. (Just read their 
labels.) 

But not Libby's Natural 
Pack. Our fresh young 
peas, tender corn, and 
snappy green beans are 
quick-packed in nothing 
but pure water. 

And you can taste 
the difference. 


What's more, 
Natural Pack lets 
you season by choice, 
not by habit. 

So if you like the real 
taste of fresh vegetables, 
you'll like the taste of 


Libby’s new Natural Pack 
vegetabies 
At last canned vege- 
tables that don’t taste 
“canned.” 





©SS. Pierce Co. 1983 
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By Rita Rooney 





While most children are riding bicycles 
and playing in schoolyards, some one 
million American youngsters have had 
their childhoods stolen by pornographers 
out for pleasure... and for profit. 





TEED 

ho are 

these 
children? The 
Indianapolis, 
Indiana, Police 
Department has 
asked the Journal 
to publish the 


4 

Tas Tis 4 

GREELEE: 
TILIA. 
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he first time 
Sunny ap- 
peared in a 
pornograph- 
ic maga- 
zine, she was about 6, a tow- 
headed youngster with a 
toothless grin and wide, in- 
nacent blue eyes. Detectives 
in the Indianapolis Police 
Department's child porn 
unit nicknamed her 
“Sunny,” because she was 
such an obvious contrast to 
| the other children whose 
| pictures crossed their desks. 


| Sgt. Tom Rodgers, head of & 
| = 


the unit, remembers, “This 
| kid’s smile was real.” 
_ Her strikingly childlike 
| expression in an unchild- 
| like pose alerted police that 
| this little girl’s victimiza- 
| tion had probably just be- 
| gun. If she were lucky, she’d 
| be identified before the as- 
sault on her young mind 
and body twisted her grin— 
and her life. 
But Sunny wasn’t found. 
In the next few years, she 
appeared in more porno- 
graphic magazines and 
films, and her smile 
changed to a half-smirk, a 
look that might have been a 
comic parody of seduction 
were it not worn by a young- 
ster photographed in a sex- 
ual encounter with an adult 
| male. By the time she was 
about 14 and beginning to 
develop into a young 
| woman, she was the filmed 
object of increasingly sav- 
_age sado-masochism. 

Police officers report they 
haven’t come across any pic- 
tures of Sunny in more than 
a year. That’s not surpris- 


—_ 


| ing since she’s reached the § 


/ age when models are rou- 


children. If her life parallels 
statistics, Sunny, not yet 16, 
is (continued on page 127) 





The names of the child victims and 
their families have been changed 
to protect their privacy. 


tinely discarded for younger § 
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A gallery 
of sweater 
brights. Knit 
now, 1ook like 
a picture all 
summer long) 
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By Lois Joy Johnson, aU EL ee Cia ee 
Beauty and 


Fashion Editor 
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STUDY IN STRIPES, 


this page: Dayle’s 
OTM Clim TL 
OT 
SEM aL 
PUTO OTR ge ml 
button-on square 
Ea eS 

one, get two! 
COMPOSITION IN 





bial opposite: 
Shari wears the sim- 
plest T-shape the 
newest way, with 
RSM CrT 
on its own, smash- 
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BUCS me rls 
Mee 
yarn by Welcomme- 
Pernelle, designed by 
Lois Joy Johnson, 
knitted by Monna 

OCT TE ee 
earrings. Petticoat 
from Trouvaille 
Frangaise. Opposite 
elt mor] Clam Ce 
ie me) 
VEE A 
OST UCR ae EL 
Ingersoll, knitted by 
Nola Theiss. Large 
UCM Ls mL 
the Kruger Gallery; 
Kristin Moore earrings. 
Inset: Jewelry by Cara 
Croninger, Artwear. 
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Robin Saidman 





Pastamaniacs Jimmy Coco 
and Anna © Moffo with their respective specialties, below: 


(left) Linguini with Clam Sauce for Dieters; (right) 
Vermicelli Moffo with Chicken Breasts and Truffles. 


| 
5 
¢ ; 
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What inspires Mof{os high C4? Vermicelli! 
What heeps Sinatra crooning? Linguini! 


What makes Lollobrigida luscious? Capellini! 
Pasta today is everyone’s piatto per eccellenza 

| : (translation: dish of all dishes)! We've got 
@ favorite recipes from these illustrious signori e 


signorine, as well as eight others who really know their way around a dish of 
pasta. . . including Jimmy Coco, Phil Rizzuto, Luciano Pavarotti, 

Sophia Loren, Dino De Laurentiis, Marcella Hazan, Giuliano Bugialli and 
even Mama Leone. Mama mia, mangiare! Recipes on page 134. 





Buy WO) 





See here! These great new makeup 








fast, fabu! 
daytime 
makeup in 
eye-flattering 
shades of viole 


he 


Learn the artists’ trick of blending 
shadow color from intense to pale and 
barely there—all in one stroke. You'll 
avoid hard edges where one color be- 
gins, another ends. Practice first: Pick 


1. Camouflage 
undereye circles with 
concealer in a shade 
slightly lighter than 
skin tone. Dot it on. 
Blend to even color. 
2. Give shadow a 
smooth, matte surface 
to adhere to by 
stroking concealer or 
shadow base on upper 
lids, lashes to brow. 
3. “Sketch” a 


penciling of deep 
violet close to lashes 
on upper lid and on 
the outer half of lower 
lid. Smudge gently to 
soften the line. 

4. Trace over 
penciling with violet 
powder shadow to give 
depth, emphasize color. 
Finish with brown 
mascara on upper and 
lower lashes. 


C 





ves 


techniques and 


HERE’S 
LOOKING 
AT YOU 


Your fragile eye area 
shows signs of age first. 
Eye creams formulated 
for this area nourish 
skin, minimize fine 
lines, wrinkles. (Some 
have ingredients 

that firm; others 
reduce puffiness; a 
few new treatments 
come in stick form to 
use for touchups over 
makeup.) Best way to 
apply: Dot on ina 
crescent under eyes. 
Smooth in by gently 
circling with fingertip, 
moving im under eye, 
then out, over eye. 
Use morning and 
night after cleansing. 


up shadow color on finger, sponge- 
applicator, cotton swab or makeup 
brush, stroke across inside of wrist, 
starting with firm pressure, gradually 
easing off. Now try it on your eyes. 








By Lois Joy 

y Johnson, 
Fashion and 

| Beauty Editor 


1ealth tips give you big bewitching eyes. . . in a wink! 









| oft i 
ach is the newe 
ve neutral. For 
itense color, layer it 
\. Two or three pale ’ 
istings look i 
vettier, have more 
»pth, than 

heavy stroke. 
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Robin Saidman 
PEACHY Makeup forthe more with greatest color a line of smoky taupe 
emphatic look-at-me concentration near pencil winging out 
E b E-DEA eyes, above, goesthis lashes. Next,agentle slightly beyond outer 
way: First, concealer, shading of warm eye corner (left). 


then a wash of soft brown shadow in Finally, two thin coats 
peach shadow on lids, crease. Fordefinition, of rich black mascara. 


All makeup techniques shown designed by Linda Mason. Makeup opposite by Merle Norman; 
this page, Aziza. For specifics, see page 114. Opposite page, bottom right: Earrings by Robin 
Kahn; Koret of California shirt. Sweater by Conrad Bell, U.S.A. This page, above: Silk 

shirt by Shanghai’d, Bowman Trading. Eyeglasses courtesy of A.R. Trapp Opticians, N.Y 
Hair by Ric Pipino for Pipino-Buccheri 
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DIC CYCS Nave i. 
WATCH TP tig. ee 


lines for applying eye makeup: @ Keep all applicators scru- 
pulously clean. Every few days, swish in mild suds, rinse, 
then air dry. (Don’t forget, cotton swabs make handy appli- 
cators, and you get a fresh, clean one each time.) @ Never 
use another person’s eye makeup. @ Because ingredients in 
nail enamel can irritate, wait until polish is dry after a 
manicure before doing your eyes. @ An easy-on-the-eyes 





trick for lining lids is to rub a flat shading brush across eye 
pencil to pick up color, then brush color carefully along 
lashline. @ Safest way to line inside lower lid: Gently press 
skin under lid to expose more of it, then slide pencil along 
rim. Blink twice to soften color. @ Tip from Trish McEvoy, 
New York makeup, skin expert: For gentlest eye makeup 
removal, close eyes, pat cleanser on lids, lashes; wipe light- 
ly with damp natural sponge. (Tissue is too harsh for eye 
area.) Apply non-oily makeup remover, sponge off excess. 


| Try this gorgeous 
| color-plus-shimmer 
} strategy (right) for 
} your most enchanted 
evenings: Use 
concealer in a shade 
lighter than skin tone 
on under-eye shadows. -: 
Whisk loose 
transparent powder on 
lids (helps shadow 
cling better, last 
longer). Dip into three 
lush this-minute 
colors: Stroke 
bordeaux on outer half 
1 of lid, from lashes to 
» 7} crease (1); put golden 
=} khaki on inner half, 

| from lashes to brow 

(2); brush bronze on 





EASY ON THE EYES 


Try these natural soothers for quick re- lessen redness; cucumber slices for re- 
lief: chilled raw potato slices to reduce _ lieving itchiness; cotton balls soaked in 
puffiness; cool, steeped tea bags to help cold milk to alleviate eye fatigue. 


outer half, from crease 
to brow (3). Blend 
carefully so that colors _ 
melt into one another. 
Finish with two thin 
coats of mascara. (Let 
the first dry before 
applying the second.) - 
Optional: For more + 
allure, rim lower lids 
with blue (4). a 
All makeup by Christian 
Dior. Specifics, page 114. 
Opposite page: Sweater of 
Lurex and wool by Agnes B. 


Yves Saint Laurent 
earrings and necklace. 


p NEED A LIFT? You don’t have to live with puffy, overhanging upper lids, | 


aR wrinkled or baggy lower lids. Eye lift surgery (see the dra- _ 

x : matic before and after, /eft), corrects these problems and is, | 
according to Dr. Gerald Imber of the Institute for Facial 
Aging in New York, “the easiest and most painless of all 
cosmetic surgery techniques. Most patients can return to 
work five days after surgery.” All operations, however, in- 
volve some risk to the patient. For more information, write: 
American Society of Plastic and Reconstructive Surgery, 
233 North Michigan Ave., Chicago, IL 60601. 
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/ OPTICAL ILLUSIONS 


Though surgery is the only permanent “cure” for problems 
such as crepey eyelids and crow’s feet, makeup has a magi- 
cal way of minimizing them. The secret: Play down the prob- 
lem by calling attention to another part of the eye. To make 
crepiness and fine lines on lids less noticeable, for example, 
emphasize outer eye corners with soft, smudged penciling, 
extending it slightly beyond the eye; de-emphasize lids by 


MEDICAL INSIGHTS 


We asked a panei of doctors for answers to these most-asked 
eye questions: Q. What’s the best way to remove an eyelash 
or speck of dust? A. Use an eye-wash solution; squeeze it 
vigorously into the eye from the bottle. If you are very care- 
ful, you can try wiping the particle from the eye with a 
moistened cotton swab. See a doctor if eye continues to 
bother you. Q. Is it necessary to see a doctor about a sty? 
A. A sty—an infection of one of the oil-secreting glands of 


shadowing them with a quiet, medium-toned neutral. To 
make crow’s feet seem to disappear: Focus attention on lids 
with shadow in a soft color and penciling along lashes, but 
do not extend the line past outer eye corner. A heavy, over- 
hanging upper lid will seem to recede if you shadow the 
heaviest part in a medium-toned matte neutral shade. To 
minimize bags, apply concealer under eyes (use light-toned 
foundation if bags are pronounced). Emphasize upper lids 
with shadow, pencil, mascara; leave lower lids bare. 


Robin Saidman 


the eyelid—can be treated at home with warm water com- 
presses and/or an ointment (ask your doctor to recommend a 
good one). See a physician about large or very painful sties. 
Q. What is pink eye? A. “Pink eye,” or conjunctivitis, is an 
infection of the eyelid’s mucosal membrane. It is painless, 
but eyes look red and there is often a heavy, annoying dis- 
charge. Your doctor should determine whether the infection 
is bacterial, usually requiring (continued on page 152) 
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SIG 
ideas for 
small spaces 


How do you turn cramped and cluttered 
into comfortable and cozy? 
By making every inch count. . . beautifully! 





By Marilyn D. Glass, Decorating & Design Editor 








It’s all done with mirrors, small-scale furnishings, 
a play of lights and brights. 
And suddenly a no-space room seats ten in style. 


iny rooms can be ter- 
rific—snug and cozy 
with a special ap- 
peal—if you know 
how to make the most of them. 
So don’t think small ... think 
“smashing.” We’ll show you how. 


Maximizing assets 


H took careful planning and 
imagination to give this 
eighteenth-century house, long 
on charm but short on living 
space, new flexibility. The first 
step was to draw up accurate 
floorplans that show each room’s 
potential. Instead of heavy or 
leggy wood pieces, bulky sofas 
and oversized-print fabrics, we 
opted for scaled-down furnish- 
ings with soft, curving lines. Fi- 
nal result: A comfortable living 


room that has as many pieces as 
a room twice the size holds. 


Opening up the 
windows 


Small windows of different sizes 
were aproblem. The solution—to 
treat them as if they’re all the 
same by hanging swags and ja- 
bots from the ceiling to create 
the illusion of greater height, 
width. Adding a mirror be- 
tween windows at each end 
of the room “doubles” space. 


All flowers by ZeZé. Painting over mantle, Hyde Park An- 
tiques, Ltd.; all other paintings from Berry-Hill Galleries 
Pages 94 and 95: Love seat, slipper chair, ottoman from 
Delta Upholstery. Slipper chair fabric, fabric for swags and 
jabots on window, Brunschwig & Fils. Sofa, Simmons 
U.S.A. Wing chair, Pennsylvania House; fabric, Brun- 
schwig & Fils. Hepplewhite console table, Beacon Hill sec- 
retary, Queen Anne Mirrors, Thomasville. Dropleaf table, 
Sutton Reproductions. Area rugs, Stark Carpet Corp 
Sheraton chair, bamboo table, Smith & Watson. For more 
shopping information, see page 114 
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The furniture plan “divides” the liv- 
ing room into two conversation areas, 
each with ample seating. Yet a quick 
turn of a chair merges the two into 
one spacious whole. 
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Sometimes you have to break the rules 
to get fabulous results. Strong color, in just the right dose, 





Color can be the Key 


Soft creamy whites and yellows, 
natural space “extenders,” are 
the primary colors used in the 
living room. Accent colors of 
raspberry reds, strong greens 
and blues give life to the room. 
In the bedroom we broke the 
rules, changing off-white walls 
to deep raspberry. The differ- 
ence—dull to dramatic! The sen- 
sual shade wraps the bedroom in 
a warm cocoon of color, gives it 
character. By keeping the rest 
of the room light and bright— 
balancing the deep red with off- 
white ceiling and carpet—we 
avoided a closed-in feeling. 
Masses of real flowers, as well 
as a blooming array of floral 
prints—on the bed and valances 


gives this intimate bedroom an illusion of grandeur. 


and accessories—make the room 
cheerful and inviting. The paint- 
ing over the fireplace dramati- 
cally complements the bedroom’s 
color scheme. 

Upholstering the head- and 
foot-boards in a similar shade of 
raspberry makes the large bed 
seem smaller, allows it to 
“blend” into the walls. And de- 
spite the diminutive dimensions, 
the room manages to hold a tri- 
ple dresser as well as an over- 
sized chair and ottoman for ulti- 
mate comfort. 


Bedroom: Room plan by Lisa Rose. Lounge chair, Pennsyl- 
vania House; fabric, Brunschwig & Fils. Newport chest, 
Sutton Reproductions. Valance fabric, bed linens, Atelier 
Martex Collection by West Point Pepperell. Dhurrie rug, 
Stark Carpet Corp. Miniature chest and wood tray table, 
Ackerman Galleries. Kitchen: Sears Kenmore space-saving 
washer and dryer. Dishwasher, Hotpoint. Range, Roper. 
Sinks by Kohler. Food processor by Cuisinart. Italian ce- 
ramic tiles from Country Floors. For more shopping infor- 
mation, see page 114. 
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Placing the bed in front of the win- 
dows frees space for a maximum 
amount of furnishings—including 
storage, a TV and dressing table— 
leaves more room to move around in. 








Here’s our recipe for “stretching” a cubbyhole kitchen: 
A large helping of open shelves, a wonderful 
white-on-white scheme seasoned with naturals. 





Apple-pie order 


Crisp white walls, floors, cabi- 
nets in the kitchen, designed by 
David Laurance, are offset with 
the natural wood tones of bas- 
kets, shelves and blinds to create 
acozy yet highly functional cook- 
ing center. Butcherblock coun- 
terspace is kept clear of all but 
essentials to provide clutter-free 
work areas. Open shelves on one 
wall (pegboard on the opposite) 
offer maximum storage in a min- 
imum amount of space. 


Mini laundry 


Even a small kitchen can afford 
the luxury of a laundry room. An 
extra bathroom was just the 
right size for a stacking washer 
and dryer, with room to spare for 
shelves, doorhung storage units. 





A practical L-shaped 
arrangement of essen- 
tial kitchen appli- 
ances takes full ad- 
vantage of every 
last bit of space, 
makes room for a dou- 
ble sink, a dishwash- 
er and a stove and 
a full-sized _ refri- 
gerator, too. 
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He’s the most important 
man in the world; she’s 
the adoring woman by 

his side. They have lived 
for years in the public eye. 
But how much do we 
really know about them? 
What are they like when 
nobody's watching? 

By Laurence Leamer 


@4.n the spring of 1929, when Nancy was nearly 8, 
her mother came to tell her that on a ship sailing to 
Europe she had met the “doctor she wanted to 
marry.” Edith, a divorced actress who had placed 
her infant Nancy in her sister’s care, now told 
Nancy she was willing to give up her career. They 
would move to Chicago and live with Dr. Loyal 
Davis—but only if Nancy agreed. 

Nancy was a child of divorce, full of the quiet 
cunning that comes from knowing the world is not 
the way they say it is. She had learned to act one 
way with her aunt and uncle who took care of her, 
another way with her mother, yet another way at 
school. Even at 7, Nancy understood that she and 
her mother were speaking as one actress to an- 
other—she knew that even if she vehemently op- 
posed the marriage, her mother would have talked 
her into it. But more than anything, Nancy wanted 
to live with her mother, even at the price of sharing 
her with a stranger. 

It would have taken almost any other child a good 
while to develop a real relish for Loyal Davis. The 
first Chicagoan to specialize full-time in brain sur- 
sery, Davis became one of the leaders of American 

eurosurgery. But he was regarded by many as 
dour, humorless, pompous. 

Davis was a perfectionist and that urge to reform 
lequacies touched everything he saw. He be- 
eved that godliness was next to cleanliness and 
y felt that she and Dr. Davis were kindred 
the, too, believed (continued on page 106) 
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make its cookies in nice neat molds 


like everybody else? 


Pick up any package of run-of-the-mill 
os and you'll see things that horrify our 
»,,. bakers. All the cookies are the same. Same fay 
. ae Same ridges. Same everything. [ % 
tN Not so with Pepperidge Farm 9a 
Te %.4,.cookies. Our bakers snub cookie cutters. 
= ote a few special exceptions (see the © 
» Fruit Cookie picture at bottom right) our 
= bakers even snub molds. 
™ This isn’t contrariness for its own sake. 
gaw_We want our cookies to look as homemade as 
’Grandma’s, with all the little imperfections that a 
P proper homemade cookie should have. 
So our circular cookies are imperfectly 
circular. Our swirled cookies don’t all swirl the 
same way. Our chocolate sandwich cookies are 
sometimes a bit cockeyed, because they’re 
sandwiched by human beings, not 
machines. 

Since no packaging 
‘machine automatically adjusts 
itself for every lopsided cookie 
P that comes along, all our cookies 
~ are stacked by hand. 

Of course, there’s more to 
Pepperidge Farm cookies than quirky 


Raisin Bran (Bumps 
and all). We could 
grind up the ingredt- 
ents. But bumpy, 
whole raisins with 
wheat bran make this 
cookie a medley 
of textures. 
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Mil an on (SI 
lopsided). PE loving 
humans line up the 
halves rather than a 
machine. If a cookie 
broke, would the 
machine care? 








that comes ‘from using only oe best ingredients. 
We use unbleached wheat flour and only pure 
a vegetable shortening. We shun artificial colorings, 
gem, flavorings, and preservatives. The only 
a . preservative is the sturdy, foil-lined bag. 
ey That’s how our founder, 
= Margaret Rudkin, baked when 
. she began making cookies 
» in 1955. She believed it 
™ was worth the fuss 














(Ginger Man (Uncut). 









ee Man ts fe a proper cookie. 
shaped this munchable ok We still believe 
treation. He gets his that today. 


‘empting flavor from 
weet molasses, gin- 
Jer, and a sprinkling 
of sugar crystals. 


It's worth the fuss and bother » KL 
| | to bake a proper cookie. ~. 













(A fruity oddball). It’s 


Chocolate Chip 
(Randomly sprinkled). 
No miserly computer 
doles out chips-per- 
cookie. So, while every 
cookie 1s generously 
sprinkled throughout | 
with real chocolate chips,) 
some are sprinkled 
extra-generously. 





- Fruit Cookie Cookie 


a rare Pepperidge Farm 
cookie that’s made in a 
mold. But we had to 


mold a well in this one 

for the delicious straw- 

berry, apricot-raspberry 
or apple filling. 








FIRST COUPLE 


continued from page 98 





in order and neatness. She, too, some- 
times couldn’t make people understand 
her motives. As she grew older, Nancy 
became so much like Dr. Davis that she 
seemed his natural daughter. 

The Davises traveled not only at the 
top of Chicago’s social world, but 
thanks to Edith, they had many theat- 
rical friends as well. Jimmy Stewart 
was to most young women an idyllic im- 
age on the screen. But the Jimmy 
Stewart on whom Nancy had a crush 
was a laughing, wisecracking young 
man whom she had met through her 
parents’ close friend, the famous actor 
Walter Huston. 

After graduating from high school, 
Nancy went to Smith College, where 
her feminine gaiety and sense of fun 
made her very popular with young 
men. Her nickname was “Cuddles.” 
Nancy wanted to be an actress like her 
mother. And through Edith’s formida- 
ble theatrical contacts she was able to 
get a bit part in a Broadway show star- 
ring Zazu Pitts, the Hollywood actress. 

When Nancy moved to New York, 
Spencer Tracy, another friend of the 
family, gave Nancy’s phone number to 
Clark Gable, and Nancy began dating 
the most famous movie star in America. 
Over dinner in the most exclusive res- 
taurants, the two of them were bathed 
in attention. 

For a while the gossip columns linked 
their names, making Nancy the envy of 
star-struck girls across America. “Has 
something at last happened to Clark 
Gable,” a fan magazine asked, “some- 
thing, to be exact, in the form of a slim, 
brown-eyed, brown-haired beauty 
named Nancy Davis?” 

Clark enjoyed Nancy’s company, but 
she was not a major romance. Nonethe- 
less, Nancy found it fun being at the 
epicenter of glamour and attention, 
more fun than her career. She was 
usually unemployed. 

Nancy had almost always played the 
ingenue, on stage as in life. She was 
“darling little Nancy.” She played it 
to Clark Gable, to assorted suitors and 
dates. But she was approaching her 
late twenties, in an era when women 
became matrons at thirty. Her mother 
Edith referred to it as “the Nancy prob- 
lem”—when would her daughter find 
and marry the right man? 

When Benny Thau, an MGM vice 
president in Hollywood, was planning a 
trip to New York, a friend told him, “If 
you want to take somebody out to a 
show, call Nancy Davis. She’s a nice 
girl who likes company.” 

Nancy didn’t usually go out on blind 
dates, but she said yes. Afterwards 
Thau asked her to come out and take a 
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screen test. Leaving little to chance, 
her mother called her Hollywood con- 
tacts and made sure that her daughter 
got special treatment. 

Soon afterward, MGM signed Nancy 
to a standard seven-year contract. One 
of the first things for Nancy to do was 
fill out a studio biography. On the line 
for birthdate, she wrote July 6, 1923, 
neatly shearing off two years. 


Gossip columnist 
Louella Parsons 
christened 


Jane Wyman and 
‘Ron Reagan 
Hollywood’s 
perfect couple. 





Even with the euphoria of becoming 
a full-fledged starlet, Nancy was still 
thinking about marriage. In her bio she 
listed as her greatest ambition, “to 
have a successful, happy marriage.” 
Her phobias: “superficiality, vulgarity, 
and untidiness of mind and person.” 


Ronald Wilson Reagan was nicknamed 
“Dutch” on the day he was born, Febru- 
ary 6, 1911, in Tampico, Illinois. A ten- 
pounder at birth, his father said he 
looked like “a little bit of a fat Dutch- 
man (who)... makes a lot of noise.” 
During Dutch’s first years, the 
Reagans lived what was for that time 
an almost itinerant life. His father had 
a drinking problem. From town to 
town, they traveled across the plains of 
Illinois. Yet Dutch grew up to be the 
eternal optimist. He loved Dixon, IIli- 
nois, where he went to high school. He 
loved the football games and the winter 
snows, the merchants who knew his 
name, and his many buddies. A poem 
he had written while still in high school 
expressed his feelings exactly: 


I wonder what it’s all about, and why 

We suffer so, when little things go 
wrong? 

We make our life a struggle, 

When life should be a song... 


Millions have gone before us, 
And millions will come behind. 
So why do we curse and fight 
At a fate both wise and kind. 


In 1932, in the midst of the Depres- 
sion, Dutch graduated from Eureka 
College. He wanted to be in radio and 


said he would do anything—even 
sweep a station’s floors. 

Radio stations were one of the won- 
ders of the time, gigantic, marvelous 
worlds unto themselves. Dutch sold the 
station manager at lowa’s WOC, Peter 
MacArthur, the only product he ever 
wanted to sell: Dutch Reagan. He wasa 
persuasive salesman and MacArthur 
seemed impressed. He took Dutch into 
the velvet-draped studio, set him down 
before the microphone and told him to 
announce an imaginary football game. 

Dutch was more a novice performer 
than a fledgling journalist anyway. He 
ad-libbed an exciting play-by-play 
based on one of his college games. 
Twenty minutes later MacArthur 
walked back into the studio. Dutch sat 
drenched in sweat. “Ye did great! Now 
look, we have a sponsor for four Univer- 
sity of lowa games. Ye be here a week 
from Saturday.” ; 

Dutch’s life was unreeling like an 
inspirational B movie. Before long, 
WOC’s newest announcer advanced to 
being a sportscaster for WHO in Des 
Moines. This was the big time. Each 
winter the station sent their star broad- 
caster to California. Dutch felt comfort- 
able in Los Angeles and began to think 
about a Hollywood career. 

While he was in L.A., Dutch met 
agent Bill Meiklejohn, who took one 
look at Reagan, picked up the phone 
and called Max Arnow, casting director 
at Warner Brothers. “Max, I have an- 
other Robert Taylor sitting here.” 

“God made only one Robert Taylor!” | 
Arnow yelled. But he gave Dutch a 
screen test and was impressed by “his 
warmth and his voice.” 

On Dutch’s first day back in Des 
Moines, a telegram arrived: WARN- 
ERS OFFER CONTRACT SEVEN 
YEARS, ONE YEAR’S OPTIONS, 
STARTING AT $200 A WEEK. WHAT 
SHALL I DO? BILL MEIKLEJOHN. 

“I was the Errol Flynn of the B mov- 
ies,” Ronnie said years later. And so he 
was, playing the hero in one low-budget 
epic after another. In his first year in 
Hollywood he acted in nine pictures. 

It was during his ninth film that Ron- 
nie met Jane Wyman, the woman who 
would become his first wife. She played 
his girlfriend in Brother Rat. Janie had 
adopted the thirties glamour-girl im- 
age, dyed her brown hair blond, pasted 
on false eyelashes, and assumed a sul- 
try come-hither look for promo photo- 
graphs. But Janie wore chips on her 
shoulder like epaulets—small parts, a 
failed marriage. Yet, Ronnie still found 
the blond actress terribly attractive. 

On their first date Ronnie talked 
sports and ordered beer. Janie couldn’t 
stand beer and merely tolerated sports. 
But she choked down the brew and lis- 
tened for all she was (continued) 


LADIES’ HOME JOURNAL® APRIL 1983 






















CREE CES CAREERS? YOU CAN COWIE a ite pack 
of spices from McCormick /Schilling, 
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Prick 2 Ib. sweet Italian sausage; cook in 400° F. oven 30 min. Slice 
so yo u get sr eat into rounds. In saucepan, combine 8-0z. can tomato sauce, ¥2 cup 
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FIRST COUPLE 


continued 


worth. Ronnie was an incredible talker. 
Even when he went out with a beauti- 
ful young woman like Janie, he didn’t 
converse so much as broadcast. 

Ronnie and Janie had romantic mo- 
ments, but theirs was a kidding, almost 
comradely love. Jane wanted Ronnie, 
and to win him she put up with his con- 
stant jabbering, his endless sports sto- 
ries, his buddies from Des Moines. 

On January 26, 1940, they married. 
Gossip columnist Louella Parsons gave 
the reception, and they were christened 
Hollywood’s perfect couple. 

A year later they had their first child; 
Ronnie couldn’t have been happier. 
They had a nanny and maids to manage 
their home and baby Maureen. They 
wanted a second child, but Janie’s ca- 
reer was soaring. “I was too busy to 
take time off,” she said later. And so in 
1945 they adopted little Michael. 

Like politicians of a later generation, 
Ronnie and Janie cooperated with the 
studio in using their private lives to sell 
their public careers. At a time of end- 
less Hollywood scandals they were 
proof that Hollywood had “just folks,” 
good people who got married and lived 
by the moral standards of small-town 
America. In those years, Janie and 
Ronnie were bigger and better in the 
fan magazines than they were in their 
own careers. 

Yet Janie had a dark, melancholic 
side that her husband did not under- 
stand or like. Whenever Janie seemed 
down he tried to turn off her dark mood 
as he would shut off a spigot. “We'll lead 
an ideal life if you’ll just avoid doing 
one thing: Don’t think,” Ronnie said. 

In the mid-1940s Janie was going 
from one success to another. Ronnie 
had had a few good parts. He starred in 
King’s Row, which later became one of 
his favorites. But by the end of the war, 
Ronnie wasn’t getting many roles. At 
first his career slump didn’t seem to 
bother him. He worked on union activi- 
ties for the Screen Actors Guild (SAG), 
and gave a series of speeches. 

But when the Reagans went out to a 
restaurant, it was Janie who caused 
stares, not Ronnie. And in Hollywood, 
with Janie’s success, it was assumed 
that the marriage was in trouble. 

Janie knew that she was not the easi- 
est person to live with, and she forgave 
Ronnie his excesses as he forgave hers. 
She once quipped: “If you ask Ronnie 
what time it is, he tells you how to 
make the watch.” At first the remark 
had been a harmless little joke, but as 
time went on Janie had a more bitter 
tone. She was growing tired of his talk, 
and she thought all his SAG activities 
were a terrific bore. 
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Finally, she told reporters in New 
York, “There is no use in lying; I am not 
the happiest girl in the world.” 

Ronnie knew there were problems in 
his marriage, but until then he had no 
idea how serious they had become. The 
idea that he should have to find out 
about his wife’s feelings from the news- 
papers appalled him. And there was a 
further agony. He still loved Janie. But 
Janie wanted a divorce. 

In the legal parlance of the time, Ja- 
nie charged “extreme mental cruelty,” 
a hollow, empty phrase. She told the 
judge of Ronnie’s political talk with his 
friends and colleagues. Ronnie had in- 


sisted she attend meetings with him 


and sit in on interminable discussions, 
though her ideas “were never consid- 
ered important. Finally there was 
nothing in common between us, noth- 
ing to sustain our marriage.” 

Shortly after the divorce hearings, 
Gregory Peck came up to Janie at a 
party. “I’m really sorry to hear about 
you and Ronnie,” he said earnestly. 
“What happened?” 

“I just couldn’t stand to watch that 
damn King’s Row one more time.” 

That year Ronnie went to a New 
Year’s Eve party by himself. As the 
hour of the New Year approached, he 
grew more and more depressed. Just be- 
fore midnight, Patricia Neal, a young 
actress from New York, noticed Ronnie 
and an older woman walking out into 
the backyard. As the celebrants sang 
“Auld Lang Syne,” tooted horns and 
kissed, Ronnie laid his head on the 
woman’s shoulder and cried. 

Ronnie’s greatest performance in 
1948 was pretending that he was a 
carefree bachelor. He didn’t like being 
alone. Night after night he went out. 
He was spending hundreds of dollars a 
month in nightclubs and restaurants. 

One morning he found himself in the 
Garden of Allah, the famous bungalows 
that in lore and legend were the scene 
of half the sex in Hollywood. “I woke up 
and couldn’t remember the name of the 


_ gal I was in bed with,” Ronnie told an 


acquaintance later, “I said, hey, I gotta 
get a grip here.” 

Politics became his anchor. He threw 
himself into his new role as president of 
SAG. One day he got a call from direc- 
tor Mervyn LeRoy. LeRoy had a con- 
tract player named Nancy Davis who 
was finding her name on lists of Com- 
munist front organizations and was 
afraid it would hurt her career. 

Ronnie checked out the complaint 
and discovered that there was another 
Nancy Davis. He called LeRoy and told 
him that if Miss Davis got into trouble, 
that he and SAG would defend her. 
That finished the matter as far as Ron- 
nie was concerned but LeRoy called 
back. Miss Davis wanted to meet him. 


honnie showed up that evening at 
Nancy’s two-story apartment in 
Westwood. As he knocked, he expected 
the new MGM starlet to come rolling 
out like one of Detroit’s latest wonders, 
flashy and polished. 

Instead, he was greeted by a rather 
demure brunette whose most striking 
feature was her big hazel eyes. “I don’t 
know ifit was love at first sight,” Nancy 
wrote later, “but it was something close 
to it. I think I knew from the moment I 
opened the door on our first date that 
this was the man for me.” 


A complex relationship 


But it was close to two and a half years 
before they finally married. Theirs was 
a complex, difficult relationship bur- 
dened with their pasts. 

When Nancy met Ronnie, she was al- 
ready 28 years old—though no one in 
Hollywood knew it. She was beginning 
to feel her youth slipping by. As for 
Ronnie, he had been profoundly hurt in 
his first marriage. Nonetheless, he was 
seeing Nancy enough so that his name 
was often linked to hers in the gossip 
columns. As early as February 1950, 
there were conjectures about marriage. 
After such gossip, Ronnie decided not to 
be seen with Nancy within a country 
mile of photographers or columnists. 
And Ronnie was still drawn to Janie. 

Eventually, however, Ronnie intro- 
duced Nancy to his children, Maureen 
and Michael, and took her out to his 
new 350-acre ranch at Malibu Lake. 
She did everything he wanted her to do 
on his new spread. Her idea of house- 
cleaning was calling the maid, but she 
pitched in, cleaning up after the horses 
and hauling manure. She was a good 
sport, hammering away, hauling wa- 
ter, helping with the sundry chores of 
the ranch as if she had been born on a 
3,000-acre spread in Montana. For the 
first time in his life with a woman, Ron- 
nie was the undisputed lord and master. 

Nancy put up with all of Ronnie’s am- 
bivalence. She listened to his endless 
political talk as she knew Janie had 
not. She even went with him to the pre- 
miere of Janie’s film, The Blue Veil. 

Ronnie began to need Nancy as much 
as she needed him. She believed in him 
as no one had before. She looked at him 
with pure adoration. It was the fifties 
dream of what a wife should be. Fi- 
nally, Ronnie proposed. 


Nancy gave birth to seven-pound Patri- 
cia Ann, “Patti,” by Caesarean section 
on October 22, 1952. She had the man 
she wanted and a new baby. She should 
have been perfectly content. But Nancy 
acted as if she would have given almost 
anything to have been Ronnie’s first 
and only wife. 

Nancy appeared to be (continued) 
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* racked with insecurities, made worse 


fy 
, 


_ by Jane Wyman’s image. Janie was one 


of the great stars of the time—a formi- 
dable, funny, difficult woman, lauded, 
applauded and gossiped about. And 
here was Nancy, a forgotten starlet, 
now a housewife whose conversation 
centered on shopping and babies. Ron- 
nie learned never to discuss Janie in 
Nancy’s presence. But with Michael 
and Maureen spending Saturdays with 
their father, Janie seemed always 
present. Soon after the marriage there 
were reports of a dispute involving 
Nancy, “the Reagan kiddies” and Ja- 
nie, “a fiercely devoted mama!” 

Nancy knew what it meant to be an 
orphan by fiat. She might have reached 
out to Ronnie’s two children to under- 
stand them and love them but it ap- 
peared that she didn’t want Ronnie 
burdened with his first marriage. Ron- 
nie’s new marriage and new family 
were so distant from his first marriage 
that years later Michael said that he 
often felt jealous of a “First Family” of 
which he didn’t consider himself and 
Maureen a part. 

After Patti’s birth, the Reagans 
wanted another child. But Nancy had 
several miscarriages during those 
early years of marriage before she be- 
came pregnant again. On May 20, 1958, 
again by Caesarean section, she gave 
birth to Ronald Prescott Reagan. 

As Ron, Jr., and Patti grew up, 
Nancy became very demanding. Her 
closest neighbor remembered, “Nancy 
required absolute perfection from the 
children. She felt she was in competi- 
tion with Jane Wyman and wanted her 
children to be just as good or better so 
Ronnie couldn’t compare them.” 

But sometimes it seemed everything 
Patti did was wrong: the way she 
talked, the way she dressed. “She was 
very concerned about Patti,” said 
Charles Orme, Jr., the headmaster of 
Patti’s boarding school. “We are a con- 
servative school, but she didn’t feel it 
was conservative enough to counteract 
the typical rebellion of the time nor 
Patti’s exposure as a young child to the 
glitter and tinsel of Hollywood.” Patti 
considered her parents far removed 
from her world. She became a walking 
incarnation of everything they publicly 
deplored and privately feared. 

When they first visited their 15-year- 
old at school, what greeted them was 
not their Patti but a Julie Christie 
clone: thick hair parted to one side, 
hanging down her face; black eye 
makeup; white lipstick; a mini skirt. 
Ronnie and Nancy gasped. “As long as 
you're getting upset about everything,” 
Patti said, “how about this.” With that 
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Patti flung her hair back and displayed 
a pierced ear. Ronnie was not about to 
show any anger or bewilderment. “Just 
do us a favor, okay?” he said with a 
soothing touch of humor. “Before you 
have your appendix taken out, will you 
let us know?” 

Later, when Patti was living with 
Bernie Leadon, a guitarist for the popu- 
lar rock group The Eagles, Nancy let 


Nancy did everything 
Ronnie wanted 
her to do. For the first 


time in his life 
Ronnie was the 
undisputed lord 
and master. 


Ronnie know that Patti was being ex- 
posed to the drug culture. 

Ronnie was perfectly willing to dis- 
cuss political issues with Patti, but he 
didn’t like hearing about the other 
things she was doing. “When they were 
having their disagreements with Patti, 
I remember my father saying, ‘What- 
ever happened to just not saying any- 
thing?’ ” Maureen recalls. “He said, ‘I 
can remember as a kid doing things 
that I knew my mother wasn’t going 
to like. And I used to pray that she 
wouldn’t find out. Now we live in an age 
when everybody can’t wait to tell ev- 
erybody else. Why don’t they just not 
tell me? I’d be a lot happier, really.’ ” 


“Not a day goes by when someone 
doesn’t come to the house and ask Ron- 
nie to run for senator or governor or 
even President,” Nancy wrote a college 
friend in the early sixties. “It boggles 
the mind, but maybe it’ll get me out of 
the carpool!” 

For years people had been asking 
Ronnie to run for office. He was proud 
that his contemporaries thought so 
much of him but he didn’t think of him- 
self as a candidate. Rather he saw him- 
self “as a Paul Revere sounding the 
alarm.” During that time Ronnie went 
from town to town, speech to speech, de- 
crying the encroachment of govern- 
ment on individual liberties. 

In 1964, Ronnie’s candidate for Presi- 
dent, Mr. Conservative himself, Barry 
Goldwater, won the Republican Presi- 
dential nomination. Ronnie was an 
avid booster. For six weeks he traveled 
the state, making speeches. 

In late October, Goldwater was un- 


able to speak at the )1,000-a-plate din- 
ner at the Ambassador Hotel in Los 
Angeles. Ronnie’s friend Holmes Tut- 
tle, a big Republican fundraiser, asked 
Ronnie if he would pinch-hit. 

Asking Ronnie to talk about the con- 
servative cause was like getting Billy 
Graham to discuss sin. Some of the rich 
Republicans in the audience had al- 
ready heard the speech a number of 
times, but to them it was like listening 
to Kate Smith sing “God Bless Amer- 
ica.” They never grew tired of hearing 
it. It was a call to arms to the dispirited 
Goldwaterites, a warning against the 
Soviet threat, and a signal to rally 
around a new conservative champion. 

Tuttle sat next to Henry Salvatori, a 
multimillionaire and the finance chair- 
man of the Goldwater campaign. These 
two powerful conservatives were look- 
ing for a candidate to take on Governor 
Edmund G. (Pat) Brown in the 1966 gu- 
bernatorial campaign. 

“Henry, that’s a terrific speech,” Tut- 
tle said. “Let’s run him for governor.” 

Nancy also seemed able to pick up 
rich new friends wherever she went. 
The Reagans met Alfred and Betsy 
Bloomingdale at a party. Bloomingdale 
had developed Diners Club, one of the 
major credit cards, and he was a multi- 
millionaire. His wife Betsy was a vi- 
vacious, striking woman. 

During Ronnie’s second term as gov- 
ernor, Nancy and Betsy became ex- 
tremely close. Betsy’s passions were ° 
parties and clothes and she surrounded 
herself with people who enjoyed the 
same things. One of those people was 
Jerome “Jerry” Zipkin. Jerry’s father 
had made a fortune in real estate. Jerry 
had attended Princeton, but did not 
graduate. Instead he traveled, begin- 
ning a lifetime of taking seriously what 
others considered frivolous. 

When Betsy introduced Nancy to 
Jerry and his circle Nancy was simply 
enthralled. “Jerry is like a character in 
a Balzac novel who is always in the 
know,” said one close Reagan friend. 
“He takes care of people by being to- 
tally fun, good company. Betsy and 
Jerry are both totally engaging. Nancy 
has little tolerance for people who 
aren't interesting.” 

Through Betsy and Jerry, Nancy felt 
she was collecting an entourage of fash- 
ionable, effervescent people. But other 
friends couldn’t understand how she 
could spend so much time with her new 
companions. “Theyre so embarrass- 
ing,” said one, “I like Nancy very much 
but I find her friends just absurd.” 

Someone who might have been a 
friend but wasn’t was Betty Ford. After 
they met Betty remarked, “Nancy 
could not have been colder. Then the 
flashbulbs went off and she smiled and 
kissed me—suddenly an (continued) 
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continued 


old friend. I couldn’t get over that. Off 
camera—ice. On camera—warmth.” 

But Nancy had strong supporters as 
well. The Reagans had been close 
friends with actor Robert Taylor and 
his wife Ursula for over fifteen years. 
When Nancy heard that Bob Taylor 
was dying of lung cancer she flew down 
to Los Angeles to be with him and with 
Ursula. Nancy was good and she was 
strong. When doctors told her that Bob 
still had a few more days to live, she 
decided to fly back to the Governor’s 
mansion in Sacramento. After leaving 
the hospital room she turned back and 
kissed Bob on the cheek. 

As soon as her plane reached Sacra- 
mento, Nancy was told that Bob had 
died. She took the next flight back. “She 
took over for me,” Ursula remembered. 
“T was in shock. She made all the phone 
calls, all the arrangements, picked out 
my wardrobe, everything. Nancy 
would never separate herself from Ron- 
nie for more than a day if she could help 
it but she stayed with me for several 
days and took care of me.” 


The President and 
his First Lady 


After his inauguration, Ronnie seemed 
to take to being President, but for 
Nancy it was different. 

On one of the first days in the White 
House, Nancy called Colleen Moore, 
her mother’s closest and oldest friend in 
Paso Robles, California. Colleen 
couldn’t believe that it was the First 
Lady calling. 

“Nancy who?” she asked. 

“It’s me, Nancy.” 

“Nancy! Why it’s you! Why...” 

“Colleen, I’m so scared, so scared and 
lonely.” 

“Oh, Nancy, you aren’t a movie star 
now, not the biggest movie star. You’re 
the star of the whole world. The biggest 
star of all.” 

“Yes, I know, and it scares me to 
death.” 

Very quickly it became the Reagans’ 
White House, and in its social ambi- 
ence, its emphasis on style and man- 
ners, it very much became Nancy’s 
White House 

“There is always a sense of decorum 
and propriety,” said one young White 
House staffer. “They made a point of 
establishing a hierarchy. Everyone has 
his place. The privilege of rank is very 
important to them. There’s a tight 
clinch on everything that’s said. Even 
the laughter is controlled.” 

She had a staff of seventeen—and a 
half-million-dollar budget, and she had 
vowed to do something substantive. 
But it wasn’t easy to get started. In- 
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stead Nancy spent hours on the phone 
gossiping with friends. Her staff began 
to realize there was a problem. 

Her press secretary, Sheila Tate, has 
been constantly on the defensive. In the 
first monthsthe reporters always asked 
about Nancy’s clothes. “It’s a seven- 
year-old Adolfo,” Tate told the re- 
porters during a news briefing. “It’s a 
seven-year-old Galanos,” she _ said 
later. “It’s a seven-year-old Blass.” 

“My, Sheila,” one reporter said coyly, 
“Nancy must have done an awful lot of 
shopping seven years ago.” 

“The main warmth Nancy has is for 
Ronnie,” said Bill Libby, who wrote her 
autobiography. “It is a strong relation- 
ship in which they need each other. She 
pushes him and admires him. She 
wants that limelight more than she ad- 
mits. The reason, I think, is that she 
feels so strongly about her way of life 
and wants to impose it on others. Good- 
ness, God, home and country are what 
Nancy believes in. She lives in a nar- 
row world. She is not intellectual. She’s 
a tough, clever woman who knows what 
she wants. She has street smarts, has a 
certain grace, and whatever her temper 
is, she can control it. She really loves 
her husband and thinks he will give the 
country moral leadership.” 

After the assassination attempt even 
the President’s doctors were astonished 
at Nancy’s devotion and the intensity of 
the Reagans’ relationship. “She was 
strong,” remembered Dr. Paul Colom- 
bani, who was there when Reagan was 
brought in wounded. “There were dis- 
carded bandages, tubes, ripped away 
clothes, and blood. It was a real mess 
and very intense for a lay person. But 
she walked right in, went right up to 
him. She was a powerful source of 
strength for him.” 

Nancy spent hours waiting anxiously 
while they operated. When she first 
saw him in the recovery room, she 
started to cry. “I love you,” she said, and 
grabbed her husband’s hand. They 
looked at one another for a long time 
without saying anything. The doctors 
and the nurses were mesmerized. How 
many times had they seen such scenes? 
But this was more profound. To Dr. 
Sam Spagnolo, who stood not four feet 
from the bed, it was “a genuine and ab- 
solutely pure display of love, amazing, 
incredibly touching, overpowering.” 

“Nancy and Dad have an incredibly 
unique relationship,” Maureen once 
said. “They are not only, of course, 
each other’s best friend, they are mar- 
ried, they are in love. All of the good 
things in the world that we wish we 
were. But I assume that the closeness 
they have would be a bit of a barrier to 
the children they’ve had together be- 
cause they don’t need anybody else 
but themselves.” End 
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continued from page 83 
LEMON FISH 


pictured on pages 82 and 83 


Oriental in flavor, this will become one of 
your family’s favorites. It's worth every 
minute of your time. 


Batter 


2 eggs 
1/2 cup milk 
2/3 cup all-purpose flour 
1/2 teaspoon baking powder 
1/4 teaspoon salt 


1 package (16 oz.) frozen flounder 
fillets, partially thawed 
Salad oil for deep-frying 


Sauce 


2/3 cup sugar 
2 tablespoons cornstarch 

1/2 teaspoon dry mustard 
1 cup chicken broth 

1/4 cup white wine vinegar - 

1/4 cup water 

1/4 cup lemon juice 
1 teaspoon grated lemon peel 
1 can (8 oz.) crushed pineapple 

in its own juice, well drained 

2 medium carrots, julienned 
1 red or green pepper, julienned 
3 cups shredded iceberg iettuce 
3 green onions, julienned 


In blender container combine batter in- 
gredients and blend until smooth, stop- 
ping blender to scrape sides if necessary. 
Pour into small bowl and refrigerate 
covered at least 1/2 hour. 

Cut block of fish into about 27 cubes. 
Do not thaw completely. Drain on paper | 
towels. In large saucepan heat 4 cups oil 
to 350°F. for deep-frying. Dip fish cubes | 
in batter, about 6 or 7 at a time, and fry 
until golden. Remove with slotted spoon 
and drain on paper towels. Keep warm in 
200°F. oven while preparing sauce. 
Sauce: In medium saucepan combine 
sugar, cornstarch and dry mustard. Stir 
in chicken broth, vinegar, water, lemon | 
juice and peel until smooth. Heat to boil- | 
ing, stirring constanfly, until thickened. | 
Add pineapple, carrots and pepper; cook 
2 minutes. Remove from heat. 

Place fish on lettuce-lined serving 
platter. Top with sauce and garnish with 
green onions. Serve with hot cooked rice. 
Makes 4 servings, about 450 calories 
each without rice. 


MEXICALI FISH 











pictured on page 83 


Garnish with avocado slices and serve 
with taco sauce, if desired. 


1/3 cup sour cream 
1 canned green chili, | 
drained and chopped | 
1/2 cup shredded Monterey jack cheese 
1/4 cup yellow cornmeal (continued) 
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CESS SUGAR AND LOVIN’ 
EVERY BITE!” 


He's eating new Quaker Halfsies. 


New Halfsies is one of the sweetest ways 
we know to get your kid to cut down on sugar. 
It’s the cereal with only half the sugar of most 
other sugar-coated cereals —one teaspoon per 
serving — that’s 50% less! 

But even though we cut the sugar we didn’t 
cut the taste. Halfsies still has a whole lot of 
sweetness your child’s going to love! How did 
we do it? With just a smidgen of NutraSweet,*™ 
a new nutritive sweetener. Doesn't touch the 
taste... or the nutrition. Halfsies gives your 
child all the wholesomeness of corn and rice, 
plus 9 essential vitamins and minerals. 

New Quaker Halfsies. You’re going to love 
half the sugar. 

And your kid’ll love every bite! 
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*G.D. Searle & Co. brand of Aspartame (APM). 
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RETAILER: As our agent you may accept this coupon from 
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to The Quaker Oats Company, 815 Commerce Drive, Oak 
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1/4 cup all-purpose flour 
1 package (16 oz.) frozen flounder 
fillets, partially thawed 
Juice of '/2 lemon 
1/4 teaspoon salt 
1/g teaspoon pepper 
2 tablespoons salad oil 





In medium bowl combine sour cream, 
green chili and cheese. In small shallow 
pan combine cornmeal and flour. Set 
aside. 

Cut block of fish diagonally into 4 
equal pieces. Squeeze lemon juice on 
both sides; sprinkle with salt and pepper. 
Coat each piece with cornmeal mixture. 
In heavy skillet heat oil. Add fish and 
cook until golden, about 7 to 10 minutes 
each side, or until fish flakes easily when 
tested with a fork. 

Preheat broiler. With spatula transfer 
fish to cookie sheet. Top each piece with 
heaping tablespoon sour cream mixture. 
Broil 6 inches from heat source 3 to 5 
minutes or until lightly browned. Makes 
4 servings, about 305 calories each. 


FISH PARMIGIANA 





A garlicky tomato sauce hypes this dish. 
Prepare sauce and fish on top of range, 
then pop in oven to heat. 


4 tablespoons salad oil, divided 
1 cup chopped onions 
3 garlic cloves, crushed 
2 cans (16 oz. each) tomatoes, 
chopped 
1/4 teaspoon pepper, divided 
1 package (16 oz.) frozen flounder 
fillets, partially thawed 
1/4 teaspoon salt 
1/2 cup all-purpose flour 
1 egg 
1 tablespoon water 
5 tablespoons grated Parmesan 
cheese, divided 
1 cup fresh bread crumbs 


In heavy skillet heat 2 tablespoons oil 
over medium-high heat. Add onions and 
saute until they begin to brown. Add 
garlic, undrained tomatoes and 1/s tea- 
spoon pepper. Simmer, stirring occa- 
sionally, over medium heat 20 to 30 min- 
utes or until liquid from tomatoes has 
evaporated and sauce thickens. Set 
aside. 

Preheat oven to 350°F. Cut block of 
fish diagonally into 4 equal pieces. 
Sprinkle each side with salt and remain- 
ing pepper. 

Pour flour into 8-inch square pan or 
pie plate. In small bowl beat egg with 
water. In another square pan or pie 
plate, mix 1/4 cup Parmesan cheese and 
bread crumbs. Coat fish with flour, shak- 
ing off excess. Dip each piece in egg, then 
coat with bread crumb mixture, patting 
to make crust as thick as possible. Set 
aside on wax paper. 
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In heavy skillet heat remaining oil 
over medium heat. Add fish and saute 
until golden brown, about 7 to 10 min- 
utes each side or until fish flakes easily 
when tested with a fork. Place in 9-inch 
ovenproof casserole. Spoon sauce over 
and around fish. Sprinkle remaining 
Parmesan cheese over top. Bake 10 to 15 
minutes. Makes 4 servings, about 445 
calories each. 


BERGEN CHOWDER 


Sour cream lends a tangy flavor to this 
hearty chowder. 


2 bottles (8 oz. each) clam juice 
1 cup milk 
1/2 cup chopped onion 
1/2 cup diced carrot 
1/2 cup diced celery 
1 package (16 oz.) frozen cod fillets, 
partially thawed 
2 egg yolks 
1 cup sour cream 
1/2 cup chopped green onions 
Chopped parsley for garnish 





In large saucepan over medium heat 
bring clam juice, milk and onion to a 
boil. Add carrot and celery; reduce heat 
and simmer 10 minutes. 

Cut fish into 1-inch cubes. Add fish to 
broth and simmer 10 to 15 minutes or 
until fish flakes easily when tested with 
a fork. Remove from heat. With a slotted 
spoon remove fish and vegetables from 
saucepan; keep warm. 

Meanwhile, in small bowl beat egg 
yolks and sour cream until smooth. With 
a whisk stir sour cream mixture into hot 
broth. Return fish and vegetables to 
saucepan; stir in green onions. Garnish 
with chopped parsley, if desired. Serve at 
once. Makes 4 servings, about 325 calo- 
ries each. 


FISH a L’ORANGE 





Definitely company fare. 


1 package (16 oz.) frozen flounder 
fillets, partially thawed 
1/2 cup dry white wine 
1/2 cup water 
1 tablespoon butter or margarine 
1 garlic clove, halved 
2 tablespoons brandy 
1/2 cup orange juice 
1/4 cup orange marmalade 
1 orange 


Preheat oven to 350°F. Cut block of fish 
diagonally into 4 equal pieces; arrange 
in 9-inch ovenproof casserole with lid. 
Pour wine and water over fish. Cover 
and bake 20 to 30 minutes or until fish 
flakes easily when tested with a fork. 
Remove from oven and set aside. 
Meanwhile, in heavy skillet melt but- 
ter or margarine over medium heat. Add 
garlic and saute 1 minute. Add brandy 
and continue cooking 3 minutes. Add 
orange juice and marmalade. Pour off 
poaching liquid from fish (continued) 
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THE EYES HAVE IT 

PAGE 90 (bottom right): Eye makeup by Merle Norman: 
Automatic Shadow Base is used first, then eyes are lined 
with Eye Pencil Plus in Deep Violet. Eyes are shadowed 
with Silky Shadow in Canyon Violet, lashes are finished 
with a flash of Creamy Flo-Matic Mascara in Platinum 
Brown. PAGE 91 (large picture): Eye makeup by Aziza: Soft 
Cover in Light (used as a base and cover cream). Eyes are 
shadowed with Matchmaker in Peach, finished with Long 
& Curly Mascara in Black. PAGE 93: Eye makeup by Chris- 
tian Dior (Les Pheniciens Collection): Under Eye Concealer 
Cream in Light is used first, followed by the 4 Compact Eye 
Shadow in Khaki, Antique Bronze, Bordeaux and Blue. 
Eyes are lined with Eyeliner Pencil in Midnight Blue, fin- 
ished with Diormatic Mascara in Black. 


BIG IDEAS FOR SMALL SPACES 

PAGE 94: “Elena” Strie Repp #36540 fabric on loveseat and 
lounge chair and “Raspberry” spun rayon #38782 fabric 
used for cushion on Sheraton chair; both from Stroheim & 
Romann, 155 East 56th St., NYC 10022.* “Myrtil Printed 
Linen” #37983.01 fabric on slipper chair and “New Durtal 
Moire Texture” #60183.01 fabric for swags and jabots on 
windows; both from Brunschwig and Fils, Inc., 979 Third 
Ave., NYC 10022.* Raspberry swag trim #F137 in color 21 
from Scalamandré, 950 Third Ave., NYC 10022.* “Ascot” 
#59303/2 fabric for ottoman from Yves Gonnet, 979 Third 
Ave., NYC 10022.* Hepplewhite console table #14531-725 
and Queen Anne mirror #14511-230; both from The Ma- 
hogany Collection by Thomasville Furniture Industries, 
Inc. Reproduction of a Sheraton painted chair #D111 made 
in England for Smith & Watson, 305 East 63rd St., NYC 
10021.* “Carnations White Petit Point” area rug from 
Stark Carpet Corporation, 979 Third Ave., NYC 10022.* 
Pine mantel and brass fire tools from William H. Jackson, 3 
East 47th St., NYC 10017. Mini blinds of genuine wood #97 
in pecan finish by Kirsch Company. E.C. Carter sheer cur- 
tains #30474 of plain batiste from Greeff Fabrics, 155 East 
56th St., NYC 10022.* Hartman standing lamp from Light 
Inc., 1162 Second Ave., NYC 1002T- Paisley shawl on slip- 
per chair from Niall Smith, 344 Bleecker St., NYC 10014. 


. Kilim pillow on loveseat from La Chambre Perse, 347 


Bleecker St., NYC 10014. Cushion for Sheraton chair made 
by Laura Priko of Priko Stitching Co., Inc., 23 Van Dam St., 
NYC 10013. “Two Stallions with Mascot in Field” by 
Thomas Bretland, oil on panel from Hyde Park Antiques, 
Ltd., 836 Broadway, NYC 10003. “Landscape #4” by Cha- 
rles Demuth, oil on board from Berry-Hill Galleries, Inc., 
743 Fifth Ave., NYC 10022. Loveseat, slipper chair and 
ottoman all from Delta Upholstery, 423 West 55th St., NYC 
10019. Swags and jabots for all windows by Cecil King, 
1556 Third Ave., NYC 10028. Lounge chair reupholstered 
by Jacques Van Dam of G.&J. Van Dam, Inc., 3414 Church 
Ave., Brooklyn, NY 11203. All flowers by ZeZé, 398 East 
52nd St., NYC 10022. PAGE 95: “Gramersy” Hide-A-Bed* 
#UB781 from Simmons U.S.A., eovered in “Samoa” 100% 
cotton from Wamsutta Dobbin. “New Durtal Moire Tex- 
ture” #60183.01 fabric for wing chair from Brunschwig & 
Fils, Inc., 979 Third Ave., NYC 10022.* “Raspberry” 
#38782 fabric on skirted table and “Esperanto Flamestitch 
Tapestry” #40585 in confetti fabric for throw pillow (on 
sofa); both from Stroheim & Romann, 155 East 56th Street, 
NYC 10022.* Beacon Hill secretary #14531-670 and Queen 
Anne mirror #14511-230; both from The Mahogany Collec- 
tion by Thomasville Furniture Industries, Inc. Hopewell 
wing chair #18-3153 by Pennsylvania House. Wing chair 
reupholstered by Jacques Van Dam of G.&J. Van Dam, Inc., 
3414 Church Ave., Brooklyn NY 11203. Dropleaf table 
#8218 by Sutton Reproductions. Louis XVI coffee table of 
glass and brass #FM 45 from Paul M. Jones, 979 Third 
Ave., NYC 10022.* “Pavots” Cream Wool and Linen rug 
from Stark Carpet Corporation, 979 Third Ave., NYC 
10022.* Bamboo table #B48 from Smith & Watson, 305 
East 63rd St., NYC 10022.* “Autumns Glowing Effects” by 
Robert Vonnoh, oil on canvas from Berry-Hill Galleries, 
Inc., 743 Fifth Ave., NYC 10022. Chinese green lamp, ox- 
blood lamp, pair of silver candlesticks and blue and white 
bow! all from Martell & Suffin Antiques, 339 Bleecker St., 
NYC 10014. Lamp on secretary and black glass inkwell 
from Niall Smith, 344 Bleecker St., NYC 10014. Small 
flower book on secretary from ffolio 72, 888 Madison Ave., 
NYC 10021. Kilim pillows on wing’chair from La Chambre 
Perse, 347 Bleecker St., NYC 10014. PAGE 96: Room plan 
by Lisa Rose, head of Aubergine Interiors, 201 East 83rd 
St., NYC 10028. Down-back lounge chair #21-3104 by 
Pennsylvania House. “Bessan Cotton Chenille” #600322 
fabric for lounge chair from Brunschwig & Fils, Inc., 979 
Third Ave., NYC 10022.* Lounge chair reupholstered by 
Jacques Van Dam of G.&J. Van Dam, Inc., 3414 Church 
Ave., Brooklyn, NY 11203. “54 Water Fall” bed from Avery 
Boardman, Ltd, Head-Bed Division, 979 Third Ave., NYC 
10022.* Newport chest #8210 by Sutton Reproductions. 
“Sevres” fabric used for window valances and all bed linens, 
from the Atelier Martex Collection, West Point Pepperell. 
All window treatments by Laura Priko of Priko Stitching 
Co., Inc., 23 Van Dam St., NYC 10013. New cotton dhurrie 
rug #70445B from Stark Carpet Corporation, 979 Third 
Ave., NYC 10022.* Antique Amish quilt from Made In 
America, 1234 Madison Ave., NYC 10028. “Apollo” #37347 
velvet fabric in sage on small side chair from Stroheim & 
Romann, 155 East 56th Street, NYC 10022.* “After the 
Ball” by Julius L. Stewart, oil on canvas from Berry-Hill 
Galleries, Inc., 743 Fifth Ave., NYC 10022. Fire tools from 
William H. Jackson, 3 East 47th St., NYC 10017. Hartman 
standing lamp from Light Inc., 1162 Second Ave., NYC 
10021. Regency-style mahogany side chair with x-form legs 
from Frederick P. Victoria and Son, Inc., 154 East 55th St., 
NYC 10022. Miniature chest and wood tray table from Ack- 
ermann Galleries, 50 East 57th Street, NYC 10022. Pair of 
prints from Niall Smith, 344 Bleecker St., NYC 10014. Pa- 
per-covered box (on chest) from ffiolo 72, 888 Madison Ave., 
NYC 10021. All flowers by ZeZé, 398 East 52nd Street, NYC 
10022. *Available through decorators and store design de- 
partments. 
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How a iy bottle 


could ruin your baby’s teeth. 


Mee strolls, sunrise from the rocking 
chair...you pay quite a price to help your 
baby cut his first teeth. 

Now, imagine those teeth soaking in sugar 
every night for the next two years. That’s 
exactly what happens with “nursing bottle 


Permanent teeth begin forming 


shortly after birth. A decaying 
baby tooth can seriously 
damage the permanent tooth 
forming below. 





syndrome,’ and its effects on a baby’s teeth can 
be very harmful. 

When a baby falls asleep with a bottle, bac- 
teria feed on the sugary residue of milk (or for- 
mula or juice) left in his mouth. These bacteria 
produce acids that can then eat away at the 
child’s teeth all night long. 

And because this kind of decay often begins 
invisibly, on the backs of teeth, it may not be 
noticed until it has reached a critical stage. 

No wonder dentists recommend: (1) that you 






not put your baby to bed with a bottle of any- cavities. 5 
thing other than water, and (2) that you rub his ae Ste 
i i Give your children { — i 
teeth regularly with a bit of gauze. ae ot ofhealthy teeth, = misses 
When his teeth really start coming in, your Take Aim against cavities. ~— DE 
child will need regular brushing with a fluoride Se 
Sees Aim has been accepted by the American Dental Association. For a total dental program: Be 4 





1. Brush often with Aim Regular or Aim Mint. 2. Floss daily. 3. Limit snacking. 4. See your dentist regularly. 


toothpaste like Aim,° daily flossing, and regular 
professional care. 


Free “Parent’s Guide”’ 


Learn more about nursing bottle syndrome in 
“A Parent’s Guide to Hassle-Free Cavity 
Fighting.” Even if your “baby” is not a baby 
anymore, you'll find a wealth of practical tips 
for healthier teeth in this free booklet from Aim. 

Of course, one way to see fewer cavities in 
your children’s teeth is to start them brushing 
with Aim, the toothpaste with the taste kids 
like. Because if kids enjoy brushing, they may 
brush better, longer, and more often. 

To get your free ‘“‘Parent’s Guide,’ send 
your name and address to: 


PARENT’S GUIDE, P.O. Box 7121 
Stratmar Station, Bridgeport, CT 06650 








The Aim Breakthrough 


In 1972 Aim became the first gel tooth- 
paste to contain fluoride, the ingredient 
that combines with the tooth enamel to 
help teeth resist cavity-producing acids. 
Since then, no other toothpaste has ever 
been shown to surpass Aim at preventing 








SY Warr'TIL 1 FINISH 
ou. \ MY SARATOGA 


my ye 






Enjoy smoking 
longer without 


smoking 
more. 





Low tar 


Sarato 
120° &A 


© Philip Morris Inc. 1982 


Warning: The Surgeon General Has Determined 


That Cigarette Smoking Is Dangerous to Your Health. 





15 mg’ ‘tar,’ 1.0 mg nicotine av. per cigarette, FIC Report Dec:81. 


FISH 


continued 


and add to orange juice mixture in skillet. Keep fish cov-| 
ered. Increase heat to high and reduce liquid to 3/4 cup. Re-. 
move from heat. Meanwhile, grate peel from orange. Re-. 
move skin and cut into sections; add peel and sections to. 
sauce. | 
With spatula arrange fish on serving platter. Pour sauce 
over fillets. Makes 4 servings, about 225 calories each. 





SESAME BAKED FISH 





Sesame seed provides crunch and flavor for this easy-to- 
prepare dish. | 





1/3 cup sesame seed 
1 cup fresh bread crumbs | 
1 package (16 oz.) frozen cod fillets, partially thawed 

Juice of !/2 lemon | 

1/4 teaspoon salt | 

1/g teaspoon pepper 
1 egg 
1 tablespoon water 
2 teaspoons butter or margarine 





















Preheat oven to 350°F. On jelly-roll pan combine sesame 
seed and bread crumbs. Toast in oven 8 minutes, stirring 
once, until golden brown. Butter an 8-inch baking dish; set 
aside. Cut fish diagonally into 4 equal pieces. Squeeze lemon 
Juice on both sides, then sprinkle with salt and pepper. 

In small bowl beat egg with water. Dip fish in egg, then 
coat with sesame-bread crumb mixture. Arrange in baking 
dish. Sprinkle remaining crumbs on fish. Top each piece 
with !/2 teaspoon butter or margarine. Bake 20 to 30 min- 
utes or until fish flakes easily when tested with a fork. 
Makes 4 servings, about 235 calories each. 


ESCABECHE 



























A takeoff on the Spanish and Provengal favorite. Colorfu 


and versatile, it can be served warm or cold. 
'/2 cup salad oil si | 
'/4 cup white vinegar 
1/4 cup fresh lime juice 
1 tablespoon sugar 
1 bay leaf 
1/4 teaspoon bottled red pepper sauce | 
3 slices ('/4 inch each) fresh ginger * | 
1/2 teaspoon dry mustard 
1/2 teaspoon salt 
1 package (16 oz.) frozen flounder fillets, partially thawed 
2 medium onions, thinly sliced | 
1 red or green pepper, julienned 7 
4 lime wedges ’ 





In large skillet with lid combine first 9 ingredients. Cook 
uncovered over medium heat 10 minutes. 

Cut block of fish diagonally into 4 equal pieces and add ta 
skillet. Layer onions and pepper over fish; cover and simmer 
10 to 15 minutes or until fish flakes easily when tested with 
a fork. Remove bay leaf and ginger. Serve with lime. Can be 
served warm or chilled. Makes 4 servings, about 380 calo- 
ries each. End 










COMING IN MAY 


ee 
arry-out cuisine 
Experience the gourmet taste of 

today’s takeout foods—from Anti- 


pasto Salad to Torta Rustica— 
all without leaving your kitchen. 
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Wear Ween. or 
jacket for 
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§ ANTHONY RICHARDS Dept. 5-WS/BL 547/594 
§ 6836 Engle Rd.; P.O. Box 94510 
§ Cleveland, Ohio 44101 


HEAT Suit woe Weve is eras 

OnlyeGia ge: [Ls |e Gace a | 
#594— Blouse 
Only $9.98 








Add $2.00 each for Half Sizes 
Ohio residents only, add sales tax 
Add postage and handling 
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5 Total amount enclosed 
; CHARGE TO MY [_] MASTERCARD [_] visa Exp. Date 
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PRINT NAME 
ADDRESS 
CITY STATE 


SIGNATURE _X \ 
MONEY BACK GUARANTEE 5-017-3C 
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Tegistered trademark of Levi Strauss & Co., San Francisco, CA ©1983 Levi Strauss. 


New Sport Timer} 


i 


The: 


ADD COOL CO: 





ny 








N TO COMFORTABLE BEND OVER® PANTS, 


its. The same comfortable Bend Over® pants you love 























AND THE EFFECT IS CUMULUS. 


with the coolness of 20 per cent cotton. 





QUALITY NEVER GOES OUT OF STYLE® 


-? CL ALOFFER:GET THIS MINI-CLUTCH FOR 
GW HEN YOU BUY A PAIR OF LEVIS SPORT TIME 
BEND OVER PANTS. 





ntroduce yourself to the 
Sport Timer™ look... 
and help yourself 
to our mini-clutch 
purse. It’s a $7.00 value, 
yours for just $3.00. 
It's roomy enough to 
keep all your cash and 
cards in order, and has 
its own little mirror 
and Velcro® closure. [tll 
coordinate with the entire 
Sport Timer™ spectrum. 








Get your Levi's’ 
mini-clutch for just 
$3.00 when you 
buy one pair of new 
Levi's’ Sport Timer™ 
Bend Over" Pants. 


ee 
a 





Fe TS eee aes TR ITSP naa ame ae 





i Please send me my Levi's’ mini-clutch. ’m enclosing my check or 
money order for $3.00, plus my sales receipt showing proof of purchase 

| and the hangtag from one pair of Sport Timer™ Bend Over’ Pants. 

i Store where purchased 
Mail completed form to: 

[ Levi's” Mini-Clutch, P.O. Box 9490, Clinton, lowa 52736. 
Offer expires May 30, 1983. Allow 4-6 weeks for delivery. Void where 

i prohibited. DON’T FORGET TO ENCLOSE YOUR SAL ES RECEIPT! 

I 

3 Name (please print) ___ 


} City/State/Zip 





| Signature 








QUALITY NEVER GOES OUT OF STYLE” 
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alf the battle in learning how to 
‘Manage your finances is under- 
nding the jargon of the financial 
Id. Below is a guide to the most im- 
ant terms. 


sted gross income. For tax pur- 
2s, your total income minus certain 
as such as business expenses un- 
bursed by your employer. 
eciation. The increase in an item’s 
ae over the years. 

ts. Any items you own—house, fur- 
lings, car, stocks—that have value. 
oon payment. A final loan payment 
| is much larger than any of your 
vious monthly payments. 


le-chip stocks. Shares of stock in 


)l-established, solid companies. 

}d. An IOU from a company promis- 
an investor semi-annual interest 
repayment on a given date. 

ital. Money you have accumulated 
investment or retirement purposes. 
tal gain. Profit from the sale of an 
et. If you sell assets owned for more 
na year, you qualify for long-term 
jital gains treatment and are taxed 
only part of your profit. 

tified check. A check guaranteed to 
good because the bank withdraws 


| | 


| funds from the maker’s account 
pn it draws up the check. 


Certificate of deposit (CD). A specified 
amount of money left on deposit with a 
bank for a stated period of time, which 
therefore earns interest at more than 
the minimum passbook rate. 

Common stock. A share in the owner- 
ship of a corporation, giving you the 
right to vote at shareholders’ meetings 
and to receive any dividends declared. 
Credit life insurance. A type of life in- 
surance policy that pays off a loan in 
the event of a borrower’s death. 
Deductible. The amount you must pay 
on a claim before your insurance com- 
pany begins to make payments. 

Deed. A document used to transfer own- 
ership of property from seller to buyer. 
Depreciation. The decrease in the value 
of property because of wear and tear or 
obsolescence. 

Dividend. A portion of profits distrib- 
uted by a company to its shareholders. 
Due-on-sale clause. A provision giving 
a lender the right to declare your mort- 
gage payable when you sell your house, 
thus preventing a buyer from assuming 
your low-interest loan. 

Equity. Another term for- common 
stock. Or, in real estate, value built up 
in a property, reflecting the downpay- 
ment, the repayment of principal (the 
non-interest part of the mortgage), and 
any appreciation in market value. 
Finance charge. The total cost of get- 
ting a loan, including interest, loan 
fees, credit investigation fees; also, any 
interest due on a charge account. 

Fixed income security. Any obligation 
(such as a bond) that pays a stated in- 
terest rate for a stated period. 

Floating rate note. A bond whose inter- 
est rate can vary periodically. 
Garnishment. A legal procedure allow- 
ing a lender to collect a portion of your 
wages until an overdue debt is paid. 
Guardian. The person named in your 
will to take responsibility for your mi- 


AT WOMEN 
INOW ABOUT MONI 


oney has always mattered—but never more than a 
w. Today’s tough, complex economy has 
peated bigger-than-ever financial challenges. Her« 
1 information-packed guide to.intelligent money | 
anagement, with the latest on everything from : 
strategies to savvy investing. By Deborah M. Rankin 


nor children in the event of your death. 
Hedging. Taking certain protective 
steps to minimize financial risk. 
Installment loan. A set amount bor- 
rowed for a set period, to be repaid in 
regular monthly payments. 

Lien. A creditor’s legal claim against a 
house or other property. 

Leverage. Using mostly borrowed 
money to make an investment. 
Liabilities. What you owe, including 
charge account balances, rent, taxes, 
mortgages, personal loans, etc. 
Liquidity. The ability to convert your 
assets into cash quickly. 

Line of credit. The maximum amount 
you can borrow on a credit card without 
getting special approval from the bank 
or department store. 

Margin buying. Using stock you al- 
ready own as collateral to borrow from 
your stockbroker in order to finance ad- 
ditional stock purchases. 

Market value. What an asset would 
fetch in a sale between two disinter- 
ested parties in the open market. 
Money market fund. A mutual fund 
that invests only in short-term securi- 
ties, such as Treasury bills and bank 
certificates of deposit. 

Mutual fund. A fund that pools individ- 
uals’ money to invest in the common 
stock of various companies. 

Municipal bond. A bond issued by a lo- 
cal government; interest payments are 
exempt from federal income tax. 

Net worth. Your total assets minus 
your total liabilities. 

No-fault insurance. Auto insurance 
that pays your medical claims (but usu- 
ally not damage to your car) regardless 
of who caused the accident. 

No-load fund. A mutual fund that does 
not impose a sales charge. 

NOW account. Short for Negotiable Or- 
der of Withdrawal. A checking account 
that pays interest and requires a mini- 
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Sally Cooney 








mum balance. The new super NOWs 
pay even higher rates of interest but 
require a minimum balance of $2,500. 
Overdraft checking. An automatic line 
of credit that allows you to write 
checks for more money than you have 
in your account. 

Points. An upfront interest charge im- 
posed by many lenders; one point 
equals 1% of the loan’s face value. 
Price-earnings ratio. The value of a 
stock measured by dividing its current 
price by its earnings over the previous 
12 months. 

Preferred stock. A corporation share 
that pays a fixed dividend. 

Prospectus. A selling circular distrib- 
uted by a company planning to issue 
stock for sale to the general public. 
Second mortgage. A loan using your 


house as collateral after you’ve paid off 
your first mortgage. 

Tax shelter. An investment that re- 
duces your taxes by creating large pa- 
per deductions (for depreciation, etc.) in 
excess of the cash you put down. 

Title insurance. A policy protecting the 
bank and you against claims on your 
property that were not uncovered by a 
search of legal records. 

Uniform gifts to minors act. A law that 
permits an adult to give cash, stocks 
and bonds to a minor but retain control 
of the assets until his majority. 

Yield. What you earn per year on a secu- 
rity, expressed as a percentage of your 
original investment. 

Zero bracket amount. The amount of 
your income not subject to tax (equal to 
the old standard deduction). 


WOMEN AND TAXES. 


Keres how to minimize your 
taxes is a major part of managing 
your money, yet too many women 
throw up their hands at the prospect of 
preparing tax returns. Below are some 
of the most important items. 

What's new for 1982. Never before this 
year have so many tax-reducing provi- 
sions gone into effect. What if you’ve 
already filed for 1982 but neglected 
some of the new deductions? File an 
amended return on Form 1040X, 
which allows you to refigure your tax. 
Here’s what you may be able to claim: 
© Marriage deduction. The new law cor- 
rects the “marriage penalty,” which 
taxes two-income married couples more 
heavily than if they were single. Start- 
ing in 1982, such couples can deduct 5% 
of the first $30,000 in earnings of 
the lower-paid spouse for a maximum of 
$1,500. For 1983, the deduction rises to 
10%, or a maximum of $3,000. 

@ Individual Retirement Account 
(IRA). Starting in 1982, you are al- 
lowed to put 100% of your wages up to 
$2,000 in an IRA (see “Retirement,” 
page 120). And you have until the due 
date for filing your return to deposit the 
money and claim a deduction. 

® Charitable contributions. Starting in 
1982, you can deduct part of these even 
if you do not itemize. For 1982 and 
1983, married people filing jointly can 
claim up to 25% of their first $100 in 
contributions, or a maximum of $25. 

© New short form. Not only has the IRS 
redesigned the old short form, 1040A, 
but it has also introduced a brand-new 
form, the 1040EZ, for those who are sin- 
gle, not itemizing deductions, have no 
dependents and have taxable incomes 
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under $50,000. It has only 11 numbered 
lines, and the IRS claims it can be com- 
pleted in three-fourths the time it takes 
to do the short form. 
© Home office. Previously, these costs 
were deductible only if the home office 
was the person’s principal place of busi- 
ness. Starting now, a person may have 
two or more principal places of busi- 
ness, but to be deductible, the space 
must be used exclusively for business 
purposes. 
®@ Medical and casualty expenses. The 
new tax laws didn’t bring all good news: 
1982 is probably the last year you'll be 
able to claim a deduction for medical 
expenses and casualty losses. Starting 
in 1983, the “threshold” which medical 
expenses must exceed before they be- 
come deductible has been raised to 5% 
of adjusted gross income (compared 
with the current 3%). And casualty 
losses after the $100 deductible must 
exceed 10% of adjusted gross income. 
Especially for women. Some provisions 
which have been in the tax code for 
years are especially beneficial to 
women. They include: 
®@ Child-care credit. This credit, which 
can be directly subtracted from the tax 
you would otherwise owe, allows work- 
ing women to deduct a portion of the 
cost of a babysitter or summer camp. 

Beginning with tax year 1982, people 
with one child, and adjusted gross in- 
comes of $10,000 or less, can now claim 
a credit of 30% of their first $2,400 in 
child care expenses, or a maximum 
credit of $720; with two or more chil- 
dren, 30% of the first $4,800 in ex- 
penses, or a maximum of $1,440. 

The credit declines as a family’s in- 













































come increases, to 20% of the $4,8 
qualifying expenses for a family 
two children earning over $28,000, 

a maximum credit of $960. 
® Cosmetic surgery. Certain procedui 
are deductible, after the threshho 
even if they are not health- or life-p 
serving—for example, a face lift, bre 
augmentation or hair transplant. 
@ Family planning. Again, once t 
threshold has been met, birth cont 
pills, diaphragms and intrauterine | 
vices are all deductible; as are the ; 
of abortion or vasectomy. 

© Volunteer expenses. Travel expens 
connected with charitable activit 
can be deducted at a rate of 9¢ a mi 
plus tolls and parking. Other ite} 
such as telephone calls or station 
and postage can also be written off. | 
@ Special clothes. Unusual Timited 
be deducted only in very limited ¢ 
cumstances: If it’s required by youre 
ployer, essential to your occupati 
and it is not suitable for everyday | 
The manager of a boutique recently 
her bid to deduct the cost of her 
signer clothes, which she argued — 
would not have bought if her emplo 
didn’t require them; the court 
that designer clothing can be worn! 
the street and rejected the deducti on 
The old standbys. There are a numb 
of provisions in the tax code that bene 
both sexes. Don’t forget: , 


| 
| 
| 


| 


| 
© Income averaging. This approach ¢| 
be particularly helpful when a wom 
returns to the labor force, because 
treats a one-year spurt in family } 
come as if it were spread over a fi 
year period. But you must fill out 
long form plus Schedule G, obtaina 
from any IRS office. 

@ Medical and dental expenses. Do 
forget such things as orthodontu 
psychiatric bills or the cost of getting 
and from your doctor’s office when a¢ 
ing up the cost of medical care. Spec 
devices—such as orthopedic shoes, st 
port hose, crutches, or prosthetic ¢ 
vices—can also be written off if th 
were prescribed by your doctor. 
@ Education expenses. The general rn 
for these is that the courses must hi 
you to perform your current job b 
ter—not equip you for a new one 
order to be deductible. For example 
woman who taught French was able 
write off the cost of a trip to France 
the grounds that it improved 
knowledge of the language. 
@ Audit protection. If you’re one of | 
small fraction of people whose retui 
are audited, don’t panic. And if you 
wind up in the auditor’s office, conf 
your responses to the issue at ha 
Don’t volunteer any additional in 
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tion—you may merely reveal new 
yblems with your tax return, and the 
aminer may decide you owe the IRS 
wre. Your best protection is to keep 
equate records all year long, so you'll 
able to support all your deductions. 
For information on dealing with an 
dit, consult the IRS’s excellent guide, 
our Federal Income Tax” (Publica- 
n 17), free at your local IRS office. 


gb 
HOW AND 
WHY OF 
ESTABLISHING 
HUE 


ll too often, a woman is content to 
Lride on her husband’s credit coat- 
Is. But when the need for credit 
ses most acutely—because of di- 
ce, serious illness or the death of a 
»use—a woman is considered the 
st desirable credit risk. 
['wo factors determine creditworthi- 
iss: the ability to pay back a loan (bas- 
lly, income) and the willingness to 
it back (basically, credit history). 
ymen who work ordinarily have little 
juble proving their income, but 
pmemakers may have ees And 












all women, salaried or not, can run into 
problems furnishing ~a credit history. 
For these reasons, the Equal Credit Op- 
portunity Act has been an enormous 
boon to married women who want to de- 
velop an individual credit history. 

This law requires that lenders recog- 
nize a married woman’s participation 
on all joint credit accounts with her 
husband opened after June 1, 1977, 
even if she hasn’t cosigned the credit 
card agreement and isn’t legally obli- 
gated to pay the bills. When an account 
is opened, the names of both spouses 
are sent to the credit bureau. So long as 
the couple pay their bills promptly, the 
woman will be establishing a good 
credit history of her own. 

The act also provides that you can’t 
be refused credit just because you're a 
woman, or on the basis of your marital 
status. Creditors are also prohibited 
from asking about your childbearing 
plans or your use of birth control. 

In addition, the law requires credi- 
tors to count alimony and child support 
as income, so long as the payments are 
made regularly and as the result of a 
court order. You are not required to dis- 
close this income; if you do, be prepared 
for questioning by the lender. 

One route to establishing a credit 
history is to apply for a “convenience” 
charge card (the bill must be paid in full 
within 30 days) with a local merchant. 
Having established a good repayment 
record on these bills, you can apply fora 
traditional “revolving” charge account 
(allowing the option of paying a frac- 
tion of the bill each month). If you are 


refused credit be 
sure to ask why. 
A creditor must 
respond to written 





queries within 
30 days, giving 
a specific reason 
for denial. 


You can also ap- 
ply for a small in- 
stallment loan, to 
be repaid in fixed monthly amounts. 
Since the loan is only for purposes of 
establishing a credit history, invest the 
money in a savings certificate—the in- 
terest will reduce the cost of the loan, 
and you'll have a tidy nest egg at the 
end of the borrowing period. 

If you find you’ve taken on more debt 
than you can handle, a consumer credit 
counseling service can help you get 
your finances under control (at no 
charge). For a nationwide list of these 
services, write: National Foundation 
for Consumer Credit, 8701 Georgia 
Ave., Silver Springs, MD 20910. 

If you are contacted by a collection 
agency, you should know that you’re 
protected under the Fair Debt Collec- 
tion Act. This law prohibits harassment, 
such as obscene language, annoying 
or anonymous telephone calls, pub- 
licizing your debt to your employer, 
and calling at an inconvenient time. 

For further information, consult the 
“Consumer Handbook to Credit Protec- 
tion Laws,” free from the Publications 
Services Division of the Board of Gover- 
nors of the Federal Reserve System, 
Washington, D.C. 20551. 
















Ha in the past, and mae mort- 
a home very costly. 

save for retirement. Every woman who 
stablish an Hes even aif she’s covered by acom- 


to-day management of family fin ances to 
d. Educate yourself before a crisis throws 
ae, into your hands. 


“ bestaient money. With many whole-life policies, you can 
borrow against the cash value for as little as 5% interest, 
then invest the loan in a high-yield instrument. The obvi- 
ous draw-back is that, should you die, the amount your 
beneficiaries can collect is reduced by the amount of the - 
outstanding loan. 

5. Long-term bonds aren’t necessarily the safest investment 
nowadays. Bond prices have dropped sharply in recent 
years, and women who needed to sell bonds early have 
suffered losses. In general, shorter-term investments may 
be preferable in times of continuing inflation. 


4. F ailing to keep accurate and up-to-date records. A good 
filing system is not necessarily a complicated one, but it 
should contain all pertinent records, organized in such a 
way that any given document is easily accessible. 

§. Not finding out about retirement benefits until it’s too 
late. In most cases there are steps you can take to ensure 
your receiving benefits after you retire or your husband 


dies. (See “How to Plan for Your Retirement,” page 120.) 
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HOW TO PLAN 0) Nie 


RETIREMENT © 





N ine out of ten women become wid- 


owed during their lives, and 
roughly one woman in three over the 
age of 65 is living below poverty level. 
Consequently, for millions of American 
women, retirement offers a precarious 
financial existence at best. But it 
doesn’t have to be that way if you plan 
your Social Security, private pension 
and personal savings program for a 
financially secure retirement. 

Under Social Security, this country’s 
major retirement program, a woman 
can qualify for benefits either as a wage 
earner or as the dependent of her hus- 
band. Working women qualify for 
benefits if they have worked at least 10 
years for an employer who participates 
in the Social Security system. Part- 
time and seasonal work count, so long 
as you earn a certain minimum, as does 
self-employment, if you maintain a cer- 
tain net income as well as pay self-em- 
. ployment tax. 

Because mistakes in recording earn- 
ings are not unusual, the government 
recommends that you check on your 
earnings profile at least once every 
three years. To do so, call or write your 
local Social Security office and ask for 
Form SSA 7004 (Request for Statement 
of Earnings). 

The size of your monthly Social Secu- 
rity retirement check depends on how 
much you have earned over the years 
and when you retire. The maximum in- 
dividual benefit these days is $729 per 
month, tax-free; the average is $419. 
You can retire as early as age 62, 
though such early retirement will per- 
manently reduce your benefits because 
of the longer period of time you'll be re- 
ceiving checks. If you wait until age 65, 
you will get full benefits. 

A final point for married women who 
earn income: You can receive benefits 
on either your own or your husband’s 
earning record; you'll automatically 
get whichever is higher. 

A woman who hasn’t worked outside 
the home can get half her husband’s ba- 
sic benefit if he and she are both aged 
65. If he gets $500 a month, she is enti- 
tled to an additional $250, bringing 
their joint monthly benefit to $750. A 
divorced wife may be entitled to half 
her husband’s basic benefit if they 
were married for ten or more years. 
And widows aged 60 or older are elegi- 
ble for benefits, even if they do not 
have minor children. 
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Under private pension plans, as un- 
der Social Security, women can qualify 
for benefits as wage-earners or as de- 
pendents. However, women wage-earn- 
ers often wind up without personal pen- 
sion benefits, because the law doesn’t 
require companies to offer pension 
plans, and women tend to work in in- 
dustries without such plans. 

As dependents, women can lose out if 
their husbands have waived something 
known as the “joint and survivor” op- 
tion. Choosing this option reduces the 
husband’s pension by roughly 20% dur- 
ing his lifetime in order that his widow 
will be assured of receiving retirement 
income after his death. Many husbands 
feel it’s smart to waive this option be- 
cause it means a few extra dollars of 
income each month—a generally short- 
sighted view, since odds are that their 
wives will outlive them. And, because 
the law permits workers to waive this 
option without informing a spouse, 
many women discover they are without 
means only after the funeral. Thus, 
while this may be a delicate issue, don’ ‘ 
put off discussion of it. 

Another important step to ensuring 
your retirement years will be finan- 
cially secure is to set up an Individual 
Retirement Account (IRA). The contri- 
bution limit has recently been in- 
creased to 100% of an individual’s 
earned income up to a maximum of 
$2,000 (the old limit was 15% of income 
up to a maximum of $1,500). For a 
couple with two wage-earners, the new 
law allows a maximum IRA contribu- 
tion of $4,000. And it’s tax deductible: If 
you and your husband together earn 
$20,000 a year and are in the 22% 
bracket, your $2,000 contribution will 
cut your taxes by $440. If your husband 
also makes a $2,000 contribution, your 
tax bill will drop by a total of $880. The 
money you put in the account accumu- 
lates tax-free until you retire and begin 
to withdraw it. 

A couple with only one wage-earner 
can open a “spousal” IRA for the non- 
working partner—typically the wife. 
The total amount that can be put in 
both partners’ accounts is now $2,250 
(up from $1,750), with a maximum of 
$2,000 into either. 

Where to invest the IRA funds is an- 
other problem. One of the best bets is a 
“family” of mutual funds, which allows 
a saver to shift money from, say, a tra- 
ditional mutual fund investing in 















stocks to a money market fund inve 
ing in large bank certificates of depos 
As for ads proclaiming that your I 
contributions will grow toa milliond 
lars over the next two decades: 
claim is probably true, but given 
flation, a loaf of bread could cost 
much as $12 in the year 2002—at tk 
rate, a million dollars won’t buy vé 
much. 

For more information, consult thi 
two excellent booklets: “A Guide tol 
derstanding your Pension Plan,” | 
from the Pension Rights Center, 1 
Connecticut Ave., N.W., Washingt 
D.C. 20036; “Pre-Retirement Planni 
Budgeting Kit,” $5.95 from Buck 

| 


sultants, 2 Pennsylvania Plaza, 
York, NY 10121. 


A GUIDE TO 
INVESTING 
YOUR. 
MONEY 


ever before have there been | 
many investment innovations f 
people of modest means. The advent 
such things as money market funds a 1 
new types of savings certificates mea 
that even a nest egg of only $500 c: 
earn a considerable amount of intere|| 

There are three factors to consider 
determining where you put your mo 
ey. The first is liquidity. If you can; 
ford to let your savings lie untouc. 
for several years, a long-term inve 
ment may be just the thing for you. 

The second factor to consider is rif} 
If the money is earmarked for some sf, 
cific goal, you'll probably feel most co: 
fortable with a government-insu 
bank deposit. But if the money is 
cretionary, you may wish to buy st 
in a company with great potential } 
future growth—or failure. 

The final factor is yield, or how mu 
you'll earn on your money. Genera 
there’s a tradeoff between yield a 
safety: The riskier the investment, t 
higher the rate of yield. 

Below is a rundown of the van 
places a smart woman can invest 
money in the eighties. 
Banks, savings and loan associatid 
(S&Ls), credit unions. Financial ing 
tutions offer an almost unlimited 4 
ety of savings products these days. 
two newest entries are the money m 
ket fund account and the Super N 
account. 
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The money market fund account is 
basically a savings account requiring a 
minimum deposit of $2,500.Banks can 
pay whatever interest rates they wish, 
and at press time some were paying as 
much as 11%. The Super NOW account 
is an interest-bearing checking account 
requiring a balance of $2,500. But 
many banks impose their own min- 
imum, which can soar to $5,000 or 
more. Again, banks can pay whatever 
interest rate they choose, but the rates 
are typically much below those paid on 
the money market fund accounts (at 
press time, about 8%). 

One of the most popular of bank sav- 
ings certificates is the six-month 
money market certificate, with interest 
rates pegged to short-term Treasury 
bills—a tie-in that makes for an attrac- 
tive yield. Last year, for example, the 
maximum allowable rate on the six- 
month certificates ranged from a high 
of about 13.7% to a low of 8.4%, com- 
pared with only 51/2% on passbook sav- 
ings. The minimum deposit for these 
CDs dropped in January from $10,000 
to $2,500, making them more accessi- 
ble to the average saver. 

For women who don’t mind tying up 
their money for a somewhat longer pe- 
riod, another attractive investment is 
the “small-saver” certificate, issued for 
a minimum period of 30 months, with 
maximum interest rates linked to 

Treasury securities of the same length. 
At press time, savings institutions 
could pay a top rate of 9.65%. But shop 
around: Many banks and S&Ls are pay- 
ing less than the permitted rate. 

Institutions must offer the small-sav- 













L Spo 
ere. really the husband. Recent 
, in the tax law have removed many of the draw- 
cks of joint ownership, at least as far as federal estate 
x is concerned. But many states have not adopted con- 
orming legislation, so the surviving spouse must prove 
é that she contributed funds tothe oY held assets so they 


ers certificates in $500 units, but no 
minimum deposit is required by law. 
Technically, then, you could purchase 
one for as little as a dollar, though most 
institutions require $500. This month, 
the minimum length of deposit for 
these certificates drops to 18 months. 

All these certificates—like almost 

everything offered by banks and 
S&Ls—are insured by agencies of the 
federal government for up to $100,000. 
But beware of a new type of account, 
called a reverse repurchase agreement, 
that pays a very high rate of interest for 
a short period—generally three months 
or less; this is not considered a regular 
bank deposit and is therefore not pro- 
tected by federal insurance. 
Money market funds: Probably the 
greatest boon to small investors in the 
last decade, these special sorts of mu- 
tual funds invest in the “money mar- 
ket” rather than the stock market, buy- 
ing short-term securities such as 
Treasury bills, multi-million-dollar 
CDs, and I.0.U.s issued by major com- 
panies. These high-yield investments 
are generally not available to individ- 
uals because the minimum investment 
is so high—often in the millions of dol- 
lars. Money market funds pool and in- 
vest individual savings, then pass 
along the high interest earned—minus 
a small management fee—to their in- 
vestors. In 1982, money market funds 
earned an average of 12.23%. 

Money market funds don’t require a 
minimum length of deposit, and the 
minimum amount of deposit is usu- 
ally around $1,000. But there 
are two drawbacks to money market 








ue | 

| draw up a special financial agreement befor 
a While this approach may seem to reduce th 
| to mere legalisms, experienced attorneys say 
| ments—called prenuptial or antenuptial agreements 
can be important in the case of second marriages. For ex- 
ample, if a woman has inherited property from a deceased - 
husband, such agreements help to ensure that when sh 
dies the property will go to her children by her first hus 
band, rather than to the relatives of her second husband. 
The prenuptial agreement is particularly helpful when an — 
unmarried couple live together, not only for questions of — 
what is popularly known as “palimony,” but for disputes — 
over property owned separately or jointly, as well as cus- 
tody rights and support obligations for any children. 

Finally, every woman should find out whether she'll be 
covered by her husband’s pension plan. Private plans are — 
designed so that the surviving spouse automatically re-_ 
ceives pension benefits unless the worker a opted 
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funds. First, the 
cash you place in 
them is not insured. 
(There are some in- 
sured “government 
only” money mar- 
ket funds, but they 
usually have a lower 
yield.) Second, in- 
terest rates can and 
do vary from day 
to day. Thus, you could earn more—or 
less—than you'd anticipated. 
Stocks and bonds: These are what most 
people think of when investments are 
mentioned; both are _ purchased 
through a stockbroker, but there are- 
fundamental differences. When you 
buy stock, you are purchasing a share 
in the ownership of a company, thus 
you share in any profits through divi- 
dend payments. As a bond holder, you 
lend the company or government unit 
money—a specified amount for a set pe- 
riod, and the company pays you a set 
amount of interest over that period. 
Bonds are long-term investments. 
Intermediate-term bonds mature in5 to 
10 years, long-term bonds in 20 to 30 
years. If you sell a bond before it ma- 
tures, you run the risk of not receiving 


full value for it. (If the general level of 


interest rates has risen since you pur- 
chased the bond, your bond will not be 
as attractive an investment as the 
higher-yielding bonds that came on the 
market after it was issued.) 

For a witty and informative book on 
investing, see The Only Investment 
Guide You'll Ever Need by Andrew To- 
bias, available in paperback (Bantam). 
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LOCAL TIMES 
continued from page 21 


had enough sleep or enough time. I 
never thought of the past or the future. 
It seemed to me that Sandy would al- 
ways be about four, that she would al- 
ways require nearly constant attention 
and energy from me, and that I would 
never be able to give her enough. I was 
very conscious of wasting time. Now it 
is nearly incomprehensible to me that 
Sandy is about to become a teenager, 
that somehow we survived those dif- 
ficult years intact. A sharp crack star- 
tles me and I open my eyes to see comets 
flying overhead: harbingers of doom, 
we are told. My eyes close. I really 
ought to watch the show. Its concerns 
are the same ones I had at Sandy’s age. 
The voice continues. I open my eyes and 
see pictures of guided missiles angling 
across the sky. An explosion. My eye- 
lids drop. 

When I was thirteen I learned all I 
could about nuclear war. On the pink 
wall of my room I taped up pictures 
of nuclear explosions and of Nike and 
Redstone missiles. I read science fiction 
avidly; my ambition was to be a rocket 
scientist. I figured that by the 1980s I 
would be living with my scientist hus- 
band and two sons on Mars—the moon 
base being for timid suburbanites. I 
painted stars on my ceiling with glow- 
in-the-dark paint. My best friends were 
a couple of girls from the science club, 
and we loved imagining how we were 
going to be the pioneers of the future. 
Our favorite word was “conceivably.” 
Would we reach the moon before the 
Russians? Conceivably. Would the Rus- 
sians try to bomb us? Conceivably. 
Sometimes at night when I was awak- 
ened by the scream of fighter jets land- 
ing at the nearby military base I would 
plan what to do when the bomb fell. 
And so in my daydream life I had two 
distinct futures: one in which I lived on 
the red plains of Mars under a glass 
dome developing a spaceship to go to 
the nearest star, and one in which earth 
had been turned into a radioactive 
wasteland populated by mutants and 
barbarians and I would be forced to live 
by my wits, learn to make flint arrow- 
heads, and hope my glasses wouldn’t 
get broken. 

I haven’t thought of these futures in 
over two decades, but now, under this 
stuffy dark dome half asleep, they re- 
turn with great force and clarity. I want 
to tell my teenaged dreaming self, hid- 
den for so long, what has happened to 
me now that the 1980s are actually 
here. I married, moved thousands of 
miles from home to this difficult city, 
took various jobs, had Sandy, got a di- 
vorce, went back to school, and eventu- 
ally got a master’s degree in business 
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administration. After Sandy started 
first grade, I became a manager for a 
tile-manufacturing firm, and now ’m 
an assistant vice-president. During all 
those years I didn’t really believe time 
would push me mercilessly forward as 
it has, and my child as well, so that she 
has grown and grown and become old 
enough to want to put henna on her 
hair. Old enough to veil her eyes when 
she wants to enter her separate, myste- 
rious inner life. And yet all these things 
have happened, and they seem to have 
happened of themselves. But even in 
the wasteland daydream I always felt I 
would not only survive but would also 
live well, maybe with a job requiring 
me to sit in a fur cloak on a throne hewn 
of rock and direct the rebuilding of 
civilization. 

“The end of the world may well lie in 
the hands of present and future genera- 
tions!” the announcer concludes. Organ 
music finale. 

“I’m hungry,” my daughter says. 

We stop by the gift shop and she buys 
a poster of the Horsehead Nebula—just 





what I would have picked out at her 
age. But it would take something away 
from both of us ifI mentioned that. I put 
my arm around her as we walk out. 

“Will you put makeup on my eyes for 
the party tonight?” 

“Why not?” I say recklessly. Better 
that than having her sneak on some- 
thing that might look lurid. I’ve never 
told Sandy, but when I was thirteen I 
started secretly using tiny amounts of 
henna and then remarking, “Hmm, my 
hair seems to be turning reddish.” But 
no one noticed. I had to be careful be- 
cause my mother would have forbidden 
the henna, probably in the belief—ob- 
scure to me then but apparent now— 
that dyed hair led directly to the loss of 
virginity. I now wonder about the un- 
derground streams of transmission 
that have led Sandy to want red hair as 
I did and me to forbid it. Should I now 
instruct her about birth control? She 
really seems too young. “Are boys com- 
ing to the slumber party?” 

“Do you think Id care about makeup 
if there were only girls?” 

We are standing in front of the im- 


~ . eae Ge eS Ee 


ae fi Ie: 
mense, reiton nickle-iron meteorite. 


Children crowd around it, sliding their f 
hands into the deep smooth pits. lought . 


to tell her that she should put on 
makeup for her own sense of well-be- 
ing, not just for boys. But the truth is 
that I only bother with mascara when I 
know I will be seeing men. “Well, are 
the boys sleeping over?” My tone is 
elaborately offhanded. I can’t believe 
the mother would allow this, and yet 
Sandy goes to a private school with stu- 
dents whose backgrounds are so remote 
from my own that I can’t be sure. 

“You don’t know Paula,” Sandy says 
with such emphasis, her eyebrows 
drawing irritably together, that I am 
further mystified. “Or her mother.” 

“No, I sure don’t.” Paula’s mother is 
French. They live at a very fancy ad- 
dress. I want to get to the bottom of the 
boy situation, but I don’t want to seem 
like my own mother. 

“The boys will go home,” 
with indifference. “They’re all so 
short ... I want some sheer black ny- 
lons with those little black dots.” 

“What?” 


She repeats her demand, her left 


hand going as if of its own will to touch 
the meteorite. 

“Absolutely not.” 

“Why? Why?” 

“They’re too old.” , 

We leave the building and walk 
through the grounds. The fresh air 
wakes me up. 

“But it’s a Sixties party!” ’ Sandy says. 

“In the Sixties we did not wear sheer 
black nylons with littledots. In fact, ny- 
lons hadn’t been invented yet.” 

“Oh, Mom.” 

- We pass meteorites set around in the 
patchy, leafstrewn lawn. When I used 
to wheel Sandy in her stroller along 
this broken-asphalt path, she would 
take a deep breath and go “ahhhh” so 
that the bumps jiggled her voice. 

“Mom, what was it like i in the Sixties, 
really?” 

I think of a poster we passed in one of 
the exhibits: There are, said Einstein, 
only local times. 

“Mom? Earth calling Mom!” 

I am tempted to reply that there is no 


time but this one right now, made up of — 


trees and patchy lawn and dark wet 
earth and the buildings along the ave- 
nue, and the gray light ending the 
afternoon, and the two of us operating 
organisms we grew just for use on this 
planet. “The Sixties. Well, there were 
beehive hairdos and everybody joined 
the Peace Corps. We didn’t wear terry- 
cloth beach dresses to parties when it 
was still winter, I can tell you that.” 

“Did you wear those skinny black 
pants?” 

“Capris. With white blouses or pink 
sweaters. But that was in the Fifties.” 
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you as tall as I am at thir- 





“Conceivably.” I have the feeling she 
believes I am revealing tremendous se- 


| crets. “Actually, I think you’re taller.” 


I still automatically take her hand 
when we cross streets. I am afraid for 
her every time we step off a curb—just a 
small pang, and it goes away if I take 
her hand. “Mom, I am not a baby,” she 
says, pulling away. 

Once we were riding in a taxi 


through the park on the way to her nur- 


sery school on a brilliant winter day, 


| and as we sped along among the trees 


and blinked in the flashes of light, she 


| said, laughing, “The sun is taking pic- 
| tures of me!” I tell her that story now 


and she laughs again, obviously 


pleased with her bright younger self. 


“The sun is actually a very ordinary 
star,” she says. “Did you see in the 


_ thing, the show, how it’s going to ex- 
_ pand into a red giant and burn up the 
earth and then collapse into a white 
_ dwarf?” 


“I fell asleep during that part. I 


_ missed the end of the world.” 


“It was kind of depressing.” 
“It’s a long way off—I wouldn't 
worry.” My mother reassured me that 


_ the sun would certainly keep coming up 
_ every morning; probably every mother 


in history has had to reassure every 
child of survival. But now it really is 


_ possible that the world might not sur- 
_ wive, that Sandy might not—and I want 
_ her to survive more than I want any- 


thing, more than I want my own life. 
“Anyway, we came from the sun, we’re 
part of the sun. Really. When I was in 
school I learned that the sun gave birth 
to the earth, and we’re made up of the 
sun’s energy. So we're part of a star and 
we—” 

“Do you have anything tie-dyed I 
could borrow?” 

“Not any more. But I could show you 
how it’s done.” 

“Was it a shock to you to come here to 
the city after growing up in the desert?” 
. Why has she suddenly become so cu- 
rious about my past? I think of her own 
past, enclosed by buildings, starless, 
humid, fashion-conscious; her having 
to get used to the big changes in my life. 
“A shock? Yes. Nothing here seems 
quite right. I never feel quite at home.” 

“What was the desert like when you 
were my age?” 

“Remember those photographs that 
the Viking Lander took on Mars? 
Pretty much like that, only with moun- 
tains in the background.” 

“Gross. Mom, did you ever think how 
weird it is that we exist? I mean, where 
does everything come from?” 

On summer nights my girl friends 


- and I used to lie on the flat roof of a 


playhouse gazing up at the Milky Way, 


spotting falling meteorites, and talking 
until late about what was going to hap- 
pen to us, how many children we would 
have, how we would die. We speculated 
about matters that I have neglected 
ever since: Where life came from, how 
intelligence began, what the purpose of 
it all was. Infinity, eternity. The dry 
cool desert wind blew over our bodies, 
the stars were brilliant and close, the 
mountains a ridge of solid shadow. 
That evening, I pencil some brown 
eyeliner around Sandy’s eyes, my little 
finger resting on her cheek, which is 
smooth and still a bit plump. When I 
brought her home from the hospital, 
bundled in a blanket my mother had 
made, I was overwhelmed by my baby’s 
beauty and by my realization that not 
only had I given birth to a being witha 
complete exterior and interior who 
would never be out of my thoughts, but 
also to a person who would live eighty 
years or more. So my responsibility was 
never to end! Why hadn’t I been told? 
Was this something all mothers in- 
stinctively knew but did not pass on be- 





cause it was so obvious? And I thought 
that from then on I would always be 
keenly alert to her every cry, that I 
would always be pushing her stroller 
somewhere, always carrying her up 
three flights to the walk-up where we 
lived, always arranging my life around 
her. I did not take into consideration 
the most obvious: That she was going to 
grow and change. Now, touching her 
cheek and outlining her large, dark 
eyes, I know that she is going to go 
away from me. In a few years she will be 
gone—maybe thousands of miles away. 
Just as I’m getting good at this job it’s 
going to end. Unfair! What will I do? 

She regards me with unveiled, mute 
attention, her eyes clear and shining. I 
return her gaze. Life looking at life. 

“Why don’t you wear your new navy 
blue skirt and white sweater?” I ask, 
breaking our unbearably perfect rap- 
port. 

“Oh, Mom, how tacky can you get? I 
wore that on Thursday.” 

“Someone’s keeping track?” But I re- 
call the tyranny of having to avoid the 
same outfit twice in a week. 


She settles on jeans, a red sweatshirt, 
and a dark blue scarf tied around her 
forehead. When she adjusts the mir- 
rored bathroom door so that she can see 
her profile in the medicine cabinet mir- 
ror, her expression is happy. 

“You look very lovely, very pretty.” 

“Thank you,” she says, quite for- 
mally. “Only I wish I had red hair.” 

I drive her through the rain to a big 
building. I can see, through two-story- 
high glass, a squad of doormen, a half- 
acre of red-orange carpeting, and a 
dozen enormous chandeliers like spiral 
nebulae. “Would you see me in?” she 
asks with a little quaver. “I have this 
stupid thing.” Her bedroll and pillow 
are packed in a black plastic garbage 
bag. “Everyone will see this.” 

“No one at the party will—that’s 
what foyers are for. Anyway, I’m not 
dressed for this building.” 

But I take her as far as the first door- 
man. Suddenly I feel there is something 
very urgent I must pass along to her 
before she leaves me. Some magic that 
will protect her on her journey alone 
through that vast lobby. But what shall 
it be? The transparent woman in the 
museum announced that her ovaries 
contained eggs that could become chil- 
dren, that a newborn girl’s ovaries al- 
ready contained all the eggs that might 
one day make children. “Listen, 
Sandy—” I pull the lapels of her rain- 
coat together, remembering how my 
mother showed me how to wrap my doll 
in a blanket, and later that was how I 
wrapped Sandy after she was born, lay- 
ing her diagonally across it with her 
head in one corner, folding the opposite 
corner over her feet, and overlapping 
the remaining corners to make a secure 
bundle. My mother must have learned 
that from her mother; it must have 
been passed down a hundred genera- 
tions of mothers, going back to the in- 
vention of the blanket. And when 
Sandy was little I showed her, too. 

“Yeah,Mom?” — 

She has gathered the black bag up to 
her chest, and when I look at her I feela 
bursting sensation in my chest. “Uh— 
don’t forget to brush your teeth.” 

“Oh, Mom.” She moves across the 
stretch of carpeting to the elevator 
bank, and I can tell by the way her 
shoulders are tensed that she is being 
very determined. AsI watch, it is as if I 
have never seen her before: She is an- 
other person, carrying a bag across a 
lobby. Another person, spending her 
precious time. End 


Gwyneth Cravens is the author of 
LOVE AND WORK, recently issued 


in paperback from Ballantine. She is 
currently at work on a new novel. 
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CONTRACEPTIVE 
COMPLICATIONS 


Two new studies have found previously 


unsuspected “side effects” associated 
with diaphragm use. 

In the first, doctors at the State Uni- 
versity of New York at Buffalo found 
that diaphragm users may be at risk for 
Toxic Shock Syndrome (TSS). The re- 
searchers found that leaving the dia- 
phragm in place for twenty-four hours 
can lead to an overgrowth in the vagina 
and cervix of the bacteria responsible 
for the condition (Staphylococcus au- 
reus). Like tampons, diaphragms can 
block the exit of these poisons, which 
would normally be excreted via men- 
strual and other vaginal secretions. 

Although manufacturers recom- 
mend that the diaphragm be worn at 
least six hours following intercourse 
and no longer than twenty-four hours, 
the researchers advise that the device 
be removed within twelve to eighteen 
hours after intercourse to lessen the 
risk of developing TSS. They also rec- 
ommend that women not use the dia- 
phragm during their periods. 

In the second study, Dr. Larrian Gil- 
lespie, a West Los Angeles urologist 
(one of only five female urologists in 
private practice in the U.S.) found that 
in seventy-four percent of her other- 
wise healthy female patients who suf- 
fered from recurrent urinary tract in- 
fections, the infections could be traced 
to diaphragms that were too large. 

Dr. Gillespie explains that if the dia- 
phragm fits too snugly, it presses on 
the bladder-neck, preventing a woman 
from emptying her bladder completely 
after intercourse. The urine remaining 
in the bladder serves as a culture me- 
dium for bacteria. 

More than ninety-eight percent of 
Dr. Gillespie’s diaphragm-using pa- 
tients were infection-free after being 
fitted with a slightly smaller dia- 
phragm or-switching to another form of 
birth control. According to Dr. Gilles- 
pie, awareness of this potential prob- 
lem with diaphragms can save women 
the cost of expensive diagnostic tests 
and long-term antibiotic therapy often 
used to treat urinary tract infections. 
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ASK THE FAMILY PET 
TO SAY “AAAAHHH” 


Household pets may provide a lot more 
than love and affection—they may pass 
along contagious diseases, especially 
streptococcal sore throats, to their un- 
suspecting owners. 

In a recent issue of the New York 
State Journal of Medicine, Dr. Stuart 
M. Copperman described cases in which 
recurrent sore throats among family 
members were eventually traced to the 
family pet. Once the animal was 
treated, the family was no longer both- 
ered by sore throats. 

Since at least one hundred diseases 
can be transmitted from animals to hu- 
mans, you should consider taking your 
pet to the veterinarian for testing if 
your family is plagued by any unex- 
plained recurring infection. 


ARE YOU SUFFERING 
WITHOUT SALT? 


If you’ve recently gone on.a sodium-re- 
stricted diet and find yourself still crav- 
ing salt, take heart. Medical research- 
ers have found that it takes two tothree 
months on a low-salt diet before you 
finally experience a decreased desire 
for the seasoning. 

The scientists at the Monell Chemi- 
cal Senses Center and the University of 
Pennsylvania School of Medicine in 
Philadelphia found that people who go 
on a salt-restricted diet initially feel an 
intensified desire for salt, but after two 
to three months the craving subsides. 


NEW DO-IT-YOURSELF 
BREAST CANCER TEST 


For women concerned about the risk of | 


breast cancer, a new product for home 

detection is expected to be in pharma- 

cies by the middle of this year. 
Thermascan is a flexible strip of foil 


women simply wrap around their | 


breasts to record temperature patterns. 
A woman’s physician will first use the 
Thermascan during an office visit, and 
will photograph the pattern of colors 
that indicates heat and cold. After- 
ward, the woman can .compare her 


results at home each month with the | 


photographs. When there is a signi- 
ficant change, the doctor should be con- 
sulted. Thermascan will be available 
only by prescription and will cost $175. 


The main advantage‘of this detection — 
method is that it is safer than mam- © 


mography since it involves no radia- 
tion. However, the American Cancer 
Society still considers it experimental, 
and recommends that women continue 
their manual self-exam every month 
and have a mammography each year 
after age fifty, or sooner if the doctor 
recommends it. Using Thermascan in 


addition to self-exam and mammog- — 


raphy may give more accurate results 
than any one test alone. 


STRESS: IT’S ALL 
IN THE FAMILY 


LT 
These are difficult times, and many 
couples are under a lot of stress. Unfor- 


tunately, a new study shows that these © 


stresses also affect the children—as 
young as one year old. 
The study, reported in Pediatrics 


magazine, found that preschool chil- — 


dren (ages 1 to 4) were affected by fam- 
ily financial problems, their parents’ 


job changes, forced relocations, prob- — 


lems between father and mother, and 
death in the family. According to the 
study, the greater the family stress, the 
more susceptible the young children 
become to illness and accidents. 

The scientists believe that the stress 
affects the children directly and also af- 
fects the parents’ ability to care for 
their children properly. 
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you smoke.. 


you should know that many smokers who are looking for a cigarette 
that offers smoking pleasure and ultra low tar have made today’s 
Carlton their No.1 choice. 

In fact, Carlton is America’s most popular, best selling 
ultra low tar brand. 

Latest U.S. Government Report—Carlton King, Menthol 
or Box 100’s—10 packs of Carlton have less tar than 1 park 
of the following brands: 





TAR NICOTINE TAR NICOTINE 
ma/cig _mg/cig mgicig mg/cig 


Kent i eh Kent 100's are? 
Winston Lights 11. 09 Winston Lights 100's 12 09 
Marlboro Benson & Hedges 100's 16.244 
Salem 

ROOUMIGS Ee ee eee OO), SLE MACOS aie ilar ala 

NEW FOr ees te en ee eae Om ies Marlboro 100s 16 ST 100's 


Carlton Kings Lessthan 0.5 0.1 
Carlton Menthol Lessthan 0.5 0.1 Carlton Box 100’sLessthan 0.5 0.1 


1005 : 
100’s: 4 mg. tar, AIR-STREAM FILTER z King, Menthol 
0.4 mg. nic. g and Box 100’s: 
100’s Menthol: = Less than 
3 mg. tar, 0.5 mg. tar, 
0.3 mg. nic. 0.1 mg. nic. 








Box King—lowest of all brands—less than 0.01 mg. tar, 0.002 mg. nic. 


Carlton is lowest. 


Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 


as 









Box: Less than 0.5 mg. “tar”, 0.05 mg. nicotine; Soft Pack, Menthol and 100’s Box: 
Less than 0.5 mg. “tar”, 0.1 mg. nicotine; 100's Menthol: 3 mg. “tar”, 0.3 mg. nicotine; 
100's Soft Pack: 4 mg. “tar”, 0.4 mg. nicotine av. per cigarette, FTC Report Dec. ‘81. 
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valking the streets as a prostitute. 

| Julie Rich was a chatty 3-year-old 
pith an expanding vocabulary. Her lat- 
st acquisition was “butt,” a word that 
| 















uzzled Julie’s mother since it wasn’t 
ne she or her husband were likely to 
se. Then one day, while talking about 
|\ames Meacham, the owner of Isabel’s 
Tursery School in Los Angeles, where 
he spent the mornings, Julie an- 
ounced: “James took pictures of my 
utt today.” 

Diane Rich wanted desperately to be- 
jeve-her child was confused. But when 
|he questioned Julie further, the little 
jirl demonstrated positions she was 
jorced to take for the photographs—and 
tich’s worst fears were confirmed. 

! 





| 


Around the same time, parents of 
\ther children who attended Isabel’s 
yeard similar stories from their young- 
\ters, and the police were notified. When 
Meacham, a middle-aged man with a 
loctoral degree, was finally arrested, 
police confiscated more than two thou- 
\and pictures of boys and girls between 
ihe ages of two and five, including nude 
pornographic shots of giggly little 
Vulie Rich. 

| Johnny Atwood was a troubled kid. 
he 13-year-old couldn’t get along with. 
jus real father (his parents were di- 
vorced), and he was having difficulty 
idjusting to his stepfather. So when 
Vohnny was hired by Donald Glaser, a 
\Jnited Church of Christ minister, to 
jvelp with home repairs, his mother was 
jlelighted. Perhaps the Reverend would 
\vave a positive influence on the boy. 
But young Johnny’s troubles had on- 
\'y just begun. Two months after he ac- 
\cepted the job, his parents became sus- 
vicious of gifts and money he had re- 
jcetved. They questioned him, and the 
boy eventually broke down and told the 
truth. He had been the willing prey of 
the charismatic clergyman who con- 
\vinced him that posing in homosexual 
acts was no more than an easy way to 
zarn big money fast. 

| When the police arrested the minister, 
they found a diary and a photo album 
chronicling thirteen years of encounters 
‘with young boys. 

Unfortunately, these aren’t isolated 
cases. Two teenage girls in rural New 
‘Jersey narrowly escaped death last 
year when a man, jailed for soliciting 
‘their participation in child pornogra- 
phy, tried to have them killed so they 
‘couldn’t testify against him. Law en- 
‘forcement officials estimate that as 
‘many as one million youngsters—rang- 
ing in age from 16 to under a year—are 
‘sexually molested and then filmed or 
photographed, either for the abuser’s 













Owll piCasure Or lor a pron. Wiany of the 
young victims, like Sunny, are never 
identified and are subjected to every 
form of sadism and bestiality. One mag- 
azine, Baby Sex, shows six-month old 
infants in sexual acts with adults. 
Some audio tapes, complete with de- 
scriptive narrative, record the screams 
of a little girl being raped. 

“This sickness exists,” says Father 
Bruce Ritter, founder of New York’s 
Covenant House, a nonprofit youth 
shelter, “because a small segment of so- 
ciety wants it, another segment profits 
by it, and the rest aren’t doing anything 
about it. Maybe we don’t know 
enough—or care enough.” 

Who are the child pornographers? Of- 
ten they are people who profit from the 
sickness of others. There are disturbed, 
immature people called pedophiles who 
cannot relate to other adults sexually, 
but can only receive sexual satisfaction 
by having relations with children. Pe- 
dophiles are excited by seeing children 
in stimulating poses. Child pornogra- 
phers realize that a great deal of money 
can be earned by catering to these per- 
verted tastes. Dana E. Caro of the crim- 
inal investigation division of the Fed- 


pornographers then sell the photo- 
graphs, which are published in child 
porn magazines. 

Children become ensnared in child 
pornography in many ways. Commer- 
cial operators may pick up youngsters 
who have run away from home. Accord- 
ing to police, the pornographer’s favor- 
ite subject is the attractive, well- 
scrubbed, smiling child, the more 
innocent-looking the better. Pe- 
dophiles may kidnap and molest a 
child, then take photographs for their 
own use or to pass along to friends. 
Other children may actually be ex- 
ploited by their own parents. Every 
child is a potential victim. 

Even children from happy homes 
may be lured into the vile business by 
someone familiar, someone they’re 
supposed to respect. The toddlers who 
kissed their mothers good-bye at the 
entrance of Isabel’s Nursery School had 
been taught to be “good little boys and 
girls” and obey the teacher. Jacqueline 
Connor, head of the sexual crimes pro- 
gram in the Los Angeles county district 
attorney’s office, says she gets at least 
one complaint a week that youth lead- 
ers, camp counselors, baby sitters or 


eral Bureau of Investigation has , other people in positions of authority 


testified that most child pornography 
material available in this country was 
originally produced for self-gratifica- 
tion by individual or groups of pe- 
dophiles. Commercial photographers 
and distributors of child porn pose as 
pedophiles in order to obtain these 
sexually explicit photographs of chil- 
dren free of charge. The commercial 
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are involved in some form of child mo- 
lestation, including pornography. 
Since the predator is often someone 
parents trust, they easily miss signals 
that something is wrong. “When Jenny 
complained that she didn’t like her gym 
coach,” recalls one mother, “I snapped 
that if she did what she was told she’d 
get along with her (continued) 
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INNOCENCE 


continued 


teachers.” Jenny, however, stuck to her 
opinion of the coach and stayed away 
from him. He was later fired for asking 
children to pose nude. 

Pornographers get children to pose 
through insidious methods, including 
blackmail. When two young girls in 
Chicago accepted a job modeling jeans, 
one of their mothers went to the first 
session to be sure everything was legit- 
imate. But after several weeks, the 
girls were coaxed into modeling bath- 
ing suits with the bribe, “We won’t tell 
your mom. This will be extra money 
you can pocket.” Next came nude pho- 
tos, and by the time they were asked to 
pose for hard-core pornography, their 
photographer had them cornered. “He 
told us that if he showed our parents 
the nude photos, they’d believe we had 
done the rest anyway,” one of the girls 
reports. “I was really ashamed to let my 
folks see those pictures.” 

The seducer is also quick to prey ona 
child’s vulnerabilities. For instance, 
Ellen Crandon, 14, had recently been 
diagnosed as diabetic and was coping 
with the anxieties the disease produces 
in addition to the usual traumas of ado- 
lescence. She began to confide her per- 
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sonal feelings to a family friend, Senne 
Brookshire, 53, who was always a kind, 
patient listener. He had to be. It took 
more than a year of kindness and 
grandfatherly attention before he had 
so ingratiated himself that he caught 
Ellen sufficiently off guard to molest 
her and take pictures. 

Brookshire then swore Ellen to se- 
crecy, convincing her that she was at 
fault, that her parents would never for- 
give her and that her father would 
probably wind up in prison for trying to 
kill him as revenge. For months, Ellen 
kept her awful secret to herself. How- 
ever, when she found out that Brook- 
shire had also molested her 12-year-old 
sister, she told her parents about their 
trusted friend. 


Psychological damage 


But telling the truth is not always easy. 
Ellen has been in therapy for several 
years trying to deal with the after-ef- 
fects of sexual abuse. 

The psychological damage to chil- 
dren can be serious—and longterm. 
Johnny Atwood was so shaken by his 
encounters with the Reverend Glaser 
that he had to be placed in a resident 
adolescent psychiatric facility. Two 
years later, he still needs counseling. 
Several years after the incident at Isa- 
bel’s Nursery School, one little boy still 
cries out in the night, “He’s going to kill 
me! If I tell, he’ll cut me up!” 

According to Ann Burgess, at Boston 
City Hospital, who has studied children 
involved in pornographic exploitation, 
many of the youngsters withdraw, 
avoiding all social contact. She believes 
that the secrecy demanded by the por- 
nographers leaves children feeling that 
they are society’s outsiders and in- 
creases the chances they’! turn to anti- 
social behavior such as truancy, alcohol 
and drug abuse. 

Still worse, “Some of these young- 
sters never get back into the main- 
stream,” says Frank Osanka, a social 
psychologist in Naperville, Illinois, and 
a leading specialist in the prevention of 
sexual exploitation of children. “By the 
time they are fourteen and no longer 
young and ‘attractive’ enough to pose, 
they have accepted the pornographer’s 
brainwashing—that they are no 
good—and so they go on to a deviant 
lifestyle.” 

Also, there is a tendency in some po- 
lice departments and even among some 
parents to think of youngsters as par- 
ticipants rather than victims in por- 
nography. Particularly if the child is 
older, people are judgmental. In turn, 
the child hears an adult definition of 
pornography as crime, and begins to 
think of himself as a criminal. The ter- 
rifying reality is that relatively few 
child pornography victims are iden- 


tified. So there may be hundreds o 
thousands of youngsters, alone, coping 
with their own interpretations o 
whether they are “good guys” or “bac 
guys’ in society. 

In many cases, a youngster’s porno 
graphic experience will color future at 
titudes about sex. According to Dr 
Osanka, the child tends to blame him 
self, not the adult, and thinks ‘Thers 
must be something wrong with me. 
“That conviction,” says the psycholo 
gist, “can lead to promiscuity, or it car 
cause some youngsters to grow up be 
lieving sex is bad.” Psychiatrists not« 
that, as victims get older, some havi 
difficulty synchronizing the physical 
emotional and psychological dimen 
sions of marriage. “Sex may become thi 
victim’s only form of expression,” say: 
Dr. Burgess, “or it may become sepa 
rate from feeling.” 

Sex may also become a bartering tool 
“Pornographers teach children to b 
manipulative,’ Dr. Burgess warns 
“Even a five-year-old can be pro 
grammed to use sex to acquire recogni 
tion and attention.” The child learn: 
that sex is something to be given in ex 
change for favors—anything from ic¢ 
cream to a ten-speed bicycle. Kathy 
Johnson, one of the Isabel Nursery 
School parents, reports that after hei 
3-year-old son left the school, he tried t¢ 
get his way at home by giving his 
mother a “French kiss.” 

In addition to the trauma of being 
sexually molested, a child who’s been 
photographed or filmed must cope with 
another fear: Will the obscene pictures 
or movies show up again? A youngster 
may know that the material still exists 
and that he or she has no control over 
its future use. The child’s own imagina- 
tion, plus any suggestion of blackmail 
the pornographer may have made, be- 
comes a constant threat to the young- 
ster’s happiness. “One photograph,” 
says Dr. Osanka, “can haunt a child for 
a lifetime.” 3 

For instance, Margie, a shy 9-year- 
old, was lured into a pornographic ses- 
sion by a Little League coach who used 
provocative pictures of Brooke Shields 
as a child to entice her. Although the 
coach has been convicted, not all the 
photos of Margie were found. Recently, 
she refused to go to her school’s open 
house because she dreamed her teacher 
had the missing photographs displayed 
for everyone to see. “No one in her 
school has any idea what went on,” her 
mother says, “but she has nightmares 
just the same.” 

While children like Margie suffer, 
pornographers make huge profits. A 
magazine of obscene pictures of chil- 
dren can be produced for fifty cents and 
sold for as much as $12.50. Overall, the 
kiddie porn industry (continued) 
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is estimated at halfa billion to a billion 
dollars annually. 

The pornographers work in back 
rooms, garages and motels in every size 
community across the country. In 1981, 
an FBI investigation of a film developer 
in Syracuse, New York, uncovered 
truckloads of child smut for customers 
in such diverse places as Chicago and 
Swansboro (North Carolina), New 
York and Gardner (Montana). 

Even those who deal in adult pornog- 
raphy are incensed at the proliferation 
of material using children. “This is a 
monstrous crime,” charges Joe Stein- 
man, chairman of the Essex Group, an 
“adult film” conglomerate. “It bears no 
similarity to adult media, which fea- 
tures consenting people of legal age. 
Children don’t have a choice—they’re 
exploited.” Steinman, who is vice pres- 
ident of the Adult Film Association of 
America reports that the national orga- 
nization voted unanimously to oust any 
member involved in child porn. 


Pornographers’ allies 


Nevertheless, those engaged in the sex- 
ual exploitation of children have some 
powerful allies. In Los Angeles, the 
Rene Guyon Society, which claims 
5,000 members, is made up of doctors, 
lawyers and other men and women in 
respected, influential positions who be- 
lieve that young children should expe- 
rience sex. The group, whose slogan is 
“Sex by age eight, or it’s too late,” uses 
child porn to stimulate youngsters. 
The North American Man-Boy Love 
Association (NAMBLA), a homosexual 
group, has chapters around the coun- 
try, an emergency defense fund for 
members arrested for molestation, a 
prisoner support committee and a lend- 
ing library of what they call “boy love 
literature.” Last December, police of- 
ficials raided a cottage in Massachu- 
setts that they believed was used by 
members of NAMBLA, and found pho- 
tographs, some of which they say 
showed young boys in sex acts with 
men. In the past, NAMBLA has taken 
positions on a variety of issues, includ- 
ing the military draft, and conse- 
quently received support from some 
student groups and gay organizations. 
In recent years, there have been 
moves to crack down on child pornogra- 
phy. In 1978, the Protection of Children 
Against Sexual Exploitation Act was 
signed to halt the production and dis- 
semination of pornographic material 


involving youngsters. Since then, the 
FBI reports 428 investigations under 
the provisions of the Act, leading to 
thirty-three indictments and twenty- 
three convictions. Last year, the U.S. 
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Supreme Court held that the dissemi- 
nation of pornography using children is 
illegal regardless of whether the mate- 
rial is judged legally obscene. The rul- 
ing upholds laws in twenty states and 
paves the way for other states to enact 
stronger legislation. Also, the Missing 
Children’s Act, sponsored by Senator 
Paula Hawkins (Rep., Fla.), was made 
law last year, allowing a national com- 
puter to be used to help trace children 
reported missing. 

But despite these moves, law-en- 
forcement efforts are too often frag- 
mented. Civil, criminal, local and fed- 
eral codes differ, and three federal 
bureaus—postal, customs and FBI— 
have jurisdiction over child porn. Local 
police, who are usually ill-equipped to 
track down the offenders, frequently 
claim that the FBI doesn’t do enough, 
while the FBI says it needs expanded 
authority. “Right now,” says Sean 
McWeeney, chief of the organized 
crime section, criminal investigative 
division of the FBI, “we get involved 
when there’s evidence of a large opera- 
tion. But it’s the small-town operator 
who contributes to the massive busi- 
ness in child pornography.” 

Part of the enforcement problem is 
that many children are too frightened 
to come forward, and many parents are 
unwilling to press charges. Sometimes, 
they refuse to face up to the full impli- 
cations of what has happened. When a 
Boy Scout leader in Louisiana was ar- 
rested on child porn charges, parents 
wouldn’t testify, reasoning: “He was 
the best Scout leader we ever had.” 
Some people regard an abused young- 
ster as suddenly “sexual.” For instance, 
last year one judge dismissed a charge 
of sexual molestation, calling the 5- 
year-old girl involved “provocative.” 

In addition to overcoming bias and 
getting cooperation from parents and 
victims, a strong legal case also re- 
quires concerted efforts by law-enforce- 
ment officials. In Los Angeles, accord- 
ing to Connor of the D.A.’s sexual 
crimes program, her office and the po- 
lice department’s sexually exploited 
child unit worked hand in hand for 
more than a year in preparing the case 
against James Meacham, the owner of 
Isabel’s Nursery School. Meacham was 
eventually tried on eleven counts of 
molestation and received a 26-year, 8- 
month sentence, just short of the 28- 
year maximum. 

In most cases, however, the courts 
tend to be lenient. For example: 
®@ Donald Glaser, the minister who se- 
duced Johnny Atwood, was put on pro- 
bation and sent back to an unwary com- 
munity to do two hundred hours of 
community service. Johnny’s mother, 
who was reluctant to testify for fear of 
exposure, but did so to keep the minis- 





HOW TO 
PROTECT 
YOUR CHILD 


Could your youngster be a victim of 
child pornography? Like other forms 
of sexual molestation, there are 
signs to watch for—and ways to 
protect a child: 

@ Give youngsters clear-cut, specific 
warnings. Tell them that no one, 
even people in authority, should 
touch them where they don’t want to 
be touched. 

e@ Know to whose care you entrust 
your children. Demand that schools, 
youth groups, camps and other orga- 
nizations do thorough background 
checks on employees and volunteers 
working with children. 

@ Set up a pattern of open communi- 
cation with your child. Be sure the 
youngster knows the difference be- 
tween doing something bad and be- 
ing a victim of wrongdoing. 

e If your child has negative feelings 
about a teacher or some other au- 
thority figure, explore why he feels 
the way he does. 

e Know the signs that a child may 
have been assaulted, such as unex- 
plained or continual physical distur- 
bances, loss of appetite, disturbed | 
sleep, mood change and sudden sex- 
ually focused behavior, such as talk- 
ing more about parts of the body or 
adding genitalia to drawings. 
@ Believe your children if they say 
they've been asSaulted. Experts 
agree children seldom lie about mo- 
lestation. 

e If you feel your child needs psycho- 
logical counseling, be sure the ther- 
apist is skilled in dealing with sexu-. 
ally exploited children. Profession- 
als say special expertise is needed to 
help youngsters overcome the 





| trauma. 


ef 


ter off the streets, now wonders, 
risked my son’s reputation, his peace ¢ 
mind, and for what?” 

e@ Senne Brookshire was out on proba 
tion for child abuse when he moleste 
the Crandon sisters. After his arrest, h 
was released on bail and soon moleste 
two other children. Police estimat 
he’ll probably have to serve only fou 
and a half years of his current seven 
year sentence. 

Judges who hand out easy sentence 
are often swayed by a defendant’s will 
ingness to seek psychiatric counseling 
They assume psychiatry is equipped t 
help a molester reverse his sexual de 
viation. Most psychiatrists, howeve1 
claim there’s no satisfactory treatment 

Overall, child pornography tends t 
be a low priority with (continued 
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crispest, and lip-smackingest. 

That's it. No sugar, no additives. Only the great 
taste of great apples. 

At Tree Top, we start with the very best. And 
that’s where we stop. 

You see, nature makes the juice. We just make 
the package. 


egeS0T oo2¢2 25¢ off 


the regular price of any 12 oz. or 16 oz. can 
of Tree Top regular or natural Frozen 
Apple Juice concentrate. 


Mr. Retailer: Tree Top will redeem this coupon for twenty-five cents plus seven cents 
handling on the sale of any 12 oz. or 16 oz. can of regular or natural Frozen Apple Juice 
concentrate. (You may be required to submit evidence of sale satisfactory to Tree Top ) 
Coupon may not be assigned or transferred. Customer must pay any 
sales tax. Void where prohibited, taxed, or restricted by law. Good 
only in U.S.A. Cash value 1/20 of one cent. For redemption, mail to 
Tree Top, Inc., PO. Box 1448, Clinton, lowa, 52734. Good only 
on the purchase of any 12 oz. or 16 oz. can of regular or natural 


, a — Tree Top Frozen Apple Juice con- 
i oe 7 , Ep RE TOR centrate. Any other use constitutes 
i% p , fraud. Limit one coupon per family 


| 
| 
| 
| 
| 
Ott Bare s Offer expires: April 30, 1984 : 
| 
| 
} 


| Ofall the apples picked, only the best go into 










No sugar added. aazon 105787 
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evervthing but take 
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Vent hood is optional 


Microwave 
| ‘Cooks foods quickly and evenly. 
| By temperature or time. Just 
Tap 'N Touch.” Defrost, simmer, 
stew, even cook an entire meal. 


Xu 


<4 Ceramic Cookto . 
Heats up fast for efficient range-top 
cooking. Beautiful to look at dad ell as 


Wee ele ele No more messy clean-ups. 


Spill-overs wipe clean easily. 


| Self-Cleaning Oven 
| The big capacity oven has a con- 
venient waist-high broiler with 
Vari-Broil® controls for broiling at 
selected temperatures best for 
hae Le salen just a flick of 
edema eens keels 





ing Center does 
upa lot of space. 


Get it all. A microwave oven, a ceramic cooktop and a self- 
cleaning oven. With a beautiful Tappan Cooking Center, all you 


need is a 30-inch space. 


So visit the Tappan dealer nearest you for a complete 
showing of our all-in-one ranges. Everything from gas, electric 
and microwave combinations to Convectionaire®* — the range 
that cooks most foods up to 50% faster, at lower temperatures. 
There’s sure to be a Tappan range that fits your cooking 


needs...and your price range. 


The Tappan Cooking Center. It does so much in so little space. 


Tappan Appliances, Mansfield, Ohio 44901 








INNOCENCE 


continued 





police and politician s. A few years ago, 


Dr. Judianne Densen-Gerber, a noted 
child advocate, tried to get White 
House involvement by approaching 
then President Carter for help in curb- 
ing sexual abuse of children. “He told 
me I represented a special interest 
group,” she charges 

The persistent child advocate hasn’t 
given up. She’s collecting one million 
signatures appealing to President 


Reagan to declare children the nation’s 


first priority. 
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Dr. Densen-Gerber believes that the 
laws already on the books aren’t being 
implemented. She says, “I’ve heard dis- 
trict attorneys say they can’t concern 
themselves with naughty pictures 
when they have murders to deal with.” 

Such an attitude, however, indicates 
ignorance. These sexually lewd pic- 
tures harm society as a whole. All chil- 
dren become more susceptible to vio- 
lence. “There’s a ripple effect,” says 
Kristin Cole Brown, information direc- 
tor of Child Find, a non-profit agency 
devoted to locating missing youngsters. 
“Kiddie porn readers may be incited to 
abduct and rape a child.” To stop these 





crimes against cnlidren and put t 
double-x-rated industry out of busine 
will take the combined efforts of co 
cerned community leaders, law e 
forcement officials—and parents. 
Senator Arlen Specter of Pennsylv 
nia, who chairs the subcommittee onj 
venile justice, agrees that tougher se 
tences are needed, and says la 
enforcement should initiate an inte 
sive program to acquaint parents wi 
the dangers of child porn. “We’ve got 
make it expensive for these crimina| 
to do business,” he argues. “If we accez 
the findings that abused children ofte 
become child abusers, we have to se 
that ignoring this issue is setting up 
pattern for future violence against ye 
another generation.” 

















== 


I’m sure that you, like the editors ¢ 
Ladies’ Home Journal, were shocke 
and horrified by this report on chil 
pornography. But we-all know that ou 
rage is not enough. We must put a st 
to this vile business and better prot 
all our children. 

Recently Senator Arlen Specte 

(Rep., Pa.) introduced a new bill in th 
Senate relating to child pornography 
The bill’s objectives are to strengthe) 
existing laws and toughen the punish 
ment for those trafficking in child porr 

The bill makes three major chan 
in existing legislation: 

Part one will increase penalties 
Fines would be raised from $10,000 t 
$75,000 for a first offense, and fron 
$15,000 to $150,000 for suber 
offenses. 

Federal law currently prohibits in 
terstate distribution of child pornogra 
phy or distribution through the mail| 
for sale or commercial use. The secont 
part of Senator Specter’s bill woul 
make any interstate distribution or dis 
tribution through the mails (even non) 
commercial) a Federal crime. 

Part three would change the wording 
of existing laws. It would eliminate tht 
word “obscene” from many laws to take 
away the burden of proving obscenity 
This bill would simply make unlawfu 
the distribution of any photograph; 
which sexually exploit children unde! 
age 18. (The bill makes an exceptior 
only for certain nude photographs 
which are judged to have “serious liter! 
ary, artistic, scientific, social or educa: 
tional value.” ) 

Fill out the forms on page 150. Senc 
one to your senator and another to us at 
the Journal. Senator Specter’s bill wil! 
pass much more quickly if you help) 
And I know you will. 


ryan Eft. 


Myrna Blyth 
Editor-in-Chief 
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PASTAMANIA 
continued from page 89 


JIMMY COCO’S 
LINGUINE WITH CLAM SAUCE 
FOR DIETERS 





pictured on page 88 


tablespoon olive or salad oil 

garlic cloves, minced 

cans (10 oz. each) whole clams, 
drained 

cup finely chopped parsley 

cup skim milk 

tablespoon lemon juice 

teaspoon freshly ground black pepper 

pound linguine 


NNe 


pee Oh pee eed 


Heat oil in 2-quart saucepan; add gar- 
lic. Saute until golden; add clams and 
parsley. Stir over low heat about 5 min- 
utes. Add milk, lemon juice and pepper; 
simmer 5 minutes. 

Meanwhile, cook linguine according 
to package directions for al dente. 
Drain and transfer to large, warm serv- 
ing bowl. Pour sauce over linguine and 
toss well. Serve immediately. Makes 6 
servings, about 195 calories each. 


ANNA MOFFO’S 
VERMICELLI MOFFO WITH 
CHICKEN BREASTS AND 
TRUFFLES 





pictured on page 88 
Ragu 


1/2 cup butter 
1 (8 oz.) boneless, skinless chicken 
breast, diced 
4 ounces chicken giblets, finely diced 
4 ounces hot sausage, 
casing removed and finely diced 
cup diced celery 
cup (2 oz.) diced mushrooms 
cup diced onions 
cup finely diced carrots 
1/2 cup diced green pepper 
1/4 cup chopped parsley 
2 tablespoons chopped fresh basil or 
'/2 teaspoon dried 
teaspoon minced garlic 
'/2 teaspoon sage 
1/4 cup dry white wine 
1/4 cup chicken broth 
1/2 cup heavy or whipping cream 


= 


3/4 
3/4 
3/4 
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1/2 cup butter 
1/2 pound fresh peas or 1 package 
(10 oz.) frozen 
11/2 pounds vermicelli or thin spaghetti 
2 cups grated Parmesan cheese, 
divided 
2 cooked chicken breasts, skinned, 
boned and julienned 
1/2 pound beef tongue, julienned 
2 medium tomatoes, skinned, 
sliced and seeded 
Pinch pepper 
ounce dark truffles, thinly sliced 
pound mozzarella cheese, 
thinly sliced 


Ragu: In large skillet melt butter. Add 
134 
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chicken, giblets and sausage; stir well. 
Add celery, mushrooms, onions, car- 
rots, green pepper, parsley, basil, garlic 
and sage. Saute 25 minutes over me- 
dium heat or until onions begin to 
brown. Stir in wine and chicken broth 
and cook 5 minutes more. Add heavy 
cream. Taste for seasoning. 

Preheat oven to 375°F. Melt butter in 
saucepan. Add peas and saute 5 min- 
utes. Remove peas with slotted spoon; 
set aside. 

Cook vermicelli according to package 
directions for al dente. Drain well, 
place in large ovenproof serving dish; 
toss with melted butter, 11/2 cups 
grated cheese and half the ragu. Ar- 
range chicken and beef tongue on ver- 
micelli. Add peas, tomatoes and pepper. 
Sprinkle with remaining Parmesan 
and sliced truffles. Pour remaining 
ragu over entire dish and top with moz- 
zarella. Bake about 5 minutes, just un- 
til mozzarella begins to melt. Remove 
from oven and serve immediately. 
Makes 12 to 15 servings, about 560 cal- 
ories each per 12, about 445 per 15. 


LIZA MINNELLI’S 
SPAGHETTI WITH HAM ’N’ EGGS 





6 slices bacon, cut crosswise in 
1/2-inch strips 
2 tablespoons butter or margarine 
1 tablespoon olive or salad oil 
1 large onion, grated 
1/2 cup dry white wine 
1/2 cup water 
1 cup prosciutto ham, cut in thin strips 
1/4 cup finely chopped parsley 
2 eggs 
1/g teaspoon freshly ground pepper 
pound thin spaghetti 
cup grated Parmesan cheese 


— pt 


In large skillet cook bacon until crisp. 
Drain on paper towels; pour off drip- 
pings. In same skillet melt butter or 
margarine with oil. Add onion; saute 
until soft. Add wine and water, boil 2 to 
3 minutes. Lower heat, add prosciutto 
and parsley; mix well. Remove from 
heat. In small bowl lightly beat eggs 
with pepper. 

Meanwhile, cook pasta according to 
package directions for al dente. Drain 
and put into preheated casserole over 
very low heat. Add wine mixture, stir- 
ring quickly. Add eggs; mix well. Add 
cheese and bacon; toss and serve imme- 
diately. Makes 4 to 6 servings, about 
600 calories each per 4, about 400 per 6. 


GINA LOLLOBRIGIDA’S 
CAPPELINI ALLA GINA 


2 tablespoons butter or margarine 
2 tablespoons minced shallots 
12 shelled oysters 
1 cup heavy or whipping cream 
2 tablespoons lemon juice 
1 tablespoon Pernod 
1/2 teaspoon salt 








1/s teaspoon freshly ground black 
pepper 
1/2 pound cappelini or thin spaghetti 
4 ounces spinach leaves, julienned 
1 egg yolk 


In a 10-inch skillet melt butter or mar 
garine over medium heat. Add shallot 
and saute until golden. Add oysters 
cream, lemon juice, Pernod, salt an 
pepper; stir over low heat 5 minute 
Meanwhile, cook pasta according t 
package directions for al dente; drain, 

Add spinach and egg yolk to oyste} 
mixture; mix well. In large, warm bow 
toss pasta with sauce. Serve immedi 
ately. Makes 4 servings, about 415 cal 
ories each. 


SPORTSCASTER 
PHIL RIZZUTO’S MANICOTTI 


Crepes 


4 eggs 

1 cup water 

1 cup all-purpose flour 
1/2 teaspoon salt 


Sauce 


2 tablespoons olive or salad oil 
1/2 pound ground beef 
1 large onion, finely chopped 
2 garlic cloves, chopped 
1 can (29 oz.) tomato puree 
1 teaspoon basil, crushed 
1 teaspoon salt 
1/2 teaspoon oregano 
1/2 teaspoon pepper 


Cheese Filling 


4 eggs 
1!/2 pounds part skim milk ricotta 
cheése 2": 
1 cup plus 3 tablespoons grated 
Romano cheese : 
3 tablespoons chopped parsley 
1/4 teaspoon salt 
1/g teaspoon pepper 
1/2 pound part skim milk 
mozzarella cheese, 
thinly sliced 


Crepes: In a blender container, be 
eggs and water; add flour and be 


Blend until smooth. Cover and refriger 
ate at least 1 hour. Stir well before us 
ing. Grease a 7-inch crepe pan; heat t 
moderately hot. Pour 2 tablespoon 
batter in pan; rotate to coat pan wit! 
batter. Pour off excess. Cook until se} 
not brown; turn and briefly cook othe 
side. Slip out of pan onto wax papel 
Continue making and stacking crepes 
using all the batter. Brush pan with o 
if needed. Wrap and refrigerate unt 
ready to use. Makes 14. | 
Sauce: In heavy 3-quart saucepan hez 
oil; add ground beef, onion and garli( 
Cook until meat loses its red color an 
onion is translucent. Add remaining if 
gredients; simmer covered over lo} 
heat 1 hour, stirring occasionally. 

Cheese Filling: Beat eggs lightly. Ad 
ricotta, 1 cup Romano, (continuec 
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Long Grain 

¢ a FTI ives 


cups water 

; cup dry sherry 

package (6 ounces) 

UNCLE BEN’S' Original J 
Long Grain & Wild Rice 
tablespoon butter or 3 
margarine 
package (10 ounces) 

frozen peas and pearl 
onions, thawed 
jar (2 ounces) diced 
pimento, drained. “ 


_ ombine water, sherry, contents of rice, seasoning packets and 


utter in large saucepan. Bring to boil. Cover tightly and cook over 
\w heat 20 minutes. Stir in peas, onions and pimento. Cover and 
yntinue cooking until all liquid is absorbed, about 5 minutes. 
lakes 6 servings. 


OMY UC NBII Cee 
gowild... 


ete Soya eT 
Long Grain & Wild Rice. 


Only Uncle Ben's’ Original Long Grain & Wild Rice has that secret blend of 23 ™ ~ 
PUSS UM DLC CL om tl a OIC ECLA MRGT (CMe Com NIMC NTOR TUL Mena Con CD ee Po 
ighten up chicken, ham, pork chops and most anything else. Your evervday nite ~ a 
ill taste like a holiday with Uncle Ben's’ Original Long Grain & Wild Rage! 
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| Save $99.00 on either copper or 
stainless Paul Revere Cookware! 


Now’s the time to save on The Paul Revere Signature Collection. 
Choose from solid copper outside with stainless steel cooking 
surface or stainless steel outside with durable copper core — 
both excellent for cooking performance and minimal care. To 


order, just fill out this form and send your 
check or money order (do not send cash) for 
$99.99 plus 3 Proofs of 


‘ 
ps Purchase from any Uncle 
Ben's’ Long Grain & Wild Rice 
Product. UNCLE BEN’S’ PAUL 
REVERE OFFER P.O. BOX 9596, 
5 St. Paul, MN 55195. 
fe Set includes 84” skillet, 2 qt. 
covered saucepan and 3 qt. covered 
casserole. Piease allow 6-8 weeks for 
© shipping. Offer expires 10/31/83. 
Outside (Stainless Steel Outside 
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PASTAMANIA 
continued 


parsley, salt and pepper. Mix thoroughly. 
Assembly: Preheat oven to 350°F. Coat 
each of two 13x9-inch baking pans with 
'\/2 cup sauce. Place 2 rounded table- 
spoons cheese filling in the center of 
each crepe, top with mozzarella and roll 
up jelly-roll fashion. Place 7 manicotti 
in each pan. Spoon remaining sauce 
equally over manicotti and sprinkle 
with remaining 3 tablespoons Romano. 
Bake uncovered 20 to 25 minutes. 
Makes 14 manicotti, 325 calories each. 


COOKBOOK AUTHOR 
MARCELLA HAZAN’S 
SPAGHETTINI WITH SCALLOPS 


1 pound fresh bay or sea scallops 
1/2 cup plus 1 tablespoon olive or 

salad oil 

1 tablespoon chopped garlic 

(3 large cloves) 

2 tablespoons chopped parsley 
1/4 teaspoon crushed red pepper flakes 
1/g teaspoon Salt 

1 pound spaghettini 
1/2 cup fresh bread crumbs, 

lightly toasted 





Cut scallops into 3/s-inch pieces. 

In 10-inch skillet heat oil. Add garlic; 
saute over medium heat until garlic 
turns golden. Add parsley and red pep- 
per flakes, stirring once or twice. Add 
scallops and salt. Turn heat to high; 
cook 1 minute stirring until the scal- 
lops turn white. Remove from heat. 

Cook pasta according to package di- 
rections for al dente. When pasta is al- 
most done, return skillet with scallops 
to high heat. Stir rapidly and taste for 
seasoning. Add more salt and red pep- 
per, if needed. Do not heat sauce for 
more than 30 to 40 seconds. Drain 
pasta; transfer to warm serving bowl. 
Add sauce and toasted bread crumbs; 
toss. Serve immediately. Makes 6 serv- 
ings, 375 calories each. 


FILM PRODUCER 
DINO DE LAURENTIIS’S 
LASAGNA VERDE 





Bolognese Sauce 





1 pound ground chuck 
1/3 cup chopped onion 
1/3 cup chopped carrot 
1/4 cup chopped celery 
1 bay leaf 
1/4 cup red wins 
1 can (16 0z.) tomatoes, drained 
2 tablespoons tomato paste 
1/2 teaspoon salt 
'/g teaspoon freshly ground pepper 


Béchamel Sauce 





'/2 cup butter or margarine 
2/3 cup all-purpose flour 
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J cups warm muK 
1/2 teaspoon salt 
Pinch nutmeg 


1/2 pound green lasagna noodles 
1 cup grated Parmesan cheese 


Bolognese Sauce: In 3-quart saucepan 
brown meat. Add chopped vegetables 
and bay leaf. Cook, stirring occasion- 
ally, until brown. Discard any fat. Add 
wine; allow to evaporate. Stir in toma- 
toes, tomato paste, salt and pepper. 
Cook covered over low heat 2 hours. 
Béchamel Sauce: In small saucepan 
melt butter or margarine. Gradually 
add flour, stirring until smooth. Slowly 
add warm milk, stirring constantly. 
Cook over low heat about 5 minutes. 
Add salt and nutmeg; mix thoroughly. 
Cook lasagna according to package 
directions for al dente. Drain well. 
Assembly: Preheat oven to 350°F. 
Grease an 113/4x7!/2-inch baking dish. 
Arrange half the lasagna noodles in 
dish; layer 3/4 cup Béchamel sauce, 11/2 
cups Bolognese sauce and 1/4 cup Par- 
mesan. Repeat for second layer. Top 
with remaining Béchamel, Bolognese 
and Parmesan. Bake 15 to 20 minutes. 
Makes 6 to 8 servings, about 580 calo- 
ries each per 6, about 460 each per 8. 


RESTAURATEUR 
MAMA LEONE’S 
ZITI ALLA SICILIANA 





Mushroom Sauce 


1/4 cup olive or salad oil 

11/2 pounds sliced mushrooms 

2 cups chopped onions 

4 large garlic cloves, chopped 
13/4 cups chicken broth 
can (6 oz.) tomato paste 
bay leaf 
teaspoon salt 
teaspoon chopped parsley 
cup white wine 


lh ce hh ed 


1 pound ziti or elbow macaroni 

1 tablespoon butter or margarine 
1/2 cup cubed Swiss cheese 
1/2 cup cubed Bel Paese cheese 
1/2 cup cubed fontina cheese 
'/2 cup grated Parmesan cheese 


Sauce: Heat oil in large skillet. Add 
mushrooms, onions and garlic; saute 
about 10 minutes. Combine chicken 
broth and tomato paste; add to skillet 
with bay leaf, salt and parsley. Bring to 
a boil and cook 15 minutes. Add wine, 
lower heat and simmer uncovered 
about 30 minutes; stir occasionally. 

Cook ziti according to package direc- 
tions for al dente. Drain well. Return 
ziti to pot; add butter or margarine and 
toss until melted. 

Preheat oven to 350°F. Pour half the 
mushroom sauce into a 3-quart casse- 
role. Add ziti, cubed cheeses, then re- 
maining mushroom sauce. Sprinkle 
Parmesan cheese on top. Bake 10 to 15 


minutes until top 1s golden. Makes 
servings, about 540 calories each. 



































FRANK SINATRA’S 
LINGUINE DI POMODORO 


2 tablespoons olive or salad oil 
1 latge onion, sliced 
1 can (35 oz.) imported Italian plum 
tomatoes, crushed 
10 to 12 fresh basil leaves, coarsely 
chopped or 1 teaspoon dried 
1/2 teaspoon salt 
1/g teaspoon pepper 
1/2 cup julienned prosciutto ham 
2 tablespoons butter or margarine 
1 pound linguine 
1/4 cup grated Parmesan cheese 


eEeEoEoDNENeoeee ee 
In a 3-quart saucepan heat oil; add on- 
ion and saute until golden brown. Ad 
tomatoes and juice, basil, salt and pep- 
per. Bring to a boil; lower heat, cover 
and cook 30 minutes. Add ham and rom 





ter; simmer 15 minutes. Remove fro 
heat; keep covered while linguine i 
cooking. 

Cook linguine according to package 
directions for al dente. Drain. In large, 
warm serving bow! toss linguine with 
sauce. Sprinkle cheese on top. Serv 
immediately. Makes 4 servings, abou 
440 calories each. 





SOPHIA LOREN’S 
PASTA ALLA PUTANESCA 


1/2 cup olive or salad oil 
1 small onion, chopped 
3 garlic cloves : 
1 can (14 oz.) plum tomatoes, 
drained and quartered 
3 anchovies, minced 
1 teaspoon drained capers 
1/2 cup pitted Italian ripe olives 
1/2 teaspoon crushed red pepper flakes 
1/g teaspoon salt 
'/a teaspoon oregano 
1 pound pasta (use favorite kind) 
3 tablespoons grated Parmesan che 


In a 10-inch skillet heat oil. Add onion 
and garlic; saute until golden. Remove 
garlic; add tomatoes, anchovies and a 
pers. Cook covered over medium hea 
15 minutes. Add olives, pepper flakes, 
salt and oregano; cook 5 minutes. 

Cook pasta according to package di- 
rections for al dente. Drain and trans 
fer to large serving bowl. Toss val 
with sauce, add cheese and toss again, 
Serve immediately. Makes 4 servings, 
about 480 calories each. 












TENOR LUCIANO PAVAROTTI’S — 
SPAGHETTI WITH INSTANT 
PASTA SAUCE 


RTE ITE 
1 cup tomato paste (1'/2 six-oz. cans)| 
5 tablespoons olive oil | 
2 tablespoons chopped parsley | 
1 to 1'/2 teaspoons minced garlic 

1/3 teaspoon freshly ground black peppe 
1 pound spaghetti (continued 
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Worlds Nichest Halian Upsets hagut 


garlic and Romano cheese. No other Italian tomato 
fm sauce has as manyrich Italian seasonings as Hunt's. 
= That's why we call it The World's Richest Italian. 


Higher Priced Jar Loses in Taste Test. 




























nationwide taste tests,7 ; = Youd think the more _ 
£10 people said, ‘Straight qj \ expensive jar of spaghetti 












1 sauce would taste best. 
Well,it doesn't. Hunt’s 
new Italian Tomato 
Sauce tastes much 
better and costs on 
average about 30% 
less.Sowhat are you 


| Ljust had dinner with waiting for? Have 


| World’s Richest Italian!” 


thentic Italian Flavor in | fc paeiae Bs i 
| orld’s Richest Italian 
it's All-Natural Sauce. jj — tonight! 


}unt's takes an extra-thick @ * 
frich all-natural tomato , 
ke and simmers in a de- 
jus blend of authentic 

fin herbs and spices in- 
‘ing basil, fennel, oregano, 


Ss 


Serving suggestion. Recipe on can. 


+» 2 
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» Here's 15¢ to meet 
The World's Richest Italian: 
Hunt’ Htalian Tomato Sarice. 


E 





To Retailer: This coupon will be redeemed at full value plus 


E 7¢ handling if used in accordance with the offer stated here- 
“a on. Coupon is void if taxed, prohibited or restricted by law 
Italian Cash value of 1/100 ofacent Valid only in U.S.A. This cou- 
a | LEB EC pon not assignable or transferable. Mail coupon to Hunt- 
™ Wesson Foods, Inc., P.O. Box 1470, Clinton, lowa 52734 
' & IN 3 ©1983 Hunt-Wesson Foods, Inc. Offer limited to one 
B coupon per purchase 
F NATURAL Coupon expires September 30, 1983 
be — 4 
si 7. Se 27000 129133 
| Shares 
» 3 Hunt-Wesson Foods, Inc. h. eee eee eeeeeaesesee ee & mall 





PASTAMANIA 


continued 
4 tablespoons grated Parmesan cheese 





In large bowl combine tomato paste, oil, 
parsley, garlic and pepper; set aside. 
Cook spaghetti according to package 
directions for al dente. Before draining 
spaghetti, remove 6 tablespoons cook- 
ing liquid and stir into tomato sauce. 
Drain; add to sauce and toss until well 
coated. Sprinkle with cheese. Makes 4 
servings, about 425 calories each. 


COOKBOOK AUTHOR 
GIGLIANO BUGIALLI’S 
PAPPARDELLE WITH CHICKEN 
IN SWEET PEPPER SAUCE 





1 chicken (3 to 31/2 lbs.), 
cut into 18 pieces 

1/2 cup fresh lemon juice 

2 tablespoons chopped Italian parsley 

2 garlic cloves, minced 
1/4 teaspoon salt 

5 twists freshly gro 
1/2 cup olive oil 

3 sweet red peppers 
1/2 cup dry white wine 

1 pound fettucine or egg noodles 


Place chicken pieces in large bow]. Add 
lemon juice, 1 tablespoon parsley, gar- 
lic, salt, pepper and olive oil; mix to- 
138 


nd pepper 


Spices, garlic and cheese ma 
EMCI a CoC weC are Robe ttt 








gether. Marinate chicken 1 hour, turn- 
ing several times. 

Preheat oven to 350°F. Using tongs, 
transfer chicken to a 13x9-inch baking 
dish. Bake 45 minutes. 

Clean peppers, removing stems, ribs 
and seeds. Cut into 1-inch strips. Mean- 
while, transfer the marinade to a 
saucepan and heat over medium heat. 
When hot, add peppers and saute about 
10 minutes, then cover and continue 
cooking 15 minutes. Add wine and cook 
uncovered about 3 minutes until alco- 
hol evaporates. Transfer pepper mix- 
ture to blender container and puree un- 













Recipes start 
on next page 











BAKE-SALE BEST SELLERS 
pictured on pages 100-101 


Now Hidden Valley Ranch br 
you a unique new dressing 
spice up your salads. New Vi 
Spice. Just add milk and md 
onnaise, and you ve createc¢ 
oc aststelo delalacBe(eMect-teent 
and deliciously different. 

Try new Village Spice. Isn 
time you put a little spice in‘ 
rel Fale ig 


















til smooth. Return to saucepan an 
simmer 2 to 3 minutes. Season with sa 
and pepper to taste. 

Place chicken pieees around the edg 
of large serving dish. Cover with foil t 
keep warm. Add chicken drippings t 
pepper puree and mix well. 

Cook pasta according to package d) 
rections for al dente; drain. Add cooke 
pasta to saucepan and toss with sauct 
Remove foil from serving dish and a} 
range pasta in center of the dish. Sprir 
kle on remaining parsley and serve im 
mediately. Makes 6 servings, about 38 
calories each. ' En 





Philadelphia Sticky Buns 
Miracle Coconut Pie 
Lemon Pecan Pound Cake} 
Spiced Carrot Bread 
in a Can 
Blondies 
CMP’s 
Real McCoy Brownies 
Cherry Pie 
Buckeyes 
Sour Cream Chip and 
Nut Cake 
11. Chocolate Gumdrop 
Cupcakes 
12. Applesauce-Spice Cake 
Ritbarb Bread 
14. Chocolate Oatmeal 
Cookies 
15. Giant Gingers 
16. Molasses Coconut Cookies 
17. Giant Chocolate Chip 
Cookies 

18. Puddle Cake 

. Fran’s Brownie Tarts 
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| Even if you've never tried it, one look tells you: no skinny little 
‘andwich satisfies an appetite like Manwich. 

| Your fresh ground beef plus Hunt’s” Manwich Sauce; thick with 

‘omatoes, sweet onions, crisp bell peppers, and our special blend » 
»f ten spices and seasonings. Cmon, Mom. Try Manwichonthat § faeces, 

ungry gang of yours this week. 


\ sandwich isa sandwich, buta Manwichi is - 


1982 Hunt-Wesson Foods, Inc. A Norton Simon Inc. Company. M 


ate Nee IY 8g" 


80.0 NO? AAILEBLE IN CALIFORNIA, TRAVEL TRUNK OPTIONA 


om “ 
way ie ' a 


~E 


us APOE oP ONAL (AVAILABLE-SPRING, 


nie Oeil lR(e) ols 0) can Nene nas’ \Vn(enOL=) 
The Riva from Yamaha... 


TOU as ager neat QO ELS QUICK, NIMBLE, CLASSY — SORT OF LIKE 
YOU. STARTS WITH A BUTTON. SHIFTS FOR ITSELF. CLEAN, QUIET, RELIABLE, FULLY- ENCLOSED 


a CL me C UC email Ohm eal melO 0 Peay ec a Ve celee 
WILL RIDING. THREE SIZES, ONE FREEWAY LEGAL. FIVE COLORS. 12-MONTH 
LIMITED WARRANTY. CALL (800) 447-4700, FOR YOUR NEAREST RIVA DEALER. 








BAKE SALE 


continued from page 101 
See page 138 for photo identification. 





PHILADELPHIA STICKY BUNS 





After tasting these you'll wish they were 
named for your hometown. 





Dough 





4 to 4'/2 cups all-purpose flour 
1/2 Cup sugar 
1'/2 teaspoons salt 
2 packages active dry yeast 
3/4 cup milk 
1/2 cup water 
1/2 cup butter or margarine 
1 egg, at room temperature 





Glaze 


1/2 cup butter or margarine 
2/3 cup firmly-packed light brown 
sugar 
2 teaspoons light corn syrup 
11/2 cups chopped pecans 


Filling 
1/2 cup firmly-packed brown sugar 
2 teaspoons cinnamon 
3 tablespoons butter or margarine, 
melted 





Dough: In large bowl mix thoroughly 2 
cups flour, sugar, salt and undissolved 
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yeast. In small saucepan combine milk, 
water and butter or margarine. Heat 
over low heat until very warm (120°- 
130°F.). Butter does not need to melt. 
Gradually add to dry ingredients and 
beat 2 minutes at medium speed, scrap- 
ing bowl occasionally. Add egg and 1 
cup flour. Beat at high speed 2 minutes, 
scraping bowl occasionally. Stir in 
enough additional flour to make a stiff 
batter. Cover bowl tightly; refrigerate 
at least 2 hours or up to 3 days. 

Glaze: In saucepan melt butter or mar- 
garine over medium-high heat. Add 
brown sugar and corn syrup; bring toa 
full boil. Stir in pecans, then spoon 
evenly into 36 greased muffin cups. 
(Tip: Work with a half or a third of the 
recipe at a time if you're short of muffin 
pans, or use disposable foil pans.) 
Filling: Combine brown sugar and cin- 
namon. Divide dough in half; refriger- 
ate one piece. On lightly floured surface 
roll other half into an 18x8-inch rectan- 
gle; brush with melted butter. Sprinkle 
with half the filling. Starting at long 
end, roll up jelly-roll fashion. Pinch 
seam to seal. Cut crosswise into 18 one- 
inch pieces. Place cut-side down in 
muffin pans. Cover; let rise in warm, 
draft-free place until doubled, about 1 
hour. Repeat with remaining dough. 


ell 











Preheat oven to 400°F. Bake 8 to 1] 
minutes or until lightly browned. Im 
mediately top pan with wire rack an¢ 
turn over onto wax paper. Remove pan|| 
Serve warm. Makes 3 dozen, about 7! 
calories each. 


MIRACLE COCONUT PIE 
Miraculously simple. Dump everythin, 
intoa bowl, stir and pour into a pieplant 


4 eggs 
2 cups half-and-half cream 
1 cup sugar 
1 cup flaked coconut 
1/2 cup all-purpose flour 
2 tablespoons butter or margarine, 
melted 
1 teaspoon vanilla extract 
1/2 teaspoon baking powder 
1/4 teaspoon salt 
Dash nutmeg 


Preheat oven to 325°F. Grease a 91/ox4 


inch scalloped foil pie pan or a 9!/2x11/4 
inch deep-dish pie plate. Place on 
cookie sheet. 

In large bowl combine all ne pan y 


until well mixed. Pour into pie pan 
plate and bake 55 to 60 minutes or unt 
toothpick inserted in center comes o 
clean. Makes 1 pie, about 8 slices, abou 
325 calories per slice. 


LEMON PECAN POUND CAKE 


Be sure to brush.on the lemon glaaj 
while the cake is still hot. 


1 cup butter, softened 
cups confectioners’ sugar 
3 eggs 
1'/3 cups all-purpose flour | 
1 teaspoon vanilla extract 
1/2 cup chopped pecans 
1 tablespoon grated lemon peel 











Glaze 





3 tablespoons fresh lemon juice 
1/3 Cup Sugar 


0 SS SS ee eee 
Preheat oven to 325°F. Grease an § 
inch springform pan or 8-inch foil par 
In large mixer bowl cream butter an| 
sugar until fluffy. Add eggs one at | 
time and beat well after each additior 
Stir in flour and vanilla. Continue beat 
ing just until mixed. Fold in pecans an| 
lemon peel. 

Pour batter into the pan. Bake 5)} 
minutes or until toothpick inserted 1 
center comes out clean. Remove to wir 
rack to cool. While cake is still hot, com 
bine glaze ingredients and immedi 
ately brush liberally over cake. Make 
8 to 10 servings, about 495 calories pe} 
8, 395 per 10. 


SPICED CARROT BREAD 
IN A CAN 


Bread in a can isn’t good only for bak 
sales: It makes a great gift as well. 





1/2 cup seedless raisins (continued 
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HS More you. 









It's beige. 
It's slender. 
It's special. 








5 


ng. “tar”, 0.7 mg. nicotine av. per cigarette by FTC method. 





Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 


a EE eee 


BAKE SALE 


continued 


‘1/2 cup water 
11/2 cups sugar 
1/2 cup vegetable shortening 
2 eggs 
1 cup (about 3 medium) cooked 
mashed carrots or 1 jar junior- 
sized baby carrots 
2 cups all-purpose flour 
1 teaspoon baking soda 
1 teaspoon cinnamon 
1/2 teaspoon salt 
1/2 teaspoon nutmeg 
1/2 cup chopped walnuts 


Preheat oven to 350°F. Grease and flour 
two 1-pound coffee cans or two 
81/2x41/2-inch loaf pans. 

In saucepan bring raisins and water 
to a boil. Remove from heat and cool at 
room temperature. Drain liquid into a 
measuring cup; add enough water to 
equal !/3 cup. 

In large mixer bowl combine sugar, 
shortening and eggs; beat at medium 
speed until light and fluffy. Add carrots 
and raisin liquid. In small bowl com- 
bine remaining ingredients except 
nuts; mix well. Stir into carrot mixture. 
Fold in walnuts and drained raisins. 

Pour batter equally into prepared 
pans. Bake one hour or until toothpick 
inserted in center comes out clean. Cool 
in pan 10 minutes. Remove loaves from 
pans and cool on wire rack. Makes 2 
loaves, about 12 slices per loaf, about 
155 calories per slice. 


BLONDIES 





A takeoff on brownies for those who pre- 
fer their chocolate in smaller doses. 


1 cup butter or margarine 

2 cups firmly packed light brown sugar 

2 eggs 

2 teaspoons vanilla extract 

2 cups all-purpose flour 

1 teaspoon salt 

1 package (12 oz.) semisweet 
chocolate chips 


Preheat oven to 350°F. Grease and flour 
a 15!/2x10!/2x1-inch jelly-roll pan; set 
aside. In medium saucepan melt butter 
or margarine over low heat. Remove 
from heat; add sugar and stir until dis- 
solved. Add eggs and vanilla; continue 
beating until smooth, scraping sides of 
saucepan occasionally. Stir in flour and 
salt just until blended. Fold in choco- 
late chips. Spread in prepared pan. 
Bake 25 to 30 minutes, or until tooth- 
pick inserted in center comes out clean. 
Do not overbake. Cool completely in 
pan on wire rack. Cut into squares. 
Makes about 18 squares, about 335 cal- 
ories each. 


CMP’S 





Stands for chocolate-marshmallow-pea- 
nuts. Truly gooey, the kids’ll love ’em. 
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Base 


4 squares (1 oz. each) 
unsweetened chocolate 

2 cups sugar 
1 cup vegetable shortening 

1/4 cup water 

11/2 cups all-purpose flour 

1/2 teaspoon baking powder 

1/4 teaspoon salt 
4 eggs 
1 teaspoon vanilla extract 
1 cup chopped cocktail peanuts 
2 cups miniature marshmallows 


Frosting 


1 square (1 0z.) unsweetened 
chocolate 
1/4 cup butter or margarine 
1/2 cup confectioners’ sugar 
1 tablespoon hot water 


Grease a 15!/2x101/2x1-inch jelly-roll 
pan. In saucepan combine chocolate, 
sugar, shortening and water. Heat and 
stir over low heat until chocolate is 
melted. Increase heat and bring to a 
boil. Set aside until lukewarm, about 
25 minutes. 

Preheat oven to 350°F. Combine dry 

ingredients; mix well. In large mixer 
bowl beat eggs. Add chocolate mixture 
and vanilla; beat just until well 
blended. Stir in dry ingredients and 
peanuts. Spread evenly in pan. Bake 20 
to 25 minutes. Immediately sprinkle 
marshmallows on top and press down 
slightly as they start to melt. Cool on 
wire rack. 
Frosting: In small saucepan melt choc- 
olate and butter over low heat. Blend in 
sugar and water, stirring vigorously. 
Drizzle over marshmallows. Chill until 
frosting hardens, about 15 minutes. 
Cut into squares. Makes forty 2-inch 
brownies, about 175 calories each. 


REAL McCOY BROWNIES 





If you think a brownie isn’t a brownie 
without nuts, add a cup. 


1 cup butter 

4 squares (1 oz. each) unsweetened 
chocolate 

2 cups sugar 

4 eggs 

1 teaspoon vanilla extract 

1 cup all-purpose flour 

1/4 teaspoon salt 


Preheat oven to 350°F. Grease a 15!/2x 
101/2x1-inch jelly-roll pan. 

In 3-quart saucepan melt butter and 
chocolate over low heat, stirring occa- 
sionally. Remove from heat; stir in 
sugar. Add eggs and vanilla; beat until 
well mixed. Stir in flour and salt until 
smooth. Pour into prepared pan. 

Bake 20 to 25 minutes until tooth- 
pick inserted in center comes out clean. 
Do not overbake. Cool on wire rack. Cut 
into squares. Makes about 18 brownies, 
about 250 calories each. (continued) 








A great no-fail 
selling strategy 


Minimize fuss, maximize ful 
and profits ... these eas 
planning tips can turn your fund 
raising efforts into a real bonanza! 
@ Get together at least once with 
other members of your group to dis 
cuss who'll bring what. 
e Think “variety” when choosing 
recipes, and keep in mind that yo 
want to appeal to children as well a 
to adults. By all means include¢ 
group members’ specialties, bui 
don’t stop there. The more kinds o 
cookies, pies, pound cakes, coffe¢ 
cakes, even candies, the greater on 
profit potential. 
e Be sure to include a few items that 
you can sell “by the piece,” so that 
people can nibble as they browse 
Brownies cut into big slices and gi: 
ant-sized cookies are perfect for this 
(Baked goods will seem even mor 
tempting if you set them up for sal 
near the coffee stand.) 

e Recipes that car be frozen (all but 
the Miracle Coconut Pie) have extra 
sales appeal—especially if you re- 
mind prospective buyers that freez- 
able goodies are wonderful to have 
on hand for unexpected guests. | 
e Appearance counts! Recipes 
should be as good to look at as they 
are delicious. Creative display is al- 
ways a plus. For the photograph on 
pages 100 and 101, for example, we; 
presented bake-sale goodies on a va- 
riety of trays, plates, baskets, used 
an attractive wood cheese box to 
show off Fran’s Chocolate Cookies, 
displayed cupcakes on a spiffy red 
dustpan. Bright cellophane, colorful 
paper bags and fancy stickers make 
wrapped treats super special. 

e@ Inexpensive disposable foil pans 
are handy for baking and transport- 
ing goodies for sale, and with these 
pans you needn’t worry about losing 
your own best dishes and utensils. 
(Note: When foil pans are used, re- 
member that slightly less baking 
time is required.) 

e@ Relax and enjoy the bake sale. 
Make it a friendly, social event, and 
your church, club or school will get 
their just desserts! 
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Rules—No Purchase Necessary. 
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“Take it Easy” Sweepstakes! 


_E*Z Foil reusable foilware is a blessing for the 


busy cook. There's a sturdy E*Z Foil product to make 
almost every cooking job easier. Cook, freeze, reheat 
and serve, all in the same pan—it's that easy! And 
you don't have to wash it if you don't want to— 

that’s even easier! 

For baking, roasting, broiling—for potlucks, picnics, 
parties. Discover all the ways E*Z Foil can help you 
cut down on kitchen drudgery. And enter the E*Z Foil 
“Take It Easy” Sweepstakes. You could win a trip for 
two to Tahiti, the world’s most famous island paradise, 
where taking it easy is a way of life! 
1st 
Two-week trip for 2 to Tahiti. Relax in this legendary wonderland 
at the fun-filled Club Med®. 
2nd Se 
One-week trip for 2 to Hawaii. Take it easy 
on the sun-kissed beaches of enchanting Hawaii. 


Toastmaster® Convection Ovens. Cut down 
on cooking time with this top quality oven. 


(GO): 
Patio Lounge Chairs. Enjoy a 
relaxing holiday at home. 


Come ta 


af 
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E*Z Foil™ “Take It Easy” Sweepstakes Entry Blank 


To enter, write in the number of different items that E*Z Foil 


11. ‘To enter, hand print your name, address, and the number of items 
you think are in the E*Z Foil line, on the official entry form or on a3” x 5" 
piece of paper and mail to: E*Z Foil “Take It Easy” Sweepstakes, 

PO. Box 4020, Libertyville, Illinois 60048. Entries must be 

received by June 25, 1983. 


2. No purchase necessary. Enter as often as you like, but each entry must 
be mailed separately. 


3. To obtain the correct answer to the Sweepstakes question: (1) Visit 

your favorite store and look at the back of the most popular E*Z Foil 
packages. (2) Or send a stamped, self-addressed envelope to: E*Z Foil Answer, 
PO. Box 5825, Libertyville, Illinois 60048. (All such requests must be received 
by June 1, 1983.) Or take your best guess. 


4. Winners will be selected in a random drawing from all correctly-answered 
entries conducted by H. Olsen & Co., an independent judging organization, 
whose decisions will be final. All 114 prizes, worth approximately $25,000, 
will be awarded. Limit one prize per household. Odes of winning determined 
by number of eligible entries. 


5. Trip prizes include round trip coach airfare, hotel accommodations, 
airport transfers, and a check for food and miscellaneous expenses. 


G. Sweepstakes open only to residents of the U.S.A., except employees _ 
and their immediate families of E*Z Por Corporation, affiliated companies, 
advertising and promotional agencies, and H. Olsen & Co. 
Sweepstakes void wherever prohibited or restricted by law. 


7. Ail entries become the property of E*Z Por 
Corporation and none will be returned. Winners will 
be notified by mail. No substitutions of prizes. 
Taxes on prizes are the responsibility of 
the winners. 


° BZ POR” 


CORPORATION 
WHEELING. ILLINOIS 60090 



















City State 
Optional: Store you visited to find correct answer: 


Zip 





MAIL TO: EeZ FOIL “Take It Easy” Sweepstakes, D6 
P.O. Box 4020, Libertyville, lilinois 60048 















Ceara 
ea AND CHEESE IN 
THAT QUICHE? 


aay a ae & Cheese makes a delectable crust in this delicious ham and 
Sree quiche. It’s easy. Economical. KRAFT Macaroni & Cheese makes it taste all the 


~- etter beeatisé it’s made with genuine Kraft cheddar. You'll love it. Oooohh, what crust! 


a 


Guar) 


=-<= KRAFT MACARONI AND CHEESE QUICHE 
ares pkg. KRAFT Macaroni —_1-:10%4-0z. can condensed cream 
-_-and Cheese Dinner of mushroom soup 
6 eggs, beaten 1 cup chopped ham 
Y cup (2 ozs.) shredded C: ASINO — 14-0z. can mushrooms, drained 
Brand Natural Swiss Cheese 4, cup chopped onion 
2 tablespoons flour 2 tablespoons chopped parsley 
Prepare Dinner as directed on package, except using 2 tablespoons 
milk. Add 2 eggs; mix-well. Spread over bottom and sides of greased 
11% x-7'%-inch baking dish. Toss cheese with flour. Add remaining 
ingredients; pour over Dinner mixture. Bake at 350°, 20 minutes. 
Cover loosely with foil; continue baking 20 minutes or until set. Let 
stand 10 minutes before serving. Makes 6 servings. 


WE'RE STIRRING UP FRESH IDEAS. — 


© 1983 Kraft, Inc. 











BAKE SALE 
continued 


CHERRY PIE 





Frozen pie shells make this recipe a snap 
to throw together 


Filling 


3 cans (16 oz. each) pitted 
tart red cherries 

1 cup sugar 
'/4 cup quick-cooking tapi: 

1 tablespoon lemon juice 
1/2 teaspoon almond extrac! 

Dash salt 
2 frozen 9-inch pie shells, thawed 
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Streusel 








1 cup all-purpose flour 
'/2 cup firmly-packed brown sugar 
1 teaspoon cinnamon 
1/3 cup butter or margarine, softened 





Filling: Drain cherries, reserving !/2 cup 


Juice. Combine all ingredients and let 


stand 20 minutes. Preheat oven to 400°F. 
Spoon filling into pie shells. Bake di- 
rectly on a cookie sheet 35 minutes. 

Streusel: Meanwhile, in medium bowl 
combine flour, sugar and cinnamon. 
With pastry blender cut in butter or 
margarine until crumbly. Remove pies 
from oven; sprinkle on streusel and 
bake 10 more minutes or until bubbly. 


Makes 2 pies, about 8 slices each, aboil} | 
210 calories per slice. | 


BUCKEYES 














You don’t have to be from Ohio to cou 
these peanut butter candies. 


1 package (16 0z.) confectioners’ _} 
sugar 
1 cup chunky peanut butter 
2/3 cup butter or margarine, softened 
1/2 teaspoon vanilla extract 
2 squares (1 oz. each) semisweet 
chocolate 
In large bowl combine first 4 ingrec} 
ents until well mixed. Roll into 1-int 
balls. Melt chocolate in top of doub} 
boiler over hot, not boiling, water. Di} 
each ball in chocolate, coating on) 
half. Refrigerate. Makes 4 to 5 doze] 
about 105 calories each per 4 dozen, §} 
calories each per 5 dozen. 


SOUR CREAM 
CHIP AND NUT CAKE 


This delicious concoction fills a doub. 
bill—coffee cake or dessert. 


Streusel 


'/2 cup mini-semisweet chocolate 
chips 
1/2 cup chopped walnuts 
2 tablespoons sugar 
2 tablespoons cinnamon 
Confectioners’ sugar (optional) 


Batter 


1/2 cup butter or margarine 
1'/4 cups sugar 
eggs, beaten: 
tablespoon vanilla extract 
cup sour cream 
cups all-purpose flour 
teaspoons baking powder 
teaspoon baking soda 
1/4 teaspoon salt - 


= MN = = iD 


Streusel: In small bowl combine chocc 
late chips, nuts, sugar and cinnamon 
Set aside. 

Batter: Preheat oven to 350°F. Greas| 
and flour a 12-cup Bundt pan. In me 
dium saucepan, melt butter or marga 
rine over low heat. Remove from heal 
and stir in sugar until dissolved. Ad 
eggs, vanilla and sour cream. In me 
dium bow] combine flour, baking pow 
der, baking soda and salt. Add butte! 
mixture and stir just until moistened 
Do not overmix. Sprinkle !/2 cup streu 
sel on bottom of pan. Pour in half the 
batter. Repeat layering. Bake 45 min 
utes. Cool on wire rack 20 minutes. Re; 
move from pan and cool completely; 
Sprinkle confectioners’ sugar, if de| 
sired. Makes 12 servings, about 38( 
calories each. | 


CHOCOLATE GUMDROP 
CUPCAKES 


Oe 
You can’t have a bake sale without 
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y;cupcakes. If you want, use more gum- 
\drops and make faces. 


Cupcakes 


" 2 cups all-purpose flour 
‘| 13/4 cups sugar 
| 2/3 cup unsweetened cocoa 
| 13/4 teaspoons baking soda 
1 teaspoon salt 
1/2 teaspoon baking powder 
2/3 cup vegetable shortening 
1 cup water 
1 teaspoon vanilla extract 
3 eggs 


4 ‘Frosting 





' 11/2 teaspoons vanilla extract 
_ 1/g teaspoon salt 
nf 1 package (16 oz.) confectioners’ 


hi sugar 


} Y2 cup butter or margarine, softened 


5 to 6 tablespoons milk, heated 
12 small gumdrops, halved 


Cupcakes: Preheat oven to 350°F. Line 
cupcake pans with paper liners. In 
large mixer bowl combine dry ingredi- 
ents. Add shortening, half the water 
and vanilla. Beat at medium speed 2 
minutes. Add remaining water and 
eggs and beat 2 minutes longer. Spoon 
batter into paper-lined pans, filling 
two-thirds full. Bake 25 to 30 minutes 
or until toothpick inserted in center 
comes out clean. Cool on wire racks. 
When cool, frost. Garnish with gum- 
drops. Makes 24 to 30 cupcakes, about 
245 calories per 24, 195 calories per 30. 
Frosting: Cream butter or margarine 
until fluffy. Add vanilla, salt and half 
the sugar. Beat until smooth. Blend in 
part of the milk. Add remaining sugar, 


pee oT ee of the. on _ 


eel RecertateWetemects a fe not. La Oran fone 
ce auteBons rere ery See ye) 


Soa Ore edt y xe rs , 


nen a Case Next to ie ore 


beating until smooth. Add remaining 
milk a little at a time until spreadable. 


APPLESAUCE-SPICE CAKE 





Your family’s bound to clamor for this 
caramel-iced cake. 


Cake 


2!/2 cups all-purpose flour 
1 teaspoon baking soda 
1 teaspoon baking powder 
1 teaspoon cinnamon 
'/2 teaspoon salt 
1/2 teaspoon ground allspice 
1 cup seedless raisins 
'/2 cup warm water 
2 cups sugar 
'/2 cup butter or margarine, softened 
2 eggs 
1'/2 cups applesauce 





(continued) 



































AE SALE 
continued 


1 cup chopped walnuts or pecans 


Frosting 


1/4 cup butter or margarine 
1/2 cup firmly-packed light brown 
sugar 
1/3 cup milk 
About 3 cups sifted 
confectioners’ sugar 


Cake: Preheat oven to 350°F. Grease a 
13x9-inch baking pan. In medium bowl 
combine first 6 ingredients; set aside. 
In small bow! soak raisins in water. 
In large mixer bowl with mixer at 
medium speed cream sugar and butter 
or margarine. Beat until light and 
fluffy, scraping sides of bowl occasion- 
ally. Add eggs; beat well. Reduce speed 
to low. Add flour mixture alternately 
with applesauce, beating after each ad- 
dition just until smooth. Stir in nuts 
and raisins with water. Pour batter 
into pan. Bake 35 to 40 minutes or until 
toothpick inserted in center comes out 
clean. Cool on wire rack. When cool, 
spread frosting evenly over cake. 
Makes 24 two-inch pieces, about 285 
calories each. 
Frosting: In medium saucepan melt 
butter or margarine over low heat. Add 
brown sugar, stirring until dissolved. 
Gradually add milk, stirring until 
smooth. Remove from heat. Using a 
whisk, add confectioners’ sugar 1 cup at 
a time, stirring until blended. Cool 10 
minutes before spreading on cake. 


RHUBARB BREAD 





For best flavor, wrap bread and let stand 
at room temperature 24 hours. 


'/3 cup butter or margarine 
1'/4 cup firmly packed brown sugar 
2 eggs 
'/a cup milk 
1 teaspoon vanilla extract 
2 cups all-purpose flour 
2 teaspoons baking powder 
1/2 teaspoon baking soda 
1/2 teaspoon salt 
1'/2 cups chopped rhubarb 
1/2 cup chopped pecans 





Preheat oven to 325°F. Grease and flour 
two 7!/2x3'/2-inch loaf pans; set aside. 

In large mixer bowl cream butter or 
margarine and sugar. Add eggs, milk 
and vanilla. Combine flour, baking 
powder, baking soda and salt. Stir into 


the creamed mixture. Fold in rhubarb 
and nuts. 
Spoon batter evenly into prepared 


pans. Bake 45 to 50 minutes. Turn out 
onto wire rack to cool completely. Wrap 
and serve the following day for better 
flavor. Makes 2 loaves, about 215 calo- 
ries per 1-inch slice. 
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COOKIES 





Definitely a lunch box favorite . 
last that long. 


. . uf they 


1 package (6 oz.) semisweet 
chocolate chips 
1/2 cup butter or margarine, softened 
1 cup sugar 
1 egg 
1 teaspoon vanilla extract 
1 cup all-purpose flour 
1/4 teaspoon baking soda 
1/4 teaspoon salt 
1 cup finely chopped walnuts 
2/3 cup quick-cooking oats, uncooked 


Melt chocolate chips in top of double 
boiler over hot, not boiling water. Re- 
move from heat; set aside. 

Preheat oven to 350°F. Grease 2 large 
cookie sheets. In large mixer bowl 
cream butter or margarine and sugar at 
medium speed until fluffy. Beat in egg, 
vanilla and melted chocolate. Add 
flour, baking soda and salt just until 
combined. Stir in walnuts and oats. 

Roll dough into 1!/2-inch balls; place 
3 inches apart on cookie sheets. Using a 
lightly floured flat-bottomed glass, flat- 
ten each toa 3-inch circle. Bake 10 to 12 
minutes. Remove cookies to wire rack 
to cool. Makes about 24 cookies, about 
160 calories each. 


GIANT GINGERS 





Fresh ginger is essential for these. 


2 cups all-purpose flour 
11/2 teaspoons baking soda 
1 teaspoon ground cloves 
1/2 teaspoon salt 
1/3 cup butter or margarine, softened 
1/3 cup vegetable shortening 
1'/4 cups sugar, divided 
1 egg 
2 tablespoons dark corn syrup 
2 teaspoons peeled and grated fresh 
ginger 
1 teaspoon cinnamon 


Grease 2 large cookie sheets. In me- 
dium bowl combine flour, baking soda, 
cloves and salt. 

In large mixer bowl at medium speed 
cream butter or margarine, shortening, 
1 cup sugar and egg until light and 
fluffy, scraping sides of bowl occasion- 
ally. Gradually beat in corn syrup. Re- 
duce speed to low. Beat in dry ingredi- 
ents and ginger just until combined. 
Cover; refrigerate until firm. 

Preheat oven to 350°F. In small bowl 
combine remaining !/4 cup sugar and 
cinnamon. Divide dough into 12 pieces; 
shape each into a ball. Roll in cinna- 
mon-sugar. Place 3 inches apart on 
cookie sheets. Bake 15 to 18 minutes 
until lightly browned. Cool on wire 
racks. Makes 12 cookies, about 270 cal- 
ories each. 


Ne ee EN NN ONS ee eee | 


eT eee 
Bound to become a favorite with the mo- 
lasses lovers of the world. | 


1 cup firmly-packed light brown sugar — 
1 cup salad oil 
2 eggs 
1 cup unsulphured molasses 
1 cup buttermilk 
4 cups all-purpose flour 
2 teaspoons baking soda 
1 teaspoon salt 
2 teaspoons cinnamon 
2 teaspoons ginger 
1/2 teaspoon cloves 
1 cup flaked coconut 


Frosting 


1 tablespoon butter or margarine 
2 tablespoons milk 
1 cup confectioners’ sugar 







Preheat oven to 350°F. Grease and flour 
2 large cookie sheets. Set aside. 

In large mixer bow] combine brown 
sugar, salad oil, eggs, molasses and 
buttermilk; beat until well blended. 

Add remaining ingredients except 
coconut to molasses mixture. Beat until 
blended. Stir in coconut. 

Using a #20 ice cream scoop or !/4- | 
cup measure, drop batter onto cookie 
sheets, 4 scoops per sheet. With floured | 
hand flatten each scoop to a 4-inch_ 
diameter. Bake 10 to 12 minutes. Re- 
move cookies from sheet and cool on | 
wire rack. Drizzle .éach cookie with | 
about 1 teaspoon frosting. Makes 21 
cookies, about 365 calories each. | 
Frosting: In small saucepan melt but- 
ter. Add 2 tablespoons milk. Stir in con- | 
fectioners’ sugar until-smooth. 


GIANT CHOCOLATE CHIP 
COOKIES 





The secret of making giant cookies: Use | 
an ice cream scoop and flatten with a 
floured hand. 


1/2 cup butter, softened 
1/2 cup vegetable shortening 
1 cup firmly packed light brown sugar 
3/4 cup granulated sugar 
eggs =i 
teaspoon vanilla extract — 
cups all-purpose flour 
téaspoon baking soda 
teaspoon salt 
11/2 cups semisweet chocolate chips 
(11/2 packages) 


— me = ND 


Preheat oven to 325°F. Grease 2 large 
cookie sheets. In large mixer bowl 
cream butter, shortening and sugars 
until light and fluffy. Add eggs and va- 
nilla; mix well. Add flour, soda and salt; 
mix just until combined. Stir in choco- 
late chips. Using a #20 ice cream scoop 
or !/4-cup measure, drop scoops of bat- 
ter 3 inches apart onto cookie sheets. 
With floured hand flatten each scoop 
into 4-inch round. 
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Ye ever thought of it before. 





\out the mess. 


d have no side effects. 


ned with a woman in mind. 


Bake 12 to 15 minutes. Remove while 
venters are slightly soft. Cool cookies 
ym baking sheet 5 minutes; transfer to 
vire racks to cool. Makes about 16 


cookies, about 300 calories each. 


| 


Stick holes in this coffee cake and make 
puddles of the butter topping (no substi- 
‘tution please). 


PUDDLE CAKE 





Dough 
: 5 to 5'/2 cups all-purpose flour 
1/3 cup sugar 
) 1/2 teaspoon salt 
2 packages active dry yeast 
| 11/4 cups hot water (120°-130°F.) 
_ 1/2 cup butter, melted and cooled 
2 eggs, at room temperature 
1 teaspoon grated lemon peel 


‘Topping 
_ 3/4 cup butter (no substitutions) 


_ 3/a cup sugar 
3/4 teaspoon cardamom (optional) 


Dough: In large mixer bow] thoroughly 
mix 11/2 cups flour, sugar, salt and un- 
dissolved yeast. Gradually add hot wa- 
ter and butter and beat 2 minutes at 
‘medium speed, scraping bow] occasion- 
‘ally. Add eggs, lemon peel and 1 cup 
flour. Beat at high speed 2 minutes, 


| Introducing Ramses Extra:” 
The first and only condom 
tn a spermicide. 


e e concept is so Obvious, it's hard to imagine why 
's called New Ramses Extra. And the “extra” is a 
micide coating designed to neutralize sperm. For 
Ee Sarfaception. Extra confidence. Extra protection. 
Better still, they're thin. Strong. Extremely reliable. 


- You don't even need a doctor's prescription. 
All that makes new Ramses Extra the first condom 


a ‘We 





The most contraceptive 
condom in America. 


scraping bowl occasionally. Stir in 
enough additional flour to make a soft 
dough. Turn out onto lightly floured 
surface. Knead until smooth and elas- 
tic, 8 to 10 minutes. Place in greased 
bowl, turning to grease top. Cover; let 
rise in warm, draft-free place until dou- 
bled in bulk, about 1 hour. 

Grease three 8-inch square or 9-inch 
round pans. Punch dough down. Divide 
into 3 equal pieces. Press each piece 
into pan. Cover; let rise again until 
doubled in bulk, about 50 minutes. 

Preheat oven to 375°F. With floured 
finger or wooden spoon make about 16 
holes in top of each cake. Drizzle cakes 
with melted butter. Combine sugar and 
cardamom; sprinkle evenly on cakes. 
Bake 15 minutes or until top begins to 
brown around edges. Turn each out 
onto plate, then onto wire rack to cool. 
Makes 3 cakes, 12 servings each, about 
225 calories per serving. 


FRAN’S BROWNIE TARTS 





High on our test kitchen’s list of favor- 
ites from this story. 





Pastry 





1/2 cup butter or margarine, softened 
1 package (3 oz.) cream cheese 


you using 
Mraceptive 


© 1983 Schmid Products Co., Little Falls, N.J. 
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PREMIUM CONDOM 
im keN 


SPERMICIDAL LUBRICANT FOR 
EXTRA PROTECTION 


A NEW CONCEPT 
IN BIRTH CONTROL 


“EXTRA 


PREMIUM CONDOMS 





1 cup all-purpose flour 
Filling 


4 squares (1 oz. each) semisweet 
chocolate 
2 tablespoons butter or margarine 
2 eggs, beaten 
2/3 Cup sugar 
1/2 teaspoon vanilla extract 
Pinch salt 
1/2 cup chopped walnuts 





Pastry: In large mixer bowl cream but- 
ter or margarine and cream cheese un- 
til light and fluffy. Add flour and con- 
tinue mixing until well combined. Or, 
combine butter, cream cheese and flour 
in food processor. Process until dough 
forms a ball. Wrap and refrigerate at 
least one hour or up to 3 days. 

Filling: Melt chocolate and butter or 
margarine in top of double boiler. Re- 
move from heat. Add remaining filling 
ingredients except nuts and mix well. 
Set aside. 

Preheat oven to 350°F. Press a 
rounded teaspoonful of dough into bot- 
tom and sides of a 13/s-inch tartlet or 
small cupcake pan. Divide nuts evenly 
among pastry-lined pans. Spoon in 
chocolate mixture. Bake 30 minutes. 
Remove from pans and cool on wire 
racks. Makes about 32, about 105 calo- 
ries each. End 
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Ser cle emit e 


Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 
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CAROLINE 


continued from page 30 


the annulment and that he learned she 
was trying to get one through the news- 
papers. “I think it’s an obscene defect in 
her education, this lack of consider- 
ation for me, despite the fact that I 
shared her life for three years,” he said. 

“The Pope has a great respect for the 
sacrament of marriage. I can scarcely 
conceive of his giving his blessing with- 
out causing a major scandal.” 


An annulment can be granted only if 


the marriage has not been consum- 
mated, or in cases involving mental ill- 


ness, perversion, bigamy or impotence. 


“None these four criteria apply to 
me,” 43 ir-old Junot allegedly said. 
Anothe -ason would be the refusal 


by husband o7 
in the intery 
denied this. 
dren—Carolin 
line’s doctors ca ne 
ble answer to tl 
Such reports must 
for Caroline. But maturity 
makes it easier for h ( lle them 
with a quiet dignity xactly as 
mother might have 
And how are the 


wife to have a child, but 
Junot also vigorously 
always wanted chil- 
Perhaps Caro 

1p with a credi- 
ion,” he said 


mely painful 


her 


other two Grimaldi 
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children adjusting to their mother’s 
loss? Stephanie, at 17, is still all rebel- 
lion and tends to hide her inner feel- 
ings. “On the surface she appears to 
have recovered,” says a friend, “but 
who knows? The scars are deep and she 
refuses to discuss anything about her 
mother’s death or the accident. It’s as 
though she wants to completely block it 
out of her life.” 

Now that her spinal injury has thor- 
oughly healed, the youngest Princess 
no longer seems even remotely sub- 
dued—as she briefly did in the months 
immediately following the accident. 
She still prefers wearing T-shirts and 
jeans to dressing like a princess, and 
her language can most diplomatically 
be described as colorful, especially 
when she’s angry. She is, it’s been said, 
the Monaco equivalent to Britain’s 
truculent Princess Anne. Inside, how- 
ever, she is quite different—innocent 
and vulnerable, and, lately, in love. 
Her constant companion since the acci- 





dent has been Paulo Belmondo, son of 


Jean-Paul Belmondo, the French actor. 
A body builder and a very physical 
young man, Paulo was very attentive to 
Stephanie after her mother’s death, 
when she needed a shoulder to cry on. 
Today, “They are still close,” a friend 


FIRST THING 
YOU NOTICE 
IS TASTE. 


120's: 14 mg. ‘‘tar”’ 1.1 mg. nicotine av. per cigarette 
FTC Report (Dec. '81). 100s: 13 mg. ‘tar 1.0 mg 
OCW Mn Lt) OMe) 





says. “But a lot can happen to a pretty | 
girl like Stephanie who is only just bey} 
ginning her grownup life this year.” 

Since Stephanie will not come of 
age until she reaches 21, she will not 
immediately take on any of her moth-} 
er’s responsibilities. In the fall, she will 
begin a course in fashion design at! 
L’Ecole de Modeliste du Syndicat de la 
Haute Couture Francaise in Paris, and) 
until then will take a limited number of| 
classes, and possibly travel to America| 
over the summer. (It is unlikely that 
she'll want to spend ‘any time at Roe| 
Agel just across the French border this 
year, with all its memories.) In the 
United States, Vera Maxwell, who) 
knew Princess Grace for many years, 
will introduce her to the American 
fashion scene. 

In this country, she will also have the 
guidance and companionship of her 
brother, Albert. (Since she and Caro- 
line are not the coziest of sisters, 
Stephanie would be more inclined to 
seek her brother’s support anyway.) 

Prince Albert, who is 25 this month 
and first in line of succession, has yet to 
give any real indication of his readiness 
to take on the job’s responsibilities. (In 
1979, Rainier announced that he would) 
step down from the throne in five years, 
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It in his INew Year Droadcast to Nis 
sople, he said he would abdicate only 
en Albert was ready to assume a 
ler’s duties.) 

Serious and considerate, with a play- 
streak of humor, Albert is the child 
o most favors his mother, not only in 
oks, but in temperament. Though not 
scholastically bright as either of his 
sters, Prince Albert does have many 
the gentler qualities necessary for 
ing, but may still lack some of the 
ength required. Often bullied as a 
ild by the stronger-willed Grimaldi 
ls, he grew up with a nervousness of 
anner and a slight stutter. These 
oblems have largely gone away and 
ere’s no doubt that his experience at 
lege (Amherst) and in the French 
avy did toughen him up mentally and 
notionally. 

Like Caroline, Prince Albert has 
ken over some of his mother’s respon- 
pilities—most notably the presidency 
Monaco’s Red Cross. But generally 
s life is following the same pattern 
it would have in happier circum- 
ances. Not wanting to change any of 
e plans that his wife made for the 
ldren, Rainier made sure that Al- 
came to the United States this year 
scheduled. He is completing his edu- 
ion as a modern prince through a 
-month training program at the 
prgan Guaranty Trust in New York. 
mother reason Albert’s been spend- 
time in America, it’s been whis- 
red, is to find an American bride.) 


Prince Rainier’s future 


|The future holds the most uncer- 
nty for Prince Rainier. It was Prin- 
3s Grace who brought the world to 
3 door, kept him amused and organ- 
| ‘ the smallest details of his private 
| >. Now, even with the comfort and 










































b> Prince faces lonely days and nights. 
man of few hobbies, he does not enjoy 
fading books, and in recent years has 
fawn increasingly into his own pri- 
}ite world. A keen film fan, he watches 
f> latest movies in his palace theater 
fd is only rarely seen outside of his 
me. In fact, the only place the Prince 
ms to enjoy at the moment is the 
Pateau at Marchais, an hour from 
ris, which was left to him by his 
ther and which Princess Grace had 
npleted furnishing just before her 
ath. It is here, far away from the gap- 
‘ crowds, that Prince Rainier finds 
tinfort in being alone with his memo- 
's. (Rainier is also continuing plans 
‘build a holiday house in Ireland on 
hid once owned by his wife’s ancestors. 
“ncess Grace fell in love with the spot 
'a state visit, and dreamed of build- 

; a house there ... now Rainier is 
_Iding it in her memory.) 


Ob eee ed 
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UVuring this difficult time, the Frince 
also must face many worrisome prob- 
lems in his country. His wife’s death 
and the generally poor economy has 
thrown a pall over the tiny principality. 
And while many of her varied roles can 
be filled by the children, they can never 
really replace her in the minds and 
hearts of Monaco’s citizens and visitors. 
For years, Princess Grace played the 
unofficial role of chief public relations 
officer. Nobody is forgetting, least of all 
Rainier, that the Grimaldi dynasty was 
looking a bit tacky before his marriage 
to Grace. In the last twenty-six years, 
she added romance and a fairy tale- 
movie star aura to what had been a fal- 
tering state. One wonders whether, 
without her, the all-important image of 
the country will fade once again. 

There are also many unanswered 
questions about the future of Monaco’s 
gambling casinos. In 1987, just four 
years time, a gambling monopoly of the 
Société des Bains de Mer comes to an 
end. Many worry that unless the gam- 
bling business is ruled by a firm hand, 
the elegant Monaco casinos will 
quickly go downhill. 

In spite of these difficulties—or per- 
haps because of them—Rainier seems 
to be making an enormous effort to 
carry on with his life for the sake of his 
people. In his own year-end address, 
he said, “Life continues ... I rebel 
against those who doubt that we can 
pick ourselves up and succeed. I have 
full awareness of the effort to be made, 
and I will make it without faltering 
until the day my son is ready to 
succeed me.” 

Rainier’s friends confirm, too, that he 
is a survivor and will make himself 
carry on. “Grace’s death just after the 
deaths of two of his best buddies was a 
terrible blow to Rainier. But like a 
groggy boxer he avoided the knockout, 
and today he has recovered his punch,” 
one says. “It was the trip to the Baha- 
mas at the end of October that changed 
everything. He returned to Monaco 
with renewed strength.” 

It is extremely doubtful, however, 
that the Prince will remarry—in spite 
of the rumors. A glamorous entourage 
of eligible women have been suggested 
as possible contenders—Elizabeth Tay- 
lor, Jacqueline Onassis and most re- 
cently Grace’s honorary lady-in-wait- 
ing, Virginia Gallico (the widow of 
author Paul Gallico). But no one is tak- 
ing this seriously. The Prince’s love for 
Princess Grace, after all, was deep and 
lasting. Not only because of the way she 
transformed his life, but for what she 
did for his country. End 


(Reported by Roger Bianchini in Nice, 
France, Paul Shepard in London, and 
written by Katherine Barrett.) 


CAN THIS MARRIAGE 


continued from page 14 


still committed to the marriage. She 
thought he’d agreed to come to humor 
her. 

“This was only one example of how 
poorly these two communicated. Monica 
had interpreted James’s statement 
that he ‘did not think it would be possi- 
ble’ for them to return to their marriage 
to mean that he wanted a divorce. What 
James had meant was that problems in 
the marriage needed to be resolved be- 
fore they could resume living together. 
James had no idea how upset Monica 
was by his statement. He was incredu- 
lous to discover that she had gone back 
to her apartment and kicked in a door. 

“Therapy provided a safe forum in 
which they could open up to each other. 
Monica revealed details about her 
childhood that James had never 
known. After hearing about Monica’s 
mother’s comments on job limitations 
for black women, Monica’s anguish at 
not being able to support her older 
daughter and her frustration from 
years of working at menial jobs, James 
began to understand why Monica saw 
college as a ‘last chance’ at self-better- 
ment. Monica, for her part, had not re- 
alized the extent of James’s concern 
about their finances. She was surprised 
to learn that his lack of interest in do- 
ing things with her was the result of 
emotional exhaustion and not rejection 
of her. These discoveries did much to 
dispel the hurt they had felt. 

“I encouraged James and Monica to 
draw up lists of goals. On Monica’s list 
was the goal of learning to ‘share feel- 
ings.’ James included ‘to be a more at- 
tentive listener.’ At the top of both lists 
was the goal they saw as most impor- 
tant—'to be together again.’ 

“Financial pressures on this couple 
were relieved when Monica, who had 
completed her computer course at the 
top of her class, was offered a job as a 
programmer for a third more money 
then she had ever earned. She was also 
offered an evening job teaching. Being 
Monica, she accepted both of them. At 
the same time, James’s insurance sales 
began to escalate. He attributed this to 
his own happier outlook, which was 
transmitted to his customers. 

“Prior to their last session, Monica 
moved back into the family home. The 
children were delighted. Monica then 
decided to give up her second job to 
have more time for her family. James’s 
response was unqualified approval. 

“Today, James openly boasts that 
Monica has happily balanced a promis- 
ing career with being a devoted mother. 
‘What a role model for our daughters!’ 
he commented. “Their mother is a liv- 
ing, breathing success story!’ ” End 
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BE HEARD! JOIN THE LHJ ANTI-CHILD-PORNOGRAPHY CAMPAIGN 





Don’t miss our important article beginning on page 79, and then fill out these forms. 


Senator 
United States Senate 
Washington, D.C. 20510 


Dear Senator 













I’ve read the Ladies’ Home Journal article on 
child pornography, and I’m shocked and dis- 
turbed. I want you to vote for Senator Arlen 
Specter’s (R., Pa.) bill #857 which will make 
it tougher for child pornographers to operate. 


April 1983 


Dear LHJ: 


Sincerely, 


April 1983 


Ladies’ Home Journal 
3 Park Avenue 
New York, N.Y. 10016 


Ive read your article and agree that tougher 
laws on child pornography are necessary. 


Please add my name to your list of readers who 
have written to their senators in support of 
Senate Bill #857. 


Sincerely, 








SWEATERS 


continued from page 87 


GLOSSARY OF ABBREVIATIONS 
USED IN INSTRUCTIONS 


k = knit 
p = purl 
st = stitch 
St st = Stockinette stitch 


beg = beginning 
rnd(s) = round(s) 
sc = single crochet 
pat = pattern 
rep = repeat 
tog = together 


sl = slip 
inc = increase 
dec = decrease 
ch = chain 
BO = bind off 


dpn = double pointed needles 


STRIPED PIERROT-COLLAR 

SLEEVELESS SWEATER 

Sizes: Directions are for petite (4-6). Changes for 
small (8-10) and med. (12-14) are in parentheses. 
Materials: Tahki “Creole” 100% cotton (100-gram 
skeins). 2 skeins Lt. Blue (#727) (Color A), 3 (3,4) 
skeins each Orange (#726) (Color B) and Pink 
(#724) (Color C). Straight knitting needles size 
101/2. 29" circular knitting needle size 101/2 or size 
to obtain given gauge. Crochet hook size J. Two 
long stitch holders. 

Gauge: 3 sts=1", 9 rows =2” 

TO SAVE TIME, TAKE TIME TO CHECK 
GAUGE 

Finished width at underarm: 30" (323/4, 36). Note: 
Body is worked round in one piece to underarms. 
Body: With circular needles and A cast on 90 (98, 
108) sts. Join, being careful not to twist sts. Place a 
marker for beg of rnds. Work in St st (k every rnd). 
Work 1 rnd A, 16 rnds B, 2 rnds A, 16 rndsC, 2 rnds 
A, 15 rnds B. 

Armbhole shaping and divide rnd: With B, bind off 2 
sts (right underarm), k 43 (47, 52), sl to a holder for 
back, bind off 2 sts (left underarm), k 43 (47, 52) sts 
for front. Change to straight needles. Work back 
and forth in St st (k 1 row, p 1 row). 

Front: Work 2 rows A, 16 rowsC, 2 rows A, 16 rows 
B. Sl to a holder for collar 

Back: SI sts from holder to a straight needle. Work 
same as front. 

Collar: S] back and front sts to circular needle—86 
(94, 104) sts. Work round. In St st work 2 rnds A. 
Change to Reverse St st (p every rnd). Work 16 
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rnds C. Bind off with C as to purl. 

Finishing: From right side join A to center back 
edge of collar. With crochet hook, ch 1. Being sure 
to keep work smooth, sc around entire outer edge of 
collar, join with a sl st to first sc. Fasten off. In 
same manner work 1 row sc around lower body 
edge and each armhole. Block lightly. 

Tie: Cut 3 strands of A approximately 3 times de- 
sired length. Braid strands tog. Weave through 
first A row of collar, having loose ends at center 
front. Knot ends. Pull in collar to desired fit. (Op- 
tional variation: Instead of a tie, weave elastic 
through row. Sweater can then be worn off the 
shoulders as well.) 

LAVENDER RIBBED SWEATER 

Sizes: Directions are for petite (4). Changes for 
small (6-8) and medium (10-12) are in parentheses. 
Materials: Tahki “Creole” 100% cotton (100-gram 
skeins). 5 (6,6) Lavender (MC). 1 each of White (A) 
and Yellow (B). Straight knitting needles size 
101/2. 29” circular knitting needle size 101/2 or size 
to obtain given gauge. Crochet hook size J. Two 
long stitch holders. 2 yds silk cord. 

Gauge: 3 sts=1", 9 rows =2" 

TO SAVE TIME, TAKE TIME TO CHECK 
GAUGE. 

Finished width at underarm: 28” (32, 36). Note: 
Body is worked round in one piece to underarm. 
Body: With circular needle and A cast on 84 (96, 
108) sts. Join, being careful not to twist sts. Place 
marker for beg of rnds. Beg diagonal rib pat: Rnd 1: 
*k2, p2, rep from * around. Rnd 2: k1, p2, *k2, p2, 
rep from * end k1. Rnd 3: *p2, k2, rep from * 
around. Rnd 4: pl, k2, *p2, k2, rep from * end pl. 
Rep these 4 rnds for pat. Work to 2" from beg. 
Break off A, join B. Continue in pat to 4” from beg. 
Break off B, join MC. Beg rib pat: Rnd 1: *p1, k4, 
pl, rep from * to end. Rep this rnd for rib pat. Work 
to 12” from beg or desired length to beg of sleeve. 
Divide row: Keeping to pat and being sure to start 
at marker, work 42 (48, 54) sts, sl to a holder for 
back, to a straight needle cast on 23 sts for left 
sleeve. With same needle in pat work remaining 
42 (48, 54) sts for front, cast on 23 sts for right 
sleeve—88 (94, 100) sts. Work back and forth in 
rows. Row 1: (wrong side): p4, *k2, p4, rep from * to 
end. Row 2: k4, *p2, k4, rep from * to end. Rep these 
2 rows for pat. Work until sleeves measure 8” (81/2, 
9), end with Row 1 of pat. Bind off all sts. S$] back 
sts from holder to a straight needle. Work same as 
front. 

Finishing: Fold under 1" at top of front and back to 
wrong side and sew down to form a tube. Leaving 
center 10" (101/2, 11) opened for neck, weave sleeve 
and shoulders tog, being sure to match pats. Sew or 
weave sleeve underarm seams. With crochet hook 
beg just after end of tube, work 1 row sc around 
sleeve edge to beg of other tube. Fasten off. Cut silk 
cord in half. Having loose ends at sleeve edge, draw 


cord through one tube to beg of neck opening, t/ 
draw same cord through other tube to sleeve e 
Draw in sleeves to desired fit and tie cord in 
bow. Block lightly. 

STRIPED SWEATER 

WITH DETACHABLE COLLAR 

Note: This is an oversized garment. 

Sizes: Directions are for petite (4-6). Changes 
small (8-10) and med. (12-14) are in parenthes 
Materials: Welcomme Pernelle “Coton Flam 
(50-gram balls). 7 (7, 8) Turquoise #17 (A), 4 (4 
Cobalt #16 (B), 2 (2,3) White #13 (C). Sizes 2 ai 
knitting needles, or size to obtain given gav 
Size 2 double pointed needles (dpn). 27/s" butt) 
Gauge: 7 sts=1", 10 rows=1" 

TO SAVE TIME, TAKE TIME TO CHE 
GAUGE. 

Finished width at underarm: Approx. 34” (37, 
Back: With smaller needles and C, cast on 
(130, 140) sts. Row 1: *k 1, p 1; rep from * to¢ 
Rep Row 1 for ribbing for 2". Break off C, joii 
Change to larger needles and St st. Beg stripe 
Work 20 rows A, 20 rows B. Rep these 40 row: 
stripe pat. Work even until approximately 
from beg, ending witha B stripe. Mark beg and 
of next row for start of armholes. Keeping to sti 
pat, work even until armholes measure 6”, eni 
with a wrong side row. Fasten off A or B and joi 
Change to smaller needles. K 1 row on right § 
then work in ribbing for 3/4" (11/4, 13/4), endini 
wrong side. Shape shoulders: Keeping to rib 
bind off 11 (12, 13) sts beg next 6 rows—54 (58 
sts. Bind off remaining sts in rib for neck edg 
Front: Work same as for back. 

Sleeves: With smaller needles and C, cast o} 
(64, 68) sts. Work ink 1,p 1 ribbing for 2”, inc 1 
evenly across last row—72 (76, 80) sts. Chan; 
larger needles and St st. Work in stripe pat 4 
back until the 4th B stripe is completed. A 
same time, when 3/4" above ribbing, inc 1 st 
end, then every 3/4" for 16 times more—106 ( 
114) sts. Bind off loosely with B. 

Finishing: Sew shoulder seams. Weave strz 
edge of sleeve to armhole, from marker to mai 
Sew side and sleeve seams in corresponding ca 
making sure to match stripes. 

Collar: Beg at lower front edge with smaller 
dles and C, cast on 106 (112, 118) sts. Work in] 
1 ribbing for 8 rows. Break off C, join A. Chan 
larger needles and St st. Work even until 8” 
beg, ending with a wrong side row. Shape ne: 
35 (37, 39) sts, join a 2nd ball of A, k 36 (38, 4 
and slip to a holder for front neck edge, k 35 (3" 
sts. Work both sides at the same time. Dec 1 
each neck edge every other row 5 times—3( 
34) sts each side of neck. Work even until 12” 
beg, ending with a wrong side row. Button 
row 1: K 20 (22, 24) sts, bind off next 4 sts, k 
with 2nd ball of yarn, k 6 sts, bind off 4 sts, k tc 
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rk this row for end of front. Buttonhole row 2: P 
sound off sts, cast on 4 sts above those bound off 


previous row, p 6 sts, cast on 46 (48, 50) sts for 
k of neck, fasten off 2nd ball, p 6 sts, cast on 4 
p to end—106 (112, 118) sts. Work even until 
from shoulder markers, end with a wrong side 
. Break off A, join C. Change to smaller nee- 
3. K 1 row on right side, then work in rib pat for 
yws. Bind off in ribbing. Side rib bands: With 
aller needles and C, right side facing, beg at one 
ner of collar, pick up and k 161 sts to other cor- 
|. Beg p 1, k 1 and work in rib pat for 7 rows. Bind 
‘in ribbing. Neckband: With dpn, C and right 
|)» facing, starting at right back shoulder, pick up 
| k 116 (120, 124) sts around neck (this includes 
\on holders). Divide evenly on 3 dpn and work 
\a the 4th needle. Work in k 1, p 1 ribbing for 7 
|s. Bind off in ribbing. Block sweater and collar 
| tly on wrong side. Sew 1 button to each shoul- 
| to correspond to buttonholes on collar. 
| HIRT 
}ss: 8110, 12) Before beginning work, mark all 
| ctions which apply to the size you are knitting. 
jerials: Pingouin’s “Coton et Lin” used double 
| ughout work. 8 (8, 9) balls color Blanc #01. 
; 6 and 8 needles. Circular needles size 6. 
| SAVE TIME, TAKE. TIME TO CHECK 
LIGE. 
shed chest measurements 36” (38, 40). 
1g size 8 needles in Stockinette stitch, using 2 
nds of yarn: 4” = 18 sts X 22 rows 
\k: With smaller size needles and using 2 
jnds of yarn, cast on 76 (80, 84) sts and work 
| in ribbing. With larger size needles, work in 
jkinette stitch, increasing 8 sts evenly across 
row. You now have 84 (88, 92) sts. When work 
sures 121/2” (13, 14), shape sleeve. Cast on 18 
} t beginning of next 2 rows. You now have 120 
}, 128) sts. When work measures 20” (21, 22), 
#ye shoulders. Bind off 13 sts at beginning of 
|) 6 rows beginning at armhole edge. Jn the same 
as the first shoulder decrease, shape neck. 
|e center 32 (36, 40) sts on holder. Join second 
of yarn to second shoulder and work indepen- 
| ly. At each neck edge of every other row, bind 
| 










sts 1 time. 
at: With smaller size needles, cast on 76 (80, 
{sts and work 11/2" in ribbing. With larger size 
,j!les, work in Stockinette stitch, increasing 8 
|.venly across first row. You now have 84 (88, 
;)ts. When work measures 121/2” (13, 14), shape 

yes. Cast on 18 sts at beginning of next 2 rows. 

now have 120 (124, 128) sts. When work mea- 
8 18/2" (1914/2, 201/2), shape neck. Place center 
26, 30) sts on holder once. Join second ball of 
ip to second shoulder and work independently. 
,jach neck edge of every other row, bind off 4 sts 

1e, bind off 3 sts 2 times. 

n work measures 20” (21, 22), shape shoul- 


|. off 13 sts at beginning of next 6 rows begin- 

‘| at armhole edge. 

\shing: Sew shoulder seams. With circular nee- 
pick up about 118 (122, 126) sts around neck 
s, including those on holders. Work 1” in rib- 

| Bind off. Around sleeve edges, pick up 62 (66, 

|ts and work the same border. Sew side and 

| rarm seams. 

RT 

3: 8 (10, 12) Before beginning work, mark all 
‘tions which apply to the size you are knitting 
-rials: Pingouin’s “Coton et Lin” used double 
aghout work. 10 (10, 12) balls color Corrida 
(If you desire to lengthen the skirt, add 1-2 
of yarn.) Size 5 and 6 needles. 6 1” buttons. 1 
ning material. 1 yd grosgrain ribbon 1” wide 
SAVE TIME, TAKE TIME TO CHECK 
IGE. 

y shed hip measurements: 35” (37, 39) 

g size 6 needles in Stockinette stitch using 2 
ids of yarn: 4” =19sts X 28 rows 

t: With smaller size needles, using 2 strands 
rn, cast on 83 (88, 93) sts and work 3/4” in 
ng (*k 1, p 1*). With larger size needles, work 
‘ockinette stitch. When work measures 15” 
7), or desired length to center of hip (10” fr 
':), shape hip. On every 4th row (continued) 
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SWEATERS 


continued 





at left edge, bind off 1 st 4 times. On every 2nd row 
at left edge, bind off 1 st 21 times. At the same time 
as the 17th side decrease, make 1 decrease 20 sts 
from each edge of every 4th row 4 times. Work 
straight until piece measures 26” (27, 28) from be- 
ginning. Bind off loosely. 

Back: With smaller size needles, cast on 88 (93, 98) 
sts and work 3/4” in ribbing. With larger size nee- 
dles, work in Stockinette stitch. When work mea- 
sures 15” (16, 17), or desired length to center of hip 
(10” from waist), shape hip. On every 4th row at 
right edge, bind off 1 st 4 times. On every 2nd row 
beginning at right edge, bind off 1 st 21 times. At 
the same time as the 17th side decrease, make 1 
decrease 20 sts from each edge of every 4th row 4 
times. Work straight until piece measures 26” (27, 
28) from beginning. Bind off loosely. 

Finishing: Using smaller size needles, pick up 
about 93 (98, 103) sts from straight edge of back 
and work in ribbing. Bind off. On straight edge of 
front piece, beginning at lower edge, mark button- 
hole positions as follows: mark the first 6" from the 
lower edge, space 4 more 41/4" (41/2, 41/2) apart. 
Then, begin picking up sts. Pick up 2 sts from top 
edge, leave a 2/3" space, pick up 2 sts, leave another 
2/3" space, continue to pick up sts between markers, 
leaving 1 2/s" space for each buttonhole. On first 
row of ribbing, cast on 3 sts over each buttonhole 
space. Work 3/4" in ribbing. You will have about 93 
(98, 103) sts. Sew right side seam. Using slip 
stitches, sew grosgrain ribbon on wrong side to the 
top 1” of the waistband. Allowing approximately 1” 
at each edge for facing, sew lining fabric to gros- 
grain ribbon, easing in fullness. After securing lin- 
ing, fold down and blind stitch in place the top 1” of 
the skirt. Embroider the top buttonhole through 
both thicknesses. Tack the lining in place at the 
edges inside the ribbing. Hem lining so that hem- 
line falls at the top of the ribbing. Sew on buttons. 


TUNIC 

Sizes: 8 (10, 12). Before beginning work, mark all 
directions which apply to the size you are knitting. 
Materials: Pingouin’s “Coton et Lin” used double. 
9 (9, 10) balls color Eveque #10 (A). 2 balls color 
Corrida #07 (B). Size 7 and 8 needles. Size F cro- 
chet hook. 

TO SAVE TIME, TAKE TIME TO CHECK 
GAUGE. 

Finished chest measurements: 38" (40, 42). 

Using size 8 needles in Stockinette stitch, using 
double yarn: 4"=18 sts X 22 rows. 

Front: With smaller size needles and color A used 
double, cast on 89 (93, 97) sts and work !/2" in rib- 
bing (*k 1, p 1*). With larger size needles, work in 
Stockinette stitch. When work measures 91/2” (10, 
101/2), shape waist: Work eyelet row: *k9, bind off 
2 sts*. Work ** 7(7, 8) times. On next row, cast on 2 
sts over each eyelet. 

Begin row with **(k8,B02**/**). End with 
“=k 1(**k6/**k9). When work measures 7” (8, 9) 
from eyelet row, work center st in color B, then 
*work 1 st in color B at each side of center st on first 
row, then work 1 st in color B at each side of center 
sts on 3rd row*. Work ** 10 times, then work 1 st in 
color B at each side of center sts on every 2nd row 
until all sts are in color B. End work in color B. 
When work measures 19” (20, 21), shape shoul- 
ders. 

Bind off 5 (6, 6) sts at beginning of next 2 rows 
beginning at armhole edge. When work measures 
291/2" (31, 321/2), bind off all sts. 

Back: Work same as front without triangle. Work 
eyelet row as follows: Begin **(k2,B02**/ 
k4,B02**). End with *k1(**k1/**k3) 

Finishing: Sew side seams, leaving sides open 
from lower edge to 1” below eyelet row. Sew shoul- 
der seams beginning at armhole edge and working 
toward neck edge for 41/2" on each side. Work 1 row 
of sc using color A around armholes, at side slit 
edges and at back neck. Work 1 row of sc using 
color B at front neck edge. Make a braided cord 
using 12 strands to desired length. Thread through 
eyelets at waist. End 
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THE EYES HAVE IT 
continued from page 93 


antibacterial eyedrops, or _ viral, 
which usually clears up without 
treatment. 
Q. Why do some people look puffy-eyed 
and tired even after a full night’s sleep? 
A. In sleep, fluids in the tissues sur- 
rounding the eyes tend to accumulate, 
causing swelling and puffiness. (Dur- 
ing the day, blinking flushes these 
same fluids back into the lymphatic 
system.) The degree to which fluids ac- 
cumulate varies, which is why some 
people look more rested after just a few 
hours of sleep than after a full eight 
hours. Elevating the head during sleep 
can lessen fluid accumulation. 
Q. What treatments are available to 
remove angry-looking frown lines from 
between the eyes? 
A. Until recently, there was no really 
satisfactory way to make frown lines 
less noticeable without resorting to full 
face-lift surgery. Now, however, der- 
matologists and plastic surgeons are 
achieving results with collagen, a natu- 
ral protein substance that is part of the 
structural support system of human 
and animal skin. Briefly, the technique 
involves injecting tiny amounts of col- 
lagen into between-the-eye furrows, 
filling them in so that they are even 
with the surrounding skin. (Collagen is 
used in the same way to fill in acne 
scars and smile lines alongside the 
nose.) Results vary with individuals. 
For more information about collagen 
implants, ask a dermatologist or plastic 
surgeon, or write to Collagen Corp., 
2455 Faber PIl., Palo Alto, CA 94303. 
Q. Can an incorrect eyeglass prescrip- 
tion permanently impair vision? 
A. It’s a myth that improperly pre- 
scribed lenses will “ruin” the eyes, 
though they probably will make eyes 
feel fatigued. Tired eyes signal that it’s 
time for an examination and perhaps a 
new lens prescription. 
Q. How do hard, soft, and gas-permea- 
ble contact lenses differ? 
A. Hard contact lenses are made from 
a rigid plastic so that they are highly 
durable but less comfortable than soft. 
The average recommended daily wear- 
ing time is about eight hours. They pro- 
vide more optimal vision than soft 
lenses and are the least expensive. 
Soft lenses are made of a gel-like 
plastic that can absorb water and can 
be worn for up to about sixteen hours 
daily (newer extended-wear soft lenses 
can be worn for days or up to two weeks) 
but they are less durable than hard 
lenses and their vision correction is not 
as sharp. They require more careful 
cleaning, including disinfection to pre- 
vent the growth of bacteria. 
Gas-permeable lenses provide the 





benefits of both hard and soft, offe 
the durability of hard lenses with c 
parable vision correction as well as 
comfort and longer wear (six 
hours) of soft. Permeability means 
they allow oxygen to enter and car 
dioxide to leave the eye. They are, h 
ever, more expensive than hard ler 
and some types of soft lenses as we 


Answers were based on interviews with the fol 
ing experts: Paul Farkas, O.D., adjunct profess 
the Pennsylvania College of Optometry; B 
Farkas, O.D., adjunct professor of the Penns) 
nia College of Optometry; Dr. Richard Gibra 
Coordinator of Residency Training at The Man 
tan Eye, Ear and Throat Hospital, NYC; Frede 
Jakobiec, M.D., Chairman of the Departmei 
Ophthalmology at Manhattan Eye, Ear and Th 
Hospital; T.W. Kassalow, O.D., president of 
American Society of Contact Lens Specialists 
junct professor of Pennsylvania College of Op 
etry; Spencer E. Sherman, M.D., assistant cli 
professor of ophthalmology at Mt. Sinai Hosp 
author of A Consumer’s Guide to Contact Lé 
(The Dial Press, 1982); James Smith, M.D., : 
ciate attending surgeon, New York Hosp 
Cornell Medical Center. 


APRIL RECIPE INDEX 


Here is a listing of recipes appearing in this issue includi 
those from the Journal kitchen and advertisements. 


DESSERTS 


Chocolate Oatmeal Cookies p. 146 
Chocolate Raisin Cake p. 155 

CMP’s p. 140 

Fran’s Brownie Tarts p, 147 

Giant Chocolate Chip Cookies p. 146 
Giant Gingers p. 146 

Lemon Pecan Pound Cake p. 140 
Miracle Coconut Pie p. 140 

Molasses Coconut Cookies p. 146 
Party Pound Cake p. 72 

Puddle Cake p. 147 

Real McCoy Brownies p. 140 

Sour Cream Chip and Nut'Cake p. 144 
Spiced Carrot Bread in a Can p. 140 


ENTREES 


Giuliano Bigialli’s Pappardelle with Chicken in Swi 
Pepper Sauce p. 136 

Chicken Cacciataco p. 107 

Chili Willi Soup p. 107 = 

Chop Saucy Panache p. 107 

Jimmy Coco's Linguine with Clam Sauce for Dieters p. | 

Dino De Laurentiis’s Lasagna Verde p. 136 

Escabeche p. 116 

Fish a l’Orange p. 114 

Fish Parmigiana p. 114 

Marcella Hazan’s Spaghettini with Scallops p. 136 

Honey of a Ham Steak p. 72 

Kraft Macaroni & Cheese Quiche p. 144 

Lemon Fish p. 112 

Mama Leone’s Ziti alla Siciliana p. 136 

Gina Lollobrigida’s Cappelini alla Gina p. 134 

Sophia Loren’s Pasta alla Putanesca p. 136 

Mexicali Fish p. 112 

Liza Minnelli’s Spaghetti with Ham ’n’ Eggs p. 134 

*Anna Moffo's Vermicelli Moffo with Chicken Breasts 
and Truffles p. 134 

Luciano Pavarotti’s Spaghetti with Instant Pasta 
Sauce p. 136 

Phil Rizzuto’s Manicotti p. 134 

Sesame Baked Fish p. 116 

Sloppy Goulash p. 107 

Frank Sinatra’s Linguine di Pomodoro p. 136 

Upside Down Pizza p. 107 


MISCELLANEOUS 


Confetti Rice p. 135 
Philadelphia Sticky Buns p. 140 
Rhubarb Bread p. 146 

Quick Creamed Peas p. 72 


SALADS & SALAD DRESSINGS 


Blushin’ Russian Dressing p. 61 

Dilly Cucumber Dressing p. 61 
Dreamy Italian Dressing p. 61 
Macadamia Ham Aloha p. 74 

Pleasin’ Cheese 'n Herb Dressing p. 61 
True Blue Cheese Dressing p. 61 
Yankee Seashell Salad p. 69 
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| Mee cte plus quality— 
j|Nws an eye-catching collection 
of superb products to order 

Py mail, chosen just for 

you by LHJ’s savvy shopper. 
y Lucille Ducé 















jt last you can have it all—style 
lus comfort in a pair of clogs. One 
ok, one step, and you know you're 
ooked! These clogs are lightweight, 
jerforated to let your feet breathe. 
|Vith 11/2-inch cork wedge heel, rub- 
‘Her sole, it cushions your every step 
‘hrough the busiest days and nights. 
jptep & Go Clogs, in camel, white, 
avy or red. Full and half sizes: 
2-10 + 11N, 5-10 + 11M, 51/2- 
OW. $19.95 plus $1.95 p&h. Old 
yueblo Traders, Dept. AFT1C, 3740 
;. 84th St., Tucson, AZ 85713. 
























hat could be more sensuous 
aan pure silk next to your skin? 
fou'll love slipping in- g@ 

}) this classic blouse. 
/urquoise, emerald, 
.|rown, creme or 
laspberry. Dry 
ean or hand wash. 
aces 4-20. 
|19.95 plus $1.95 
'&h. Old 
jueblo Traders, 
ept. AFT1D, 
740 E. 34th 

:., Tucson, AZ 





(Save up to 75%) 
Rainbow ($239.95), Kirby ($539.95). 
! Filter Queen ($299.95), 
| Compact ($349.95) & others. 
B CATALOG $1 (refundable). Vacs.. 
ir 241 Cedar. Abilene. TX. 79601 
100% Satisfaction 


| SRIENTAL JEWELRY BOXES 


“| orted, Rosewood. Fully lined. Brass hardware. Hand- 
}ed design for “Long Life.” Size 12” x 7” x 6”. $59.50 Ppd 
)) Res add 6% S. Tax). Satisfaction Guaranteed. Allow 6 to 


8 wks for delivery. Checks, Visa/ 
, MC. Free Catalog 
a 
Ee. 


NOON INTERNATIONAL, Inc. 
465 Califomia St., Dept LHJ483 
San Francisco, Calif. 94104 















Perfect fit for every foot... 
ewith TWO fully adjustable se 
GENUINE LEATHER buckle straps. 
ewith an extra cushiony insole E 
and 1%” covered wedge heel. 
¢CAMEL, WHITE, 
BEIGE & BLACK. 
¢*AND, with a complete 
range of full & half sizes: 
-10 N & W, 5-10 M. 
PLUS 11N,M&W. 
¢ with our low price’ 


$4199 — “ 
save... Lie 
*with two for 




















$ 90 

36 MADE IN U.S.A. CHARGE 
Add $1.95 p&h one item, ORDERS os 
$2.95 for two or more. CALL (692) 747-5000 |‘ , 


AZ res. add 6% tax 
Enclose $1 for New Catalog 
(credited to first purchase) 


Dept. AFTIA. 
3740 East 34th St.. 
Tucson, Arizona 85713 





REMOVE HAIR FOREVER 


Perma Tweez® is the ONLY home electrolysis instru- 
ment recommended by 4 medical textbooks (titles on 
request). ‘Tweezer-like’ action permanently removes 
hair from face, arms, legs and body. Save hundreds of 
dollars over salon electrolysis. 


14 DAY MONEY BACK GUAR. 


$16.95 — send check/M.O. 
Cal. residents add 6% sales tax 


(J 1 enclose $16.95 in full payment. 
() MasterCard/Visa #/Exp. date. 
(J COD requires $4.00 deposit. Pay balance plus COD 
charges and $1.00 handling. COD in U.S. only 
GENERAL MEDICAL CO., Dept. LJ-124 
1935 Armacost Ave., W. Los Angeles, CA 90025 


©1983 GENERAL MEDICAL CO 


FULL 
SIZE 


CHOICE $1 95 


24 Wallet Photos or 3 — 5 x7 
or 1 — 8 x 10 Enlargement 


Send any photo or polaroid 8 x 10 or smaller 
(retu Add 55¢ per selection for postage 
and handling and an additional 5O¢ for 1st class 
service. Satisfaction guaranteed or money back 


P.O. Box 230A 


LASS ivington, NU 07111 





The secret every 
good cook 
should know! 


It's the seasoning secret 


i 


known for — genera- 
tions only to Texans. een ag 
Lantana...the true taste i 


of Texas, a unique blend of natural 
herbs and spices that makes any dish 
something truly special. Now you can 
share the secret. To receive a sample 
packet of this great seasoning send 
check or money order for $2.00 to The 
Lantana Co., P.O. Box 1837, New Ca- 
ney, TX 77357. LHJ 483 


Name 
Street 
City State Zip 


» 
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Send for this FREE Catalog 


What a 
guarantee! 
Your order 
from The 
KING-SIZE Co 
is GUARANTEED 
both BEFORE 
and AFTER Wear- 
ing. Washing or 
Dry Cleaning 
Unless you are tully 
Satisfied. you may 
send it back for a full 
refund or exchange 
Finally, you can get a good selection 
of great looking clothes that fit! 
IT’S ALL HERE! 
* Dress/casual shirts up to 22” neck and 38” sleeve 
* Slacks and jeans to 60” waist and 38” inseam 
* Jackets and outerwear to size 60 
* Shoes, boots, and sneakers to size 16 EEE 


FREE 80 PAGE COLOR CATALOG 


Please send the latest KING-SIZE Co. Catalog 








My Telephone Number = 
Name 


Address 
City State 


4inG-Size: 


Zip 








2353 King-Size Bidg. Brockton, MA 02402 









FIVE CHOICES only $2.50 each! 
¢ 40 POCKET PHOTOS 

© 8 POCKETS & FOUR-5” x 7” 
e 2 CUSTOM 8” x 10” 

© 20 JUMBO WALLETS 

© 16 JUMBOS & ONE-5” x 7” 


\ BEAUTIFUL COLOR COPIES on KODAK paper! ALL BORDERLESS! 
d Send check or MO. to: Send any photos up to 8" x 10” 
(RET). Add 75¢ each set for hndig. 
y RELIANCE COLOR LABS, Inc. (%6))/-007 cacnsetormeas 
Studio 852-4 Box 159, Stamford, CT 06904 
a ET EO ET ET 


citer’ Ai 






LEG PROBLEMS... 
VARICOSE VEINS?? 


SAVE UP TO 50% on 
\ Quality support panty/hose 
and elastic stockings. 













Bauer & Black, Futuro, Hanes, 
Parke Davis, Berkshire, Round 
the Clock, and others. Save 

even more on selected irregulars. 
Wide choice of styles and sizes. 








Send 25c for Sale Catalog! 
Catalog includes $37 in 
Valuable Bonus Coupons! 


\ SURGICAL PRODUCTS CO 


» ©) Box 369-J43 


Needham, MA 02192 
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STORE COUPON 


SAVE 20¢ 


on new } > Secret" Brand 
cat lit: -; deodorizer 








CONSUMER Please be # Coupole you fedeem are accom 
anied by the required pu: 4 

Fr payment of face valu (t frang!ing 

Purina Company. PO. Box leville. Minas 62224. Coupon 
will be paid only if presente ee 





ol out merchandise or 
1 wd at the risk 
es proving pur 
ycle to cover 
>mpany 12: 


a clearing house approved by 
of the retailer. Retasie; must sub: 
chases of sufficient stock within 
the coupons presente nf « Tone 


ou ous ws tn os 0s ce sw 0 sl 





Serves the right to with aym and eolare coupons irene a mint condition of mass cul 


This coupon is fenipaierl le noma 
Mer good onlyinUS.A hy 

Cash redemption value 1 
THE FACE OF THIS COUPC 









ni l 








NC EON SISTENT 
TUTES FRAUD AND MAY VOIC ALL COUPONS SUBMITTED FOR REDEMPTION 
984 


COUPON EXPIRES APAII 30 


® OR.P.Co., 1983 
Cc safis\33 


Th 


abié nd gon svoducible. And sales tax must be paid by customer 
Fi 10: where ones, ied ae otherwise restricted 
iT ONE COUPON PER P! SPECIFIE 
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LIFE WITHA 
HYPERACTIVE CAT 


ae Mary Daniels 


i! Lie: Sus 
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My first impression of Ash- 
ley was that he looked like 
a large insect from another 
planet. At nine weeks, he 
had huge bat-ears and a 
spidery but athletic body 
covered in a velvet-napped 
blue-gray coat. His eyes 
were grape green in a 
wedge-shaped head. In pro- 
file, he’d a Streisand nose. 

My second impression was that he was going to be pail 
fully shy. The first night in his new home he howled inco1 
solably. “If this keeps up, I'll have to take him back,” I to) 
my teenage daughter as we tried to comfort him at 3 A.M. 

But the next day he cozied up to her, scooting away whe 
he saw me. When he learned I was “Most High Keeper of th 
Kitchen,” however, he switched allegiance. And suddenl) 
he was no longer bashful. Nights, he kept us awake, usir 
our toes as teething rings. Days, in order to get anythir 
done, I would tuck him into the bib of my apron where } 
hung happily, kangaroo-like, while I did chores. 

Most of the things he did, any kitten does now and the} 
Ash just did them nonstop and at high speed. 

His grasp far exceeded his reach. One day he managed ‘ 
pry the lid off the utility sink and fell into soaking wash. Ar 
on another particularly memorable morning, I awoke ear 
and took my first step out of bed, only to land on a five-pour 
roasting chicken, which I had left in the kitchen sink tl 
previous night to thaw. 

Why haven’t we taken him back and demanded a refunc 
Well. . .evenifhe isa little rambunctious, Ash is also swe 
and loving. Every morning he awakens me with a little ni) 
ble on the nose and kisses on the earlobe. Every evening, h 
disembodied head pokes through a slit in the curtains as I 
studies the street, waiting for my arrival home. 

And after all, I’ve cured him of two unbearable trait 
The first was his insistence on dashing out the door ar 
loping down lawns and scaling roofs after squirrels. 

Determined to “de-hyper” him, I bought a halter and leas 
and took him for his first formal walk about his environ 
First he stood gazing about, then he turned to me with a loc 
of such love that I count it as the moment we truly bonde: 
Today he walks as well as any dog ora leash. 

His other impossible habit was his harassment of our old 
cat, Mama Bear, in a misbegotten effort to show his ador, 
tion. Mama Bear was remarkably tolerant, but I felt sk 
deserved a little tranquility. I tried every trick I could thin 
of, but Ash refused to leave the other cat in peace. 

But then fate lent a hand. Late one night last summer, 
tiny waif of a black kitten walked out of the darkness ar 
into our lives. After Li’] Hamster’s arrival, the househo. 
hissed like a snake pit for three days. 

The fourth morning I awoke to hear Li’] Hamster squal 
ing. Alarmed, I turned on the light. But Ash and Li’! Han 
ster’s fierce feud was over and they were engaged in 
friendly wrestling match, ongoing ever since. 

Nowadays, Ash obviously feels required to provide a ro 
model for the naive little guy who trudges after him. I gue: 
that either keeping a kid brother in line consumes a lot | 
energy, or Ash, at age four, is finally growing up. Er 
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1 teaspoon vanilla 


Ma ine ¥% cup chopped Sun-Maid® 
4 cups confectioner’s sugar : Raisins* 
Whole raisins (Garnish) 


\%s ae Hersheyss Cocoa 
4 to 6 tablespoons milk 
/Cream margarine in medium mixer bowl. Add confectioner's 
sugar and cocoa alternately with milk and vanilla, beating to 
spreading consistency. Frost one layer; sprinkle evenly with 
chopped raisins. Top with second layer. Frost cake and garnish 

with. whole raisins. 
|"Chop in food processor or by hand on cutting board. 
























































4 where prohibited or otherwise restricted by law. Offer expires December 31, 1983 
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CHOCOLATE RAISIN CAKE 
% cup Blue Bonnet® Margarine, 2 teaspoons baking powder 
sottened 


¥% teaspoon baking soda 
1% cups sugar 11/; cups milk 
1 teaspoon vanilla 1 cup chopped Sun-Maid® 
3 eggs Raisins* 


2 cups unsifted all-purpose flour 2 9-inch or 3 8-inch Baker's Secret* 
% cup Hershey.s Cocoa Round Cake Pans 


In a large mixer bowl cream Biue Bonnet Margarine, sugar and vanilla 
on medium speed of electric mixer until well combined. Add eggs one 
at a time, beating until mixture is light and fluffy. Stir together flour, 
Hershey's Cocoa, baking powder and baking soda; add to creamed 
mixture alternately with milk on low speed until well combined. Gradu- 
ally sprinkle in chopped Sun-Maid raisins stirring to mix. Pour into 2 
greased and lightly floured 9-inch Baker's Secret Round Cake Pans or 
3 8-inch round cake pans. Bake at 350°F for 35 to 40 minutes, or until 
cake tester inserted in center comes out clean. Cool 10 minutes; remove 
from pans and cool completely on wire racks. 


52.00 IN MONEY-SAVING COUPONS 
and Hershey's Cocoa Recipe Brochure 


FREE* SUN-MAID—AMERICA'S FAVORITE RAISIN! 


To receive a FREE 8-0z. package of Sun-Maid Raisins in the mail, send this 
certificate with these 4 proofs of purchase: UPC symbols from Soft Blue 
Bonnet® Margarine, any Baker's Secret product, any 8-oz. or larger size 
Sun-Maid Raisins, and a cash register receipt with the Hershey's Cocoa 
price circled and UPC number written on it. 
Mail to: SUN-MAID RAISIN OFFER 
P.O. Box 1100 « Maple Plains, MN 55393 





ADDRESS 





SPT Yrs ch ane AT cae ee) yp eee 
Offer limited to one per family, person or organization. This official mail-in certificate 
must accompany request. Substitution of UPC symbols or certificate by facsimile or 
mechanical reproduction not accepted. Please allow 4-6 weeks for receipt. Offer void 
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elp! It’s an 
emergency 


A clip-and-cope chart no 
home should be without. 





ensuous advice 
from America’s 
sexiest wives 


Still more revelations 
from LHJ’s survey. 
Learn from those 
supersexy married 
women who know how 
to keep their men (and 
themselves!) satisfied. 


‘Cen cuisine 





Fabulous food to go, 
from Antipasto to 
Torta Rustica. 


he kindest cut 


Watch as seven women 
submit to the scissors 
—and emerge looking 
wonderful. 


he change-your- 
metabolism diet 


This regimen will 
readjust your body 
chemistry so you can’t 
help losing weight. 


low talk 


Fluffy, flouncy, cushy, 
colorful—what better 

ecent than plush pillows 
you stitch up yourself? 


n epidemic 


called 
loneliness 


If yow’re a woman today, 
you re going to be lonely 
at some point in your life. 
Here’s how to survive. 


Onsale April 14. 
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Out of the mouths of babes 


For Christmas last year, my 

husband and I got the kids 

the kitten they’d so wanted, 
which we named Cleopatra. 

But by the time Cleopatra was 4 
months old, 7-year-old Jimmy discov- 
ered that a mistake had been made— 
the kitten was a male. “What are we 
going to call the cat now?” I asked my 
son when he told me the news. 

Jimmy scratched his head and then 
replied, “I know! We'll call him 
Cleopatrick!” 

—Nancy Markham, Boston, MA 





On a recent trip to town, my 6-year- 
old son noticed a young mother push- 
ing her baby triplets down the street 
in a stroller. “Look, Ma,” Johnny said, 


“That lady’s got a set of twins 

and a spare!” 

—Diane Webster, Seattle, WA 
The way of the world 


@ The toothache that’s been bothering 
you will miraculously subside on the 
day you have an appointment to see the 
dentist. 

@ Your sister-in-law will call to chat 
during the last five minutes of the TV 
movie you waited all week to watch. 

@ Whatever you make for dinner will 
be what the kids had for lunch at school 


that day. 








Seger 





® Your hair, which has been shapeless 

for weeks, will look fabulous on the day 

you're going to getit cut. _ 
—Corinne Clements 


Mommy’s little helper 


My darling daughter, bless her 
heart, 
took her dresser drawers apart. 

Now I’m finding everywhere 
dirty socks, clean underwear. 

Neatly folded favorite blouse 
stuffed inside her, dolly’s house. 

Slippers in the PJ drawer, 

PJs on the closet floor. 

My darling daughter, bless her soul, 
helping Mommy was her goal. 

So I just smile and close the door, 
saying, “Please don’t help me 
anymore.” 

—Kay Bosshardt 


Quote of the month 


I’m tired of all this nonsense about} 
beauty being only’ skin-deep. That’s 
deep enough. What do you want—an 
adorable pancreas? 
—Jean Kerr, “Mirror, Mirror, on the 
Wall,’ The Snake Has All the Lines; 


We'll pay $25 for accepted anecdotes. 
Address contributions to Last Laughs, 
LHJ, 3 Park Ave., N.Y., NY 10016, 
Contributions cannot be acknowledged, 
or returned. 
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Zo ee Sr 


“A girl scout is cheerful, loyal, and never, ever 
volunteers her mother for anything.” 
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let my arthritis get me dow! 
Ido something smarter. y 


©1983 Bristol-Myers Co. 





She takes Bufferin. Itcan ae bere of relief from, 
inflammation that the leading non-aspirin brand can't. 
And it helps protect against aspirin stomach upsets too. 


Rufferin can effectively relieve the swelling and 
inflamiration that may occur with arthritis. Tylenol can’t. 
That’s be. 2use Bufferin contains aspirin which doctors 
recommen most to relieve minor arthritis pain. 


And thoug! plain aspirin is smart, it can upset your LEAL 
stomach. Taking Bufferin for the temporary relief of minor | RUFFERIN 
arthritis pain and inflammation is smarter. It has special ell” 
buffers to help protect against stomach upset. Bon See 


That’s why... Bufferin is smarter for arthritis. 


Use only as directed. Because arthritis can be serious, if pain persists more than 10 days or redness is present, consult your doctor immediately. 





lake a tip from a perfectionist: 






































‘The blonde you're looking for could be hiding between shades. 


How color mixing can make you the perfectly 
balanced blonde. 

Whether you want to heat up your blonde, 
or cool it down, color mixing can give you 
the subtle difference you want. Just mix your 
shade with up to equal parts of a shade 

close to it in the tonal direction you want 

to go. Your hairdresser can give you 
professional advice on the perfect 
shade for you. Or send for your free 
“Miss Clairol” Custom Color Mixing 
Chart?’ P.O. Box 14458, Baltimore, 
Maryland 21268, for all the 
information you need. 
No one gives you 
a richer choice of color 
than Miss Clairol. 
The colors of 
Miss Clairol are fresh 


{ , ‘ ‘ Ss . 
; BURDINGAME and rich. So no matter 


what shade you choose, 
sy you can get the natural- 
a oo §61983 looking color you want. 
gales _ The kind of color a 
| IRRARY perfectionist expects. 


There’s a right way— 
and a better way to apply color. 
First: Separate the hair into small sections— 
the smaller, the better. Then saturate the hair 
close to the scalp. 
Second: If hair is coarse or resistant gray, leave 
Miss Clairol” Creme Formula color on a little longer. 
Third: Apply color to hair that needs it most. 
To lighten hair, start where hair is darkest. To cover 
gray, start where hair is grayest. 

Fourth: If ends have gone darker, apply color up 
to the ends. Then color the ends with a dilution of 
your remaining color and an equal part of shampoo 
or water. 

The Perfect Finish. 

Because beautiful color is healthy-looking color, 
Miss Clairol Creme Formula gives you Color-Hold 
Conditioning. For the healthy glow and manageability 
so important to fresh, natural-looking color. 

Discover the special 
beauty of Miss Clairol 
Creme Formula. And bring jag 
the blonde you've always 





Miss Clairol® 
Creme Formula 


: The perfectionist’s haircolor. 
SERGE cole lte 








Revion has achieved 

a makeup so new, 

so necessary, it can only 
be called revolutionary. 


7 out of 10 women have 
skin that is partly oily, 
partly dry. And until now, 
there hasn't been a makeup 
like this designed to solve 
their special problem. 

Now Revlon Research 
creates this new makeup— 
Skin-Balancing Makeup—to 
eliminate that oily/dry split 
personality. It will give skin 
uniform texture, 
tone, and color. 

Leave it in 


— 


perfect balance. 
And touchingly = 
beautiful. ” 


Revlon «€ 
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here are days in every editor’s life that are so terrific (or horrifi 
that the only thing you can do is mutter, “Someday, Ill use it in. 
book.” Well, that’s exactly what Lenore Hershey, the former editc 
of and my predecessor at Ladies’ Home Journal, has done. She; 
written a thoroughly entertaining book about her career as a copywrite} 
feature writer and editor at various women’s magazines. Of course, much ¢ 
the book deals with her eleven years at the Journal. “I really loved workin} 
at the Journal because it is such a fine magazine and has meant so much fc 
so long to American women,” Lenore told me recently. What were her prouc 
est accomplishments during her eight years a 
editor-in-chief? “I think Iam most proud of th! - 
“Women of the Year’ programs. And I’m als} 
pleased that I made sure the magazine trul 
# reflected the changes in women’s lives durin) 
@ the 1970s and early ’80s,” Lenore said. 

The book is full of gossipy anecdotes abou 
= the many celebrities Lenore knows, as well a 
8 = touching personal stories of how she cope 
@ with both her demanding career and her activ 
= home life. Lenore’s husband is a noted anesthe 
siologist and her daughter Jane, following th 
family tradition, is also an editor and writer} 
My very favorite part of the book deals with Lenore’s moment-by-momen 
account of the seige of the Journal. In 1970, two hundred feminists took ove 
the Journal’s offices for a day, demanding that the magazine give then 
editorial space to express their point of view. It was an exciting time fo 
women, and the Journal was then, just as it is today, both reporting ani 
making news. Lenore tells it all in Between the Covers—The Lady’s Owi 
Journal, published by Coward-McCann. It’s a book you won’t want to miss 

Now for some stories behind the stories in this issue: First of all, I want t' 
point out that our beautiful and unusual cover picture of Marlo Thomas i 
her husband Phil Donahue’s very favorite. Marlo told me Phil thinks sh 
looks most appealing when she steps out of the shower. Our cover shows i 
slightly damp Marlo with slicked-back hair looking very lovely indeed. Di 
read our interview with her on page 24. 

Peter Maasi is one of today’s top journalists and the author of the best selle: 
Serpico. In this issue we 
have an excerpt from his 
new book, Marie, about a 
very brave and unusual 
woman (page 38). The book 
wis certain to make head- 
§ lines, and like Serpico, it 
< will be turned into a movie. 

Finally, who’s that man 
kissing Liz Taylor? - It’s 
journalist Ray Errol Fox, 
who accompanied Liz to Is- L 
rael. Ray came back with a few “battle” injuries and quite a store Read it! 
and an exclusive interview with Liz’s new love, Victor Luna, on page 102. 








Editor-in-Chief Myrna Blyth 
(left) and Lenore Hershey 
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n Japan, our tea 

ceremony has 
many intricate 
steps. But my 
beauty ceremony 
has only one: 


“The cha-no-yu, or tea ceremony, of my 
country is very beautiful—from the 
arranging of the flowers to the lighting of 
incense to the formal serving of the tea. 
And | am very proud of it. I am also very 
proud of my skin. And to keep it so very 
nice, | only need one wonderful cream. 
And that is your POND’S Cold Cream. It 
feels so velvety soft on my face. It keeps 
my skin so smooth and young looking” 


PONDS © 
: COLD CREAM 

Beautiful women around Nit 

Sree She a ewe ORE@n Ce acr ie 

eerie POND" S cleans skin so thoroughly,and re Ti tena ey arena rele Ande el al 


ie. PYATe| Deri rgainic; Omer ane tg oral SSIS gees ea 
IE EAVULUIROLEES GING 2.185035) 64.0). 0 
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diet aid 
works harder 


©1982 Alva/Amco Pharmacal Cos , inc , Chicago. IL 60631 


America’s 
first diet aid. 


Wherever health aids are sold 


Now, relieve 
monthly puffiness, 
een Weer logged 


ling. 

With Diurex Water Pills, feel slim and 
comfortable all month long. 

Fast acting Diurex is the gentle, 
medically-sate* way to help relieve monthly 
water weight gain. And only Diurex 
contains potassium plus two non-aspirin 
pain relievers to help relieve menstrual 
cramps, aches, pressure-caused discomforts, 
low backache, tension, headache, breast 
tenderness and the “blues”. It’s so effective, 
you'll almost forget you’ve got your period. 

Get Diurex® Water Pills, Diurex-2® 
with Iron or new Diurex® Long Acting 
12-hr. Capsules where health aids are sold. 





Pharmacal Cos., Inc., Chicago, IL 60631 


Amco 





s— 


© 1982 Alva 


*Taken as directed. 
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10 CANTHIS 
MARRIAGE 
BE SAVED? 
“My husband 
was an alcoholic” 
By Jane Marks 


IT’S NOT EASY 
TOBEA 
WOMAN TODAY 


“Mommies can’t get sick!” 
By Bonnie West 


MARLO TALKS 
ABOUT MARRIAGE, 
ROMANCE & PHIL 


By Susan Dworkin 


A revealing interview with 


one of America’s 
most-admired women. 


THE 
CHANGE-YOUR- 
METABOLISM DIET 
By Dr. Peter M. Miller 

A diet that changes your 
body’s metabolic rate. 


38 MARIE: 
A TRUE STORY 
By Peter Maas 
From the author of 
Serpico: A mother’s fight 
to save the life of her child. 


MONEY NEWS 
By Katherine Barrett 

and Richard Greene 
Shrewd and sensible 
financial tips. 


Cover photograph of Marlo Thomas by Pa- 
trick Demarchelier. Inset cover photo- 
graph of Elizabeth Taylor by OD. 


Angeli/Outline. Photograph at right by a 


- 


Tom Arma. Page 8: Food photograph by 
Gordon E. Smith. Hair photograph by Andrea Alberts. 
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102 LOOR ARE VIEWS 

One froma mor ed hers 
thought he despts Hs 

one from a man 
ay be her 

























48 RENEWAL } 
By Rabbi Harold Kushner , 
An inspiring piece from 


this best-selling author. F 


56 YOURJOURNAL 


62 ADVICE FROM 
AMERICA’S 
SEXIEST WIVES 
By EllenFrank, Ph.D., 
and Sondra Forsyth Enos 
Sage and sexy views on 
romance within marriag 





75 HELP!IITSAN § 
EMERGENCY! | 


By Laura Garnick | 


A clip-and-cope chart. | 


continue 
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S pecial Featuipi 


147 WHATSNEW * 
ABOUT BABIES © 
The latest facts 4 
— onthe first aad 
twelve months » 
of life. 


: 8 
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PET NEWS 
LHJ’s special bulletin for 
animal lovers. 


SOMETHING 
EXTRA 


By Laura Stein 


Save up to $79.65—super 


AN EPIDEMIC 
CALLED 
LONELINESS 
By Katherine Barrett 
A special report 
on loneliness. 


132 MEDINEWS 


By Beth Weinhouse 


Quips and quotes 
from all over. 


104 THE SUBJECT 
IS PILLOWS 
By Marilyn D. Glass 
Five fabulous designs, 
complete instructions. 








EASY AS 1-2-3 
A special dinner the kids 
can serve Mom on her day. 
| oe CARRY-OUT 
Hf CUISINE 
N . DIT. From the country’s best 
“takeout” places. 
CREA 
HAIR REMOV! 
for the legs 
‘The feminine wa 


to beautiful skin: 


© 1982 Alleghany Pharmacal Corporation 


bargains for LHJ readers. 


170 LAST LAUGHS 


A: Home 


= 


100 DELICIOUS DISHE 
FROM EASY TO 
ELEGANT 
By Sue B. Huffman 
Cutlets, our way— 
quick and delicious. 


131 RECIPE INDEX 


Fin 


68 AN OLD, 
SWEET LOVE 
By Marlene Fanta Shyer 
She kept dreaming of th 
one that got away. 


Cr Looks. 


46 BEAUTY JOURNA 
Here’s looking at legs! 


108 A GUIDE TO 
FASHION SAVVY 


The secret toa terrific 
warm-weather wardrol 
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start with Best Koods! 


DIRECTIONS: Just mix Best Foods Real Mayonnaise with 
the ingredients listed below. Cover, chill ...and you've got 
about 1% cups of creamy-delicious dressing. Try it tonight! 


Teo or 1 cup BEST FOODS® 
1 cup BEST FOODS® 


| 

| 

| 

| nist UMN Ue Wem ate sic) 

Real Mayonnaise | 2 Tbsp lemon juice 

1/2 cup chopped parsley | 

| 

| 

| 

| 

} 


4 tsp sugar 
1/4 cup grated 1 Tbsp milk 
ee UAAA=ISt- Laer a(ersisi) 1 tsp paprika 
2 Tbsp lemon juice 1/2 tsp dry mustard ~~~wy 
1 clove garlic, minced Cm esl Pou 


1 tsp dried basil pp pole 


a 


1/8 tsp pepper 
leaves " 





UE = AE Ie 


1 ei resi FOODS® 
last UMN UEeW ela late Uist 

4 oz blue cheese, crumbled _ 

Cm fel enaniig 

2 Tbsp lemon juice 

1 Tbsp finely chopped onion | 

2 tsp sugar | 
1/4 tsp Worcestershire sauce 
1/4 tsp dry mustard 
1/4 tsp salt 


ee 7 
| 
- 11/2 cups peeled, seeded, | 
chopped cucumber | 
1 cup BEST FOODS® ] 
Real Mayonnaise } 
2 Tbsp finely chopped onion 
1 Tbsp milk 

1 Tbsp lemon juice 
1/2 tsp dill weed i calario) : 


1/4 tsp salt Pa eae 
vw Be al 


eee 


} 
} 
1 cup BEST oo | 
la(srclMUteW ea late lst) | 
| 
| 
| 








Bbushin Kassin. 


1 cup BEST FOODS® 
Real Mayonnaise 
1/3 cup catsup or chili sauce 
1/3 cup chopped pickles 
2 tsp lemon juice 
2 tsp sugar 


3 Tbsp milk 
2 Tbsp cider vinegar 
1 clove garlic, minced 
1/2 tsp dried oregano leaves 
1/2 tsp sugar 
1/4 tsp salt 
_ 1/8 tsp pepper 






Best Foods’ 


makes it 
loYentou 








CAN THIS MARRIAGE BE SAVED?[___ByJane Marks} 










his case is based on information 

from the files of the Center for 

Family Learning in New Ro- 
chelle, New York, a nonprofit agency 
chartered by the New York State Board 
of Regents, and a post-graduate train- 
ing facility for mental health profes- 
sionals. The true story reported here is 
from interviews. Names and other de- 
tails have been altered to conceal identi- 
ties. The counselor this month was Ju- 


dith Gilbert, CSW, ACSW. 


Katie’s turn 


“They say you have to be crazy to 
marry an alcoholic,” said Katie, 33, a 
tall, slender redhead in neatly pressed 
jeans and a pink shirt. “I wasn’t crazy, I 
was just naive. I 
met Tucker at an 
airline Christmas 
party. I was a stew- 
ardess, he was a 
junior executive— 
and so charming 
and handsome that 
I was a goner. I did 
notice that he 
drank a great deal, but I thought, ‘Well, 
so what? He likes to have a good time.’ 

“He took me out to dinner, and it was 
very romantic. As we saw more and more 
of each other, I knew that Tucker was 
the man for me. The drinking bothered 
me, but I was in love, and I thought, ‘Oh, 
when we’re married everything will be 





better.’ And it seemed that way. He told 
me he was going on the wagon—and he 
did for several months, during which 
time we were married. 
“But one day, started drinking 
| again, worse than r. Then he began 
staying out until nine o’clock every 
night. ’'d be waiting at home with dinner 
ready, but he’d just come in and pass out. 


I'd cover him up so he wouldn’t catch 
cold, wrap edimnee in wax paper—and 
cry my heart out. I'd be torn between pit) 
for him and shame at myself for what 
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« My husband was 
an alcoholic” 


Tucker has stopped drinking, but Katie feels let down. 
Can a couple ever recover from one partner’s addiction? 


. 


ever I was doing to make him this way. 
You see, I didn’t blame him for the drink- 
ing, I blamed myself. I felt certain that 
somehow I was letting him down, not 
giving him all he needed emotionally. 

“Tucker’s mother Constance added to 
my insecurity—always talking about 
how prominent their family was, and 
making it clear that I didn’t belong. It 
was true that our backgrounds were dif- 
ferent. Tucker’s father, who died when 
Tucker was sixteen, had been the head of 
an important bank, and the family had 
lived in a big house with two maids. Con- 
stance had always assumed that Tucker 
would marry one of her friends’ daugh- 
ters—someone very wealthy. 

“Instead, he picked me, a poor girl 
from a factory town in Scotland. My par- 
ents were good, honest people, but they 
were dour and stern. They both worked 
long shifts in the factory and didn’t have 
any time or affection for me. My dream 
had been to get away from that grim 
little town and travel the world. So I left 
home when I finished school—against 
my parents’ wishes—and soon started 
working for the airline. 

“Constance looked down on my back- 
ground, I know. Once at her home, a 
friend of hers, a very well-to-do woman, 
asked whether it was my mother or fa- 
ther who was a cousin of the Duchess of 
Argyll. I thought, ‘Wow, my mother-in- 
law is really ashamed of me.’ 

“When Tucker and I had been married 
a year, I found out I was pregnant. 
Tucker brought home a bottle of cham- 
pagne—and ended up drinking it him- 
self. I had problems with the pregnancy 
and had to stop working. Not long after I 
quit, however, Tucker lost his job. It 
seemed he’d been going out for lunch— 
and either coming back too drunk to 
work or not coming back at all. Since we 
now had no money for food or rent, we 
had to move in with Constance. I was 
more humiliated than ever. 

“A couple of months later, J gave birth 






































to a baby girl, Melissa. But the day afte 
I got out of the hospital, Tucker went 01 
a three-day bender. When he came hom; 
smashed, Constance wouldn’t let him in 
I remember I was at the top of the stair 
screaming that I wanted him with meé 
She finally let him in, but on her terms 
Stop drinking and get a job. He agreed 
Over the next few months, however, he’! 
say he was looking for work, but hi 
never showed any sign of it. Constance 
would give him money, and he’d be o 
and running again. He never drank a 
home, he’d just take off. 

“It pained me no end that Tucker’ 
first priority was liquor. It was like 
replay of my childhoed. I was not gettin 
enough affection. One night I eve 
packed a bag and threatened to leavi 
Tucker was in a fog, as usual, and didn 
notice the suitcase until I said good-by; 
Then he broke down and begged me t 
give him just one more chance. I love 
him, so I said yes. Besides, I reasoned, H 
wasn't physically abusing me. 

“T guess I was just hoping that k 
would straighten out. Every so often h 
would stop drinking—proof, he sai 
that he could cure himself. My hope 
were really buoyed when Tucker got 
job. With money coming in, we were ab. 
to move into our own place. Maybe no, 
we were finally on the right track. 

“That hopeful feeling ended abrupt 
the night Tucker didn’t come home. 
was nine P.M. and the office closed | 
six. Maybe he was just working late. 
waited a little longer. Then I called. N 
answer. Hands shaking, I started dig 
ing Tucker’s old haunts. When I reachi 
a seedy tavern down by the docks, tl 
bartender said, ‘He’s not here, but @l!: 
could hear Tucker in the backgrounf} 
So I hung up and called a cab a) 
grabbed Melissa out of her bed. I wast 
even sure I had enough money for t! 
cab, but I had the driver wait. I carri 
Melissa in, and there was Tucké 
slumped over the bar. (continue 
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Now, relieving your child’s 
constipation doesn’t have to mean 
a difficult, time-consuming ordeal for 
both of you. Now there’s Babylax, the 


Liquid formula. 
Ready-to-use 
disposable 
applicator. 





first children’s laxative in this unique, sanitary, ready-to-use rectal applicator. 
Fleet® Babylax is a gentle liquid glycerin formula that eliminates all the 


problems of suppositories: messy insertion, lengthy melting time and discomfort 


for your child. 


New Babylax takés just seconds to use. 
Simply remove the protective shield, insert the 
lubricated applicator, squeeze the bulb, remove 
and discard. A normal bowel movement should 


occur within minutes. 


Babylax. The gentle solution to your child’s 


constipation that’s easy on you, too. 


Another healthy innovation from C.B. Fleet Co. 
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CAN THIS MARRIAGE 


continued 


“He looked disgusting. But what re- 
ally made me furious was that he had 
all this n y beside him and we had 
been eati dogs all week because I 
didn’t have e7 cash for groceries. I 
grabbed the fi inks that were linex 
up in front of 1 poured them all 
over him. Then | ped up the money 
and marched out t cab. Melissa, 
poor little thing ip to me and 
said, ‘Ooh, Momn .ngry.’ That 
was an understatement 

“The next night 1} 


T 


Tucker came home re 


snowed and 
1 knows where 


12 


he’d been. He staggered in, smashed to 
the gills—and crying. He handed me a 
dog-eared five-dollar bill and told me he 
could no longer handle the responsibili- 
ties of being a husband and a father— 
as if he ever could! He was going to 
Florida, he said, to be a beach bum. 

“T was too upset to cry. I stayed up all 
night, pacing the floor. He’s gone for 
good, I thought. Melissa will grow up 
not knowing her father. 

“The next morning, I got a phone call: 
It seemed that Tucker had hitchhiked as 
far as some shopping mall in New Jer- 
sey, where he’d been mugged by teenag- 
ers who stole his coat and pants and beat 
him up. The police found him in the 

















































morning, covered with dried blood. N 
he was in the hospital, recovering fr 
pneumonia and a broken nose. App 
ently he felt he had hit rock bottom a 
was now asking for help. He would en 
a rehab clinic for a one-month dryi 
out, and during that time he would. 
introduced to Alcoholics Anonymous) 
the hope that he would become a regu! 
member. I was thrilled to hear that 
wanted help! Now we'd finally pull ¢ 
marriage together. 

“With Tucker away, I got a part-til 
job in a bakery to pay the bills. But | 
were already so far behind on our ré 
that the landlord evicted us, and Ih 
to move in with Constance again. Sf} 
tried to give me money for my perso1 
expenses so I wouldn’t embarrass } 
by working in the bakery, but I refus}, 
to take anything more than I had te 

“A woman at the bakery told | 
about Al-Anon, a support group | 
families of problem drinkers. That e' 
ning—still several weeks bef 
Tucker was due to return—I attende 
meeting. I was shocked when they si 
that drinking is never a spouse’s faul 
had always felt sure that I was 
blame. They also told me that Al-An 
would always be there for me—jus 
AA would be there for Tucker. Pena 
ally, I thank the Lord for both! 

“It’s been a year now since Tucl 
completed his treatment, and he ha 
touched a drop of liquor—his lon 
dry spell since I’ve known him. | 
seems determined to stay sober and 
ligiously goes to his AA meetings. 

“So you'd think-everything would) 
perfect now, but it isn’t. I’m still afr 
to really trust Tucker. Last week, 
example, he was late getting h 
from his new job with an air et 
company—and I started to cry. | 
walked in and saw the tears and sé 
‘Katie, you have to stop assuming | 
worst about me.’ 

“My Al-Anon friends tell me my fe 
are natural, after all those ups 4 
downs and broken promises. I’m te 
bly scared that Tucker will get upset 
I walk on eggs around him and pam) 
him. For instance, I still take care of 
family finances, something I think) 
resents although he never mentions 
I even try to keep Melissa from both 
ing him when he comes home. 

“When Melissa does act up aro 
Tucker, he'll just indulge her, give 
candy or soda, whatever she wal 
And then he smiles smugly, like the 
expert on children, and tells mj) 
should be more flexible. I feel like k 
ping him. I often think, ‘Where w 
you when we needed you all th 
years?’ but I don’t say anything. 

“We're still living with Consta1 
although we now have enough mo 
to get our own place. (continu 
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ABN molt Malte eS 
with this Beauty Kit 


CHOOSE YOUR OWN COLORS! 
Please pick as many as you like in each category: 


EYE SHADOW: Blue Green Brown Rose Plum Gray Variety 
LIPSTICK: Pink Red Coral Plum Mocha _ Variety 
NAIL POLISH: Pink Red Coral Plum Mocha _ Variety 
MASCARA: Black Brown Navy-Blue_ Variety 

SKINTONE: Light Med-Light Medium Med-Dark Dark 
SKIN TYPE: Dry Oily Normal Age _ 


( ) $1.00 enclosed. I save ‘$1 98 shipping and handling. 
_~OR- 
( ) Billme later for $1.00 plus $1.98 shipping and handling. 
Please Print 
[ash on (ea | [a] 
Miss Ms. Mrs 


4509 
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First Name Last Name 


Address so a os cw es. Apt 


City State 


Do you havea telephone? ©) Yes (No 

Have you purchased anything else by mail in 

Olast6months Oyear CO never 

Note: The FACE PLACE reserves the right to request additional informa- 
tion or reject any application. Limit: One Introductory Kit per Household. 
Offer void if previously a member of COSMETIQUE. Offer good only in 
the U.S.A. 


Mail to: © Copyright Cosmetique Beauty Club, Inc., 1983 
THE FACE PLACE A division of COSMETIQUE Beauty Club, Inc. ® 


6045 West Howard Avenue, Niles, IL 60648 


You can accept this fabulous offer with no obliga- 
tion to purchase another kit, ever! 


If you decide to remain a member of The FACE 
PLACE, you will save up to 90% off retail prices on 
the exciting, new beauty kits sent to you about 
every two months! Once a year you will also re- 
ceive an elegant $100 Perfume Collection and a 
prestige Men’s Collection. 


No matter how high their value, you pay only 
$7.95, plus shipping and handling, for each future 
kit you choose to buy. 

Each future FACE PLACE kit will feature an as- 
sortment of full-size, famous-name cosmetics and 
fragrances—never any samples—from a variety of 
the most prestigious cosmetic houses in the world 
You may return any kit for full credit, and you may 
cancel your membership at any time 

You choose your own exact colors of lipsticks, eye 
shadows, nail polishes and mascaras. 23179 





Independent tests proved Sturdy 
Ware retains its strength better wh 
wet than the leading national bran 

So bring on your juiciest, creamie 
food. Sturdy Ware has the extra 
strength you need for extra helpin 


Sturdy Ware. 


It’s the plate for seconds. 


Pe. 


Leading National Brand 


mplete test results available upon request. 
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But last time we moved out, Tucker fell 
apart. So I don’t push. 

“There were years I would have given 
anything to see Tucker sober. But now? 
I feel let down and tired. I’m tired of 
pretending that everything’s great. 
That’s why I wanted to come to coun- 
seling. I can’t go on the way we are.” 

Tucker’s turn 

“I knew I wasn’t ready for marriage,” 
mused Tucker, a tall and very hand- 
some man with warm blue eyes and 
thick brown hair. “At the time, I was 
twenty-four years 


old ph ‘sically, but 





as I look back, Id 
say I was emotion- 
ally about three 
and a half 
“[ had always 
en a soot-ofi 
ld count on get- 
a ng by in school 
because the te: ; liked me. 
And my mother al ted on her lit- 
tle black sheep. ¢ 1en I was six- 
teen—it was rigl my fa 
died—my mother t« he yacht 
club for dinner. She ng, ‘You 


look like such an elegant gentleman, 
Tucker, darling, at which point I just 
started laughing hysterically. But I 
wasn’t amused. I couldn’t wait to go 
away to college and escape. My mother 
was smothering me. 

“IT guess college was where I began 
my heavy drinking. Going out with the 
guys was a lot more fun than studying, 
and the booze kept me from facing my- 
self. Still, I got by and managed to ap- 
pear sober even when I wasn’t. I told 
myself I could quit any time. 

“Katie and I didn’t know each other 
at all when we got married. The reason 
I asked her to marry me was to feel like 
an official grown-up and get away from 
my mother. But my heart wasn’t in it. 
The night I proposed, I couldn’t wait to 
drop her off at home so I could go out 
and get drunk. That was how bad my 
problem had become. 

“Those early years must have been 
brutal for Katie. I never blamed her for 
my drinking, though I sensed that she 
blamed herself—and I let her. I did, 
however, resent her interfering with 
my drinking, like demanding money to 
buy food or something. 

“Although I never abused her physi- 
cally, I certainly did emotionally, by 
disappearing for extended periods. 
When she and Melissa came home from 





Amoco Foam Products Company 
” 





the hospital, I took off for a couple §& 
nights. I don’t know what I did; I ofte 
had black-outs that chill me just 
think about. Probably in the back of r 
mind I thought that if I disappeare™ 
enough she’d leave me. In a way, I wif 
trying to goad her. But she never d 
leave and I think I gradually fell in lov 
with her ability to stick with me. 
“Being robbed and left:to die in a gu 
ter was probably the best thing th 
could have happened to me. It forced n 
to see how low I'd sunk and to drop tl 
charade that I could cure myself. 
“When I finished drying out, I was t) 
embarrassed to tell Katie how scarec 
was and how much understanding | 
need. I felt she’d already given me mo 
support than I deserved. Luckily, 
could talk about my fears with my A 
group. I don’t think we’d have made 
this far if I didn’t have AA. 
“Actually, I sometimes think my A 
friends believe in me more than r 
wife does. For instance, she won’t | 
me take over the family finances. 
guess she expects me to slip off t 
wagon and spend all the money on 
drunken spree. I try to help with M 
lissa, but Katie seems to resent it—ag 
she doesn’t trust me there, either. 
“On the one hand, I really want 
assume responsibilities, (continué 
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of real JELL-O Pudding 
frozen on a stick. 


New JELL-O® Pudding Pops® Its a rich, 
creamy-tasting new snack, frozen on a stick. And you can feel 
good about serving JELL-O Pudding Pops to your 
family because it's made with all the wholesome 
goodness of real JELL-O Pudding. 
| Look for JELL-O Pudding Pops in your 
grocer’s freezer. It comes in delicious flavors 
your whole family will love: chocolate, va- 
nilla, banana, and chocolate-vanilla swirls. Or 


try chocolate, vanilla and banana 
flavors in the variety pack. tee 
So when your family wants a | sel’ | 
snack, stick with the goodness of cree on 
real JELL-Q® Pudding. 7 , 
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Soft little pouches from Rolfs. Incomparably crafted from 
ultra soft leathers in an array of exotic hues. Fun, fashion- 
able and delightfully bold in an irresistibly feminine way. 
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CAN THIS MARRIAGE 


continued 





like being a good father and husband. 
But on the other hand, I’m scared. I 
look at our angelic little daughter, and 
I feel this awesome need to make her 
proud of me. I’ve never tried to make 
it as a real grown-up before. What if 
I simply can’t? 

“I don’t know how to tell Katie that I 
need for her to believe in me, to know 
that she can lean on me. She doesn’t tell 
me about her doubts and suffering, but 
I'm sure that they’re there. She doesn’t 
even complain that we’re still living 
with my mother, who is extremely ob- 
noxious to Katie. I guess Katie doesn’t 
want to rock the boat 


n any way. 

“As a result, we’re sort of stagnating. 
lve heard from my friends in AA that a 
lot of marriages fall apart once the 
drinker becomes sober and a lot grow 
close Ours isn’t growing any- 
wher there.” 

Th« unselor’s turn 

“The « ig that Katie and 
Tucker de the counselor, 
“is not at al! for a couple recov- 
ering from a ,oth were dis- 
appointed that sobriety 
wasn’t able to so roblems. They 


also felt a lot of fe 


»f bringing up 
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toxic issues of blame and self-doubt and 
fear that things would get out of control 
and that Tucker would drink again. 
“There was reason, however, to be op- 
timistic about Tucker’s continued so- 
briety. He had already been dry for a 
year. And an informal survey of AA 
members shows that alcoholics who 
have been sober for one to five years 
have an eighty-six percent chance of 
getting through the next year without 
drinking, and after five years that 
chance goes up to ninety-two percent. 
Another good sign was how devoted 
Tucker was to his AA meetings. Katie, 
too, had kept up with her Al-Anon, 
even while they were in therapy. Mari- 
tal counseling, I’d like to point out, is 
not a substitute for these programs. 
“In counseling, however, there were 
areas for us to work on, especially the 
hard feelings that had built up between 
the two. Katie was walking on eggs, as 
she put it, and Tucker was also keeping 
things in. I coached them: “Tucker, tell 
Katie how that makes you feel’ or ‘Ka- 
tie, are you sure you're not angry at 
him now?’ I wanted them to understand 
that once you can verbalize your feel- 
ings, you don’t have to resort to alcohol 
or packing a bag to make your point. 
“One big challenge we had in therapy 
was to help Katie, who was very deter- 
mined and had a take-charge personal- 




















































ity, hold herself back from solv 
Tucker’s problems. At one point, she 
lowed Tucker to take care of fam 
finances, but she became so anxi¢ 
about the bills that she actually wé 
behind his back and paid some of the 
Tucker was, understandably, furiou 

“In counseling, Katie recognized tl 
by growing up with reserved pare) 
who had little time to spare for her, s 
had learned not to rely on anyone; 
order to avoid disappointment. I s' 
gested that she try to monitor her f¢ 
ings to see why she had so much trou 
allowing Tucker to struggle. In a m 
ter of months, Katie found that she y 
able to stop mothering Tucker mos) 
the time and they both felt better. 

“We also dealt with another issue 
tween them: Melissa. Tucker wo 
waltz in from work, pacify the child 
indulging her, give Katie a lecture 
child-rearing and go off to his AA m¢ 
ings. This quite rightly made Ke 
mad. But what she didn’t realize \ 
that Tucker’s unsolicited advice on k 
she should do things differently cove 
up his deep uncertainty. 

“The remedy was for Katie to g 
protecting Tucker from his own dau 
ter and for him to spend more time w 
the girl. I told Katie that when Meli 
came to her with a problem, she sha 
occasionally say, ‘Gee, honey, \ 
don’t you see what your dad thi 
about that.’ I also recommended tf, 
she do a little selective complainin 
Tucker, as in ‘I can’t cope with Mel 
today, will you try?’ With that, Tuc 
has risen to the bait and proven to bs 
affectionate parent. 

“All the tensions in the marriage | 
been heightened for Katie by the 
that she was stuck with Consta 
a critical mother-in-law who né¢ 
stopped harping on her. But Tu 
also had problems with Constance. 
though he had always talked as i 
wanted to get away from his mothe! 
had in fact only prolonged his de} 
dence on her through his drinking 
bouts of joblessnéss. In counseling 
began to understand his complex | 
hate relationship with his mother 
to recognize his need to get away f 
her in order to be a true grown-up. 
cently, Katie and Tucker took a big 
in solving their problems with ( 
stance by signing a lease on an af 
ment of their own. 

“This couple now has the com 
ment and ability to know their own 
nerabilities—and to respect one 
other’s needs. The last time I saw tl 
they were selecting wallpaper patt 
together. Nobody looking at t 
would have guessed that their he 
ness comes not from an absence of ¢ 
lems, but from the courage and di 
mination to conquer them.” 
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“It’s a fallacy that 
women mellow 


















































Few women in the public eye had 
graver doubts about marriage or 
expressed them more openly 
than Marlo Thomas. As the hero- 
ine of That Girl, she was the first 
single woman on a major televi- 
sion series to live alone and work 
for a living. As the creator and 
star of Free toBe Youand Me, she 
became a national spokeswoman 
for the notion that children 
should be able to grow up to be 
anything they wanted to be, 
without sexual stereotyping 
holding them back. An ardent 
feminist, she stumped the coun- 
try in support of equality for 
women. In fact, during the 
1970s, she became a role model 
for single women all over Amer- 
ica. They could always turn to 
their concerned mothers and say: 
“No, Mom. Everyone isn’t mar- 
ried. Look at Marlo Thomas!” 

Then, three years ago this 
May, Marlo Thomas surprised 


everybody and married Phil 
Donahue. He was brilliant and 

mou - had five children 
by his firs riage, and his 
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four sons we living with him. 
His city wa: icago. Hers was 
lew York. And millions of 
Am rican wome! Vno remem- 
bered all those fun tle put- 
downs of marriage that Marlo 
had become famous for over the 
years, wondered: Why did she do 
t it? How continued on page 28) 
so a 


24 fais 


hen they hit forty.” 


"Phil gives me hope for 
* says Marlo. 


“The air between us 
_ issometimes loud | 
aa ee parting but it 
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used soap for thirty years. Switching “With Dove, my skin feels soft and “There must be Samieaninigs in Dove 
Ie for seven days made me realize that youthful. It doesn’t feel like it’s almost that makes my skin more alive. It feels 
))ove was much better.’ 40 years old.” smoother, softer.” 


| ith Dove, I didn’t have that oe dry “Dove cleared the dryness and flakiness “Soap really dried my face and it felt 
|eling in my face. Dove is a superlative I had with soap. Dove tended to almost dried up like a prune. Dove makes it feel 
|-oduct.” heal my skin.” real smooth.” 


| Why are you still using soap 
| when women from Philadelphia to Phoenix 
will tell you Dove is hater 


There is no question about it. Dove*is better for your 
face than soap. Ten years of clinical tests have proved 
it to be a scientific fact. 

These women proved it for themselves after giving 
up soap and using Dove for just seven days. 





You see, soap dries your skin. It strips away your 
skin’s natural moisturizer. It cleans your face—dry. 
cream. Instead of drying your skin, it 
keeps it softer, smoother. 
prove it for yourself: 
Dove is better 


But Dove is not a soap. It’s made 
/ 4 MOISTURIZING ( ‘REAM WZ 
Try Dove instead of soap 
because it doesn’t 


quite differently with “4 moisturizing 
OVe — for just seven days. And 
dry like soap. 
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MARLO THOMAS 
continued from page 24 


will it work? Has she changed? 

As her third anniversary ap- 
proached, we put some of those burning 
questions to Marlo, and like a tough in- 
terviewer (sort of like Phil Donahue), 
we quoted to her some of her pre-Don- 
ahue anti-marriage statements. For 
example, Marlo once said: “To me, mar- 
riage is like a vacuum cleaner. You stick 
it to your ear and, shhillurrrppp, it sucks 
out all your energy and ambition.” 


Do you still feel that way? Or did 
you have to change to marry? 


Oh, my—I did say that, didn’t I? 

Well, that’s how I felt. Of course 
I've changed, but it’s complicated. I 
never really thought I would get mar- 
ried. To me, marriage seemed like a 
skinny little negative space into which 
I'd never be able to squeeze myself and 
all my aspirations. A lot of things had 
to happen to me and to the world before 
marriage could become even a possibil- 
ity. First, I had to see that marriage 
could be something two people might 
design for themselves. Second, the 
world had to change so that the old pat- 
terns in marriage sort of relaxed and a 
woman didn’t feel guilty if she broke 
them. And I had to meet a man who had 
arrived at the same conclusions, even if 
it was by a different path. And we had 
to really love each other, trust each 
other enough to imagine that our mar- 
riage might be a space roomy enough 
for everything we wanted, including 
each other. All that had to happen, and 
it did, so I got married. 


During your courtship, was there 
some moment, ,some incident, 
that made you see Phil as special? 


The most stunning thing that 

happened was when I was doing /t 
Happened One Christmas |the remake 
of Frank Capra’s It’s A Wonderful Life 
that Marlo produced and starred in on 
ABC-TV]. Phil and I had been seeing 
each other steadily for almost a year. 
We had tried hard to keep quiet about it 


so our relationship could grow in pri- 
vacy. And Phil had this idea to give a 
big party so he could finally introduce 


me to all his friends and associates in 
Chicago. It was going to be a wonderful 
occasion, flattering and loving and all 
in my honor, and | was very excited 
about it. The party was supposed to 
take place on the weekend that our 
composer would finish the music. 
Well, the Thursday before the party, 
our composer had a heart attack. He re- 
covered, thank God. But at the time, it 
meant I had to hire a new composer who 
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would have to rewrite the whole score 
by the following Monday because we 
had to record that week. It was a catas- 
trophe. How can I explain to people who 
aren't in television? If the music isn’t 
done on time, the soundtrack recording 
is delayed, you can’t get out of the stu- 
dio on time, so the next movie can’t 
come in, the costs are skyrocketing, the 
whole company is hung up, the network 
is waiting—it was terrible. And I knew 
I couldn’t go to Phil’s party. I was the 
producer. Responsible for everything. 
Everyone was counting on me. 


Q What did you do? 


What could I do? I knew I had to 

tell Phil, but I was desperately 
afraid of his reaction. I thought: “He’ll 
be so embarrassed in front of his 
friends! He’ll never speak to me again! 
This could be the end of our relation- 
ship!” But I had no choice. So I called 
him and told him Id have to miss the 
party. 

He said, “You're kidding.” I knew the 
blood had drained from his face. I could 
see what he was seeing: All these peo- 
ple dressed up coming to meet Marlo, 
and no Marlo. I said, “I’ll do anything. 
I'll call each guest individually and ex- 
plain....” There was this silence on 
the other end. “I’m the producer,” I 
said. “It’s not that I’m choosing my 
work over you. It’s just that it’s an 
emergency.” He said in this very soft 
voice, “I understand.” And I knew he 
did. It was the most wonderful gift he 
could have given me. 


“When all my friends were getting mar- 
ried,” Marlo once said, “I had this idea 
that now they were grown up. Thev 
would go off and live ina big house with 
matched china. I didn’t want to be pe- 
nalized for not being married, so I 
moved into a house and got myself a set 
of china, too. And that was the end of 
marriage-equals-maturity for me.” 


A woman who had her own house 

and her own china must have 
found it hard to adjust to a ready-made 
family. What was it like for you, mov- 
ing in with Phil and the four boys? 


It was like moving into a frat 

house. Me, I was used to having 
yellow velvet chairs that never got 
dirty and every candy dish in place and 
laundry for one. They did have their 
laundry pretty well figured out. Be- 
cause they were all the same size, they 
put name tags on everything. Believe 
me it was pretty disconcerting to sud- 
denly be living with a man who had 
“Dad” written on his underwear. When 
I got there, the first thing I did was try 
to organize them. I bought towels. A 


different color for each boy and whi 
ones for me. But then it turned out th 
with four teenagers and all thei 
friends, it was impossible to have an 
thing. And for the first time since I ha\ 
left home, I started hiding Oreo cookie 
in my underwear drawer and a six-pac| 
of Coca Cola under the bed so I’d na 
them when I wanted. 


Q You eat Oreos? With that body? 


A Heh, heh. 


With five men, the house mus 
have been a mess. 





Well, it’s true boys are sloppie 

than girls—it’s apparently a tra 
dition in our society, must come wit! 
the culture. It struck me that Mar’ 
Rose, Phil’s daughter, was much neate 
than her brothers. At first, | asked Phi 
to speak to them about leaving empt! 
cans and pizza boxes all over the livin 
room. I didn’t feel I could order thi 
man’s children around; they could jus 
say to me, “You don’t like it in the liv 
ing room? Go sit someplace else.” Bu 
as I got to know them better, I began t 
feel I could speak up for myself. I used | 
little more tact than my mother di 
when speaking to her children. The ole 
“Get those things out of here or I'll bea 
your head in!” gambit wasn’t going t 
work when two of them were over si 
feet tall; they were men! What could 
do? Withhold their allowances? 

It helped when Phil. brought them t 
my house. I had a home in Californi. 
then. In my house, I felt perfectly fin 
about telling them what to do. I’d say 
“Okay, you guys, now look, you mak 
your own bed here, you wash out you) 
own glass, you don’t leave the livin, 
room a wreck at night, the housekeepe 
is nobody’s slave.” So when we wen 
back to their house, Id hear then 
mumble, “Come on,-we’d better cleai 
this up or Marlo’s gonna have a fit.” 

Sure, they still make a mess, and 
still have a fit. But a pattern of courtes) 
and consideration has grown up bé 
tween us. They’re wonderful kids. I’v) 
come to feel very close to them. 





“My father wanted me to marry well, 
Marlo joked in 1975. “A dentist maybe 
Or possibly a governor. When I said 
wanted to be an actress, he was as 
tounded. ‘But I sent you to all those fin 
schools so you could be an asset to a fin: 
man! he said.” 


Phil Donahue is not likely to be 
come a dentist. But a lot of peopl 
think he ought to go into politics. Wha 
about you? Do you have aspirations fo) 
him? (continued on page 136 
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As a clinical psychologist and 
specialist in weight reduction, I 
was continually amazed that peo- 
ple on exactly the same diet and 
exercise program could differ so 
much in the results they achieved. 
Many had a difficult time losing 
weight even on very low-calorie 
diets. Others would lose but 
quickly regain the weight. 

Like many of my colleagues, I 
used to assure these patients that 
their problem was not glandular. 
They simply ate too much. 

But after seeing the same pat- 
tern again and again for years, I 
decided to investigate further. I 
started by examining the records 
of my overweight patients, com- 
paring their eating, exercise and 
weight patterns with those of slim 
people. Next, I compiled the 
results of every major research 
study comparing metabolism in 
overweight and non-overweight 
individuals. 

As a result of these investiga- 
tions I have radically departed 
from traditional ideas about diet- 
ing. Most diets do not work for 
overweight people because what 
they eat is generally not their 
main problem. Your extra weight 
is not due to lack of willpower or 
laziness. You gain weight more 
easily than thin people because 
you suffer from what I call meta- 


Copyright © 1983 by Peter M. Miller. From the book THE HILTON HEAD METABOLISM DIET by Dr. Peter M. Miller to be published by Warner Books, Inc. 
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This revolutionary new plan teaches your body to burn off fat. It also: 
® encourages you to eat more meals rather than fewer (for the 4-meal-a- 
day weekly plans, see pages 32, 34) e allows you to vary your food intake 
from week to week to keep you from feeling deprived or bored ¢ provides 
a simple, easy-to-follow exercise plan that fits into anyone’s daily rou- 
tine e helps you become firm and trim by changing your body’s composi- 
tion. You'll never have a weight problem again. By Dr. Peter M. Miller 


THE-CHANGE-YOUR-ME TABOLISM 





bolic suppression. In most cases 
that means your metabolism is 
just sluggish; your body turns the 
food you eat into fat instead of us- 
ing it as energy. The key to con- 
quering your weight problem is to 
change your metabolism so it 
burns fat instead of storing it. 

There are two basic reasons why 
you're not burning calories as ef- 
ficiently as a slim person. The first 
is your eating and dieting habits. 
It seems strange to suggest that 
dieting can make your metabo- 
lism sluggish, but it’s true. When- 
ever you reduce the number of cal- 
ories you eat, your body begins to 
conserve energy. Your metabolic 
rate is reduced the most when you 
suddenly go on a very low-calorie 
diet or when you fast. Your body 
learns to fight weight loss by 
burning fewer calories. 

After a while the metabolism 
becomes confused. It stays sup- 
pressed even after you’re no 
longer dieting. As a result, when 
you go off your diet your metabo- 
lism is still burning very few calo- 
ries. So, the food you eat is rapidly 
turned into fat. 

The second reason for inefficient 
use of calories is your body compo- 
sition. If you go on fad or quick- 
weight-loss diets, you may be 
changing your body composition 
for the worse. Low-carbohydrate 














diets, fasts, liquid diets and pro- 
tein-formula diets all cause the 
body to burn not only fat but vital 
muscle tissue aswell. If you lose 
twenty pounds on one of those di- 
ets, here’s what your weight loss 
looks like: water loss=5 pounds: 
fat loss=10 pounds; muscle loss 
=5 pounds. ns 

It wasn’t twenty pounds of fat 
lost, only ten. “So what?” you may 
ask. Twenty pounds is twenty 
pounds. 

The problem arises when you 
get off the diet and begin to gair 
those pounds back again. Once 
you gain back your weight, as 
most dieters do, the twenty 
pounds looks like this: water gair 
= 5 pounds; fat gain= 15 pounds 
muscle gain =0-pounds. 

You lost five pounds of muscle 
and gained five pounds of fat 
You're still twenty pounds over 
weight, but now you are fattei 
than before. And what’s worse 
you'll tend to gain weight mors 
easily. (continued on page 155. 


Peter M. Miller, Ph.D., director o 
the Sea Pines Behavioral Institute 
is nationally known for his effec 
tive treatment of obesity. He is alsi 
a professor at the Medical Univer 
sity of South Carolina and autho 
of the book The Hilton Head Me 
tabolism Diet excerpted here. 
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It couldn't be the shake. Could it? 

Yes it could. Because a big, really rich tasting, satisfying, filling, creamy, chocolatey 
Alba 77 Fit ’n Frosty” has only 70 skinny calories. The big, juicy navel orange has 85: 
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to its sweet taste is NutraSweet,~ 

a new, nonartificial sweetener made from | 
ingredients identical to those found 
naturally in everyday foods. 

So if you want a really 
delicious, creamy, satisfying 70-calorie 
snack, say Alba *77; Chocolate, Vanilla, 
Strawberry or Chocolate ee 


*Source: USDA Nutritive Value of American Foods. 
Searle Brand 


of Aspartame (APM). | 330717 
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DIET PHASES 


The Change-Your-Metabolism Diet has 
three phases. You must go through all 
three phases to be successful. They are: 
Lo-Cal Phase: Always begin with the 
Lo-Cal menu plan. This phase is de- 
signed for maximum weight loss. Follow 
these menus for two weeks. The menus 
provide about 800 calories a day. 
Booster Phase: After two weeks, 
switch to the Booster menu plan for one 
week. This phase allows about 300 more 
calories each day and is designed to boost 
your metabolic rate. You must switch to 
this Booster phase for one week after two 
weeks on the Lo-Cal phase. You need the 
jolt that the extra calories provide. 
Reentry Phase: When you get within 
one to three pounds of your goal weight, 
switch to the Reentry menu plan. This 
1,500-calories-a-day phase enables your 
metabolic rate to increase gradually, get- 
ting it ready for maintenance. Do not 
skip this phase or you run the risk of 
gaining back some of your weight within 
the first two weeks after the diet is over. 
After one week, if you are still one or two 
pounds away from your goal, stay on Re- 
entry for another week. 

Note for all menu plans: The number 
of ounces indicated for fish, meat or 
chicken refers to cooked ounces. Buy 
one to two ounces more than you need, 
to allow for shrinkage during cooking. 


Choose the plan that corresponds to 
amount of weight you want to lose. 


- 15-Pound Plan 


Lo-Cal 
Lo-Cal 
Booster 
Reentry 


20-Pound Plan 


Lo-Cal 
Lo-Cal 
Booster 
Lo-Cal 
Reentry 


25-Pound Plan 


Lo-Cal 
Lo-Cal 
Booster 
Lo-Cal 
Lo-Cal 
Reentry 





If you wish to lose more than twenty- 
five pounds, alternate two weeks of 
Lo-Cal with one week of Booster. 


BASIC DIET RULES 


e Weigh yourself once a week and 
once a week only! Keep a written 
record of your weight loss. 

e Because you will be increasing 
lean body mass (muscle), when 
you've lost fifteen pounds, you will 
look like you’ve lost twenty. To 
find out how much slimmer you're 
becoming, take measurements of 
chest, abdomen, hips, upper thighs, 
mid-thighs and upper arms once 
every two weeks. Keep a record. 

e You must eat four meals a day 
and you must exercise twice a day. 
Exercise must be for twenty 
minutes each time and it must be 
performed within twenty to thirty 
minutes after a meal. 

e Kat everything exactly as it is 
prescribed. Avoid substitutions. 

@ Never skip a meal. 

e Drink plenty of fluids—water, 
diet drinks, iced tea. Make sure 
you drink at least three glasses of 
plain water per day. Avoid caloric 
drinks such as fruit juices or 
liquids that are high in sodium 
such as tomato juice or bouillon. 

e Avoid all alcoholic beverages. 





















BREAKFAST 


LO-CAL MENUS 


oe 


3/4 cup cereal (choose cereals low in sugar: Special K, 40% Bran, Shredded Wheat, Wheaties, Raisin Bran, Oatmeal, 


Puffed Wheat) @ 1/2 cup low-fat (2%) or skim milk © 1/2 piece fruit (orange, banana, pear, apple, grapefruit, peach, 
or 1/4 melon) @ Coffee or tea (sugar substitute and/or dash of low-fat or skim milk may be added if desired) 


LUNCH 











Fruit plate: '/2 cup strawberries, 1/4 cup honeydew 
melon, !/4 cup cantaloupe, 1/3 cup low-fat cottage 


cheese, 2-3 lettuce leaves 









1 whole egg, any style, no fat @ 1 slice 







© 1/2medium tomato ® 10 slices cucumber 
@ 2 Tb. diei salad dressing 


Tossed salad: large salad bow] lettuce, tomato, 
4 cucumber, radish with 2 Tb. diet dressing 
@ 1 small hard roll with 1 Tb. diet margarine 


Whole tomato stuffed with 2/s cup chicken salad 


5 | (approx. 1 breast chicken, chopped celery, 
| apple, 2 Tb. cottage cheese) 


i: /4 cup low-fat cottage cheese, 


cheese, !/s smal! 
cup chopped mi 
vegetable cooking 
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whole-wheat bread, toasted @ 1/2 grapefruit 


3 oz. water-packed tuna @ 1/4 small head lettuce 


uce, 1/2 orange, 1/2 apple, 6 grapes 


Omelet: whites of 3 eggs, 1/s cup low-fat cottage 

ynion, !/4 cup chopped green pepper, 1/4 

1rooms (Fry egg whites lightly, using 
spray. As they set, add remaining 

ingredients. Fold omelet over to cover filling.) 


DINNER 


1 Tb. vanilla yogurt 


asparagus) 


or broccoli) 


yogurt 








*Diet dip: Blend 2 Tb. cottage cheese, 2 Tb. part-skim ricotta, 1 Tb. skim milk; add parsley, lemon juice, dill, onions, Worcestershire sauce to taste. 


5 oz. or 2 breasts baked chicken @ 1 medium baked 
potato, no butter @ 1/2 cup vegetables (green beans, 
broccoli or asparagus) @ 1/2 cup strawberries with 


6 oz. baked or broiled fish any type, no butter @ 1/2 cup 
white or brown rice @ 1/2 cup vegetables (broccoli, 

carrots, green beans, cauliflower, asparagus or spinach) 
@ 1/2 cup orange slices, with dash of vanilla yogurt 


6 oz. broiled lean hamburger @ 1/2 cup cooked egg 
noodles @ 1/2 cup vegetables (green beans, broccoli or 


5 oz. or 2 breasts baked chicken @ 1/2 cup or 2-3 small 
new potatoes @ !/2 cup vegetables (spinach, green beans 


6-8 oz. any type broiled fish or shrimp @ 1 medium ear 
corn on the cob @ Small tossed salad with 2 Tb. diet 
dressing @ 1 whole peach, sliced and topped with 1 oz. 


4-5 oz. any type broiled steak, all visible fat removed 
@ 1 medium baked potato with 2 Tb. diet margarine 
@ 1/2 cup vegetables (zucchini, broccoli or asparagus) 


1/2 cup cooked spaghetti @ 4 oz. commercially prepared 
marinara sauce @ Parmesan cheese sprinkled lightly 
over spaghetti @ Tossed salad: small bowl lettuce, 
tomato, cucumber, radish with 2 Tb. diet dressing 

@ 2 medium slices Italian or French bread, no butter 


METABO-MEAL 





2 slices cinnamon toast 
(thin-sliced wheat bread‘ 
sprinkled with cinnamon 
_ and artificial sweetener 
toasted under broiler) 


Small tossed salad with 2 Tb. 
diet dressing @ 1/2 apple 











1/2 cup cereal (Shredded 
Wheat or 40% Bran) 


apm 













1/3 cup low-fat cottage 
cheese @ 1/2 apple 


Vegetable plate: 6 each raw 
carrot sticks, celery, radishes 
cauliflower with diet dip, if 
desired (For dip, see below.*) 


1 whole sliced banana 


Fruit plate: 1/2 apple, 
1/2 banana, 1 Tb. raisins, 
sliced and mixed 
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DINNER 


Cornish hen (approximately 5 oz. meat) @ 1/2 cup or 
2-3 small new potatoes @ 1/2 cup vegetables (carrots, 
green beans, broccoli or asparagus) ®@ 1/2 cup 
strawberries or blueberries with 1 Tb. yogurt 


LUNCH 


Tuna sandwich: 2 slices whole-wheat bread, 
2 oz. water-packed tuna with 1 tsp. mayonnaise, 
lettuce @ 1/2 small peach 


| 
| 
| BR BREAKFAST 


Chicken salad: 3 oz. chicken, 1 tsp. mayonnaise, 1 tsp. 
chopped celery, 2-3 lettuce leaves @ 1/2 sliced tomato 


6 oz. any type baked or broiled fish ® 1 baked potato 
© 2 vegetables, 1/2 cup each (broccoli, carrots, 

green beans, asparagus or spinach) @ 1/2 apple, diced, 
with 1 Tb. raisins 


5 oz. roast lamb or veal, all visible fat removed 
@ 1 whole baked potato with 1 tsp. diet margarine 
© 1/2 cup vegetables (green beans, broccoli or asparagus) 


1/3 cup low-fat cottage cheese @ 1/2 cantaloupe 
© 1/2 cup sliced strawberries @ 2-3 lettuce leaves 


2 eggs any style, no fat @ 1 slice whole-wheat bread, 
toasted @ 1/2 grapefruit 


1 cup cooked spaghetti @ 5 oz. commercially prepared 
marinara sauce ® Parmesan cheese @ 2 medium slices 
Italian or French bread with 1 Tb. diet margarine 


Tossed salad: large salad bow] lettuce, tomato, 
cucumber, radish, bell pepper, carrot with 
3 Tb. diet dressing @ 1 apple or pear 


6-8 oz. any type broiled fish or shrimp ® 1 cup white 

or brown rice @ 2 vegetables, 1/2 cup each (broccoli, 
carrots, green beans, cauliflower, asparagus or spinach) 
© 1/2 cup orange slices with 1 Tb. yogurt 


5 oz. roast beef @ 1 medium baked potato @ 1/2 cup 
vegetables (zucchini, broccoli or asparagus) @ Tossed 
salad: small bow] lettuce, onion, tomato, cucumber, 
radish with 2 Tb. diet dressing 


Open-faced grilled cheese and tomato sandwich: 
2 slices white or whole-wheat bread topped with 
tomato and low-fat American cheese, broiled 


Egg salad sandwich: 2 slices rye or whole-wheat 
bread, egg salad (1 whole egg, chopped, with 1 Tb. 
mayonnaise), lettuce @ 1/2 cup strawberries or 

1/4 cantaloupe 


5 oz. turkey or chicken @ 1/2 cup white or brown rice 
© 2 vegetables, 1/2 cup each (spinach, green beans, 
broccoli, carrots, asparagus or cauliflower) @ 1 piece 
fruit (orange, apple, peach, pear, 1/4 melon) 


REENTRY MENUS 
BREAKFAST 





LUNCH 


DINNER 


6 oz. baked or broiled fish, shrimp, crab or lobster, 
no butter @ Tossed salad: small bowl lettuce, tomato, 
cucumber with 2 Tb. nondiet salad dressing @ 1 sweet 
potato with '/2 Tb. diet margarine ® 1/2 cup vegetables 
(carrots, green beans, broccoli, asparagus or spinach) 
© 1/2 cup strawberries with 1 Tb. yogurt 















Chicken salad sandwich: 3 oz. diced chicken with 
1 Tb. mayonnaise, 2 thin slices whole-wheat bread, 
1-2 lettuce leaves @ 1/2 pear 












Hamburger: 3 oz. broiled lean beef patty with 
1/2 Tb. mayonnaise or 2 Tb. ketchup, 1 roll, 
1-2 lettuce leaves, 1 slice tomato 


1 cup macaroni and cheese @ 4 asparagus spears 
@ 1 whole tomato, topped with tarragon or dill 









1/3 cup low-fat cottage cheese @ 1/2 cantaloupe, in 
wedges @ 1/2 cup sliced strawberries @ 2-3 lettuce 
leaves @ 1 medium roll with 1 Tb. diet margarine 


5 oz. any type broiled steak, all visible fat removed 
© 1 whole baked potato with 1 Tb. diet margarine 
© 1/2 cup vegetables (corn, peas or lima beans) 

@ Spinach salad: small bow] raw spinach, onion, radish, 
cucumber, carrot with 2 Tb. diet salad dressing 














5 oz. or 2 breasts baked chicken @ 1/2 cup or 2-3 small 
new potatoes @ 1 cup vegetables (carrots, asparagus, 
spinach, zucchini or green beans) @ 1 baked apple 

topped with cinnamon and brown sugar substitute 


2-egg omelet with tomatoes, peppers, onions, 
Cheddar or American cheese @ 2 slices bread or 
roll with 2 Tb. diet margarine 





















Tuna sandwich: 2 oz. water-packed tuna with 
1 Tb. mayonnaise, 2 slices bran bread, 1-2 lettuce 
leaves, 2 slices tomato @ 1 whole peach 


6 oz. baked or broiled fish @ 1 cup white or brown 
‘rice with 1 Tb. diet margarine @ 1 cup vegetables 
(corn, peas or lima beans) @ 1 cup orange slices 








Large salad: lettuce, tomato, onion, carrot, bell 
pepper, radish, 2 oz. diced chicken or turkey, 
croutons with 2 Tb. nondiet salad dressing 


5 oz. roast beef, lamb or veal, all visible fat removed 
® 1 whole baked potato with 2 Tb. sour cream ® 1 cup 
vegetables (asparagus, green beans, beets, carrots, 
broccoli or spinach) @ 2 slices bread or roll, no butter 
Open-faced sandwich: 2 slices whole-wheat or 
rye bread topped with tomato and low-fat 
American cheese, broiled @ 1/2 piece fruit 
(apple, orange, pear) 


2 cups cooked spaghetti @ 6 oz. commercially prepared 
marinara sauce @ Parmesan cheese ® 2 slices Italian or 
French bread with 1 Tb. diet margarine 


3/4 cup cereal (choose cereals low in sugar) @ 1/2 cup low-fat (2%) or skim milk @ 1 piece fruit (orange, banana, pear, apple, 
grapefruit, peach, 1/2 melon) @ coffee or tea (sugar substitute and/or dash of low-fat or skim milk may be added if desired) 





1/2 cup fruit juice (unsweetened grapefruit, orange, prune) @ 3/4 cup cereal (40% Bran, All-Bran, Raisin Bran, other high- 
fiber cereal) @ 1/2 cup low-fat (2%) or skim milk @ 1 piece fruit (orange, banana, pear, apple, grapefruit, peach, 1/2 melon) | 









METABO-MEAL 


1 whole toasted English | 
muffin with 1 Tb. diet 
margarine 


4 cups popped popcorn with _ 
1 Tb. diet margarine, no salt 


Vegetable plate: 6 each 
raw carrot sticks, celery, 
cauliflower, radishes 

@ 6 unsalted crackers 


2 pieces fruit (banana, 
orange, pear, apple, 
grapefruit, peach) 


1 whole bagel with 
1/2 Tb. cream cheese 


1/2 cup cereal (Shredded 
Wheat or 40% Bran), | 
1 cup low-fat or skim milk 

© 1 whole banana 


Repeat favorite Metabo-m 
from Booster menus. 


+ 
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METABO-MEAL 


1 whole English muffin 
with 1 Tb. margarine or 

1 Tb. nondiet jam or jelly 

© 1 cup grapes 


6 graham crackers ® 1 cup | 
low-fat or skim milk 


1 whole bagel with 2 Tb. 
cream,.cheese @ Orange, 
apple or pear 


6 each raw carrot sticks, 
celery, radishes, cauliflower 
@ 4pieces melba toast with 
2 Tb. diet margarine 

© 1/2 cup juice (orange, 
apple, grapefruit, prune) 


8 oz. yogurt, any flavor 


4 cups popped corn with 

1 Tb. diet margarine, no sal} 
@ 1 piece fruit (apple, pear 
orange, peach, 1/4 melon) 


Repeat favorite Metabo-mei 
from Reentry menus. 
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What bed is built better to fit your better body? 


loge Bae ee 


Feelin’ fit means feelin’ great! And an important part of feelin’ fit is a good night's 
sleep. That's why Serta combines.deep support with body hugging comfort in its 
exclusive Perfect Sleeper Total Suspension System —to give you night after night of 
sound sleep. So feel the difference fitness makes. Give your body proper diet, regular 
exercise and sound sleep. That’s total fitness! ” | 
Send $1 for the 32 page Serta Fitness SCR OmS CCM Tm Dept. ae oF 
| 


9801 W. Higgins Rd., Rosemont, IL 60018. 


d )|“It’s a healthy investment in AT fm i | 





Pont TEFLON" soil & stain mattress protector on Perfect Sleeper Masterpiece (model shown). © Serta, Inc. 1983 








s MERIT 


Filter 





Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 


Nothing 


Halfway 
About It. 


MERIT proven to equal the taste of lead: 
cigarettes having up to twice the tar. 


| 










The cigarette that changed two millio: 
minds. The one that rewrote the book or 
cigarette-making. 

The MERIT cigarette. Made by actual 
boosting the taste you get out of smoking 
Boosting taste to equal leading cigarettes 
having up to twice the tar. —' 

MERIT: The ‘Enriched Flavor. cigarett 
There's nothing halfway about it. 


Kings & 1OO's 


© Philip Morris Inc. 1982 


Kings: 7 mg ‘‘tar:’ 0.5 mg nicotine—100's Reg: 10 mg ‘‘tar;’ 0.7 mg nicotine— 
100's Men: 9 mg ‘‘tar;’ 0.7 mg nicotine av. per cigarette, FIC Report Dec:81 
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Store magazines in 
style with these 
attractive racks— 
each one under $10. 


Standout store-alls, 
perfect for stashing your 
favorite monthlies, are 
esi ae CR eC 
practical. Choose 
Traditional Brass and 
Canvas, top right, 12” 
high by 14’ long ($8.50) 
or Contemporary _ 
Double Chrome and 
Canvas, top left, 12" by 
14° ($7.95)—each 
ETS y ele) (Saree etree Ca 
‘witha screwdriver— 
or Classic Rattan, left, — ae i 4 
14’ by 16° ($8.50), 
\To order, turn to page 124. 



































What makes 


a woman 
I first met Marie Ragghianti in the tough and 
fall of 1979 while on a speaking engage- 
ment in Nashville, Tennessee. I quickly brave and 
realized that not since writing Serpico 9 
had I encountered such an extraordi- relentless‘ 





nary story of someone’s standing up for 
what was right despite incredible odds 
and terrifying pressure. It was the story 
of one woman pitted against a ruthless, 
entrenched political machine out to cor- 
rupt an entire state—and bent on de- s 
stroying her in the process. :, 

Let me tell you about Marie. Former By Peter Maas 
beauty queen. Brutally battered wife. 
Mother of three young children, one of gave up; she knew she was right. mouth. She reached in for the shell, ; 
them critically ill when she finally fled Just as the battle was joined,arepre- it out and tossed it out the open wind 
from her husband. Alone, fighting her sentative of the Governor came to see _ on the passenger-side of the car. F 
way out of grinding poverty, determined her. They would make a deal with her: _ sister had left the door ajar, and wk 
to get an education, she put herself She could have any other job in state Marie had finished paying the gas s 
through Vanderbilt University in government that shewantedatthesame _ tion attendant, she turned and sg; 
Nashville at the age of 29, supporting salary—if she would only resignas par- Ricky outside the car. She immediat 
herself and her kids with all sorts of dons and paroles chairwoman. She thought of the shell, that he had ge 
part-time jobs—typist, cocktail wait-  refused.“I want you toknow,” she said, after it. She scrambled around the « 
ress, church librarian. “this isn’t the worst thing that everhap- and found him on his knees, a hand ji 

After completing the requirements for pened to me.” coming away from his mouth. By 1 
a degree, she went to work for a newly The following excerpt about herlifeas time she got to him, he had alreé 
elected state administration in Tennes- a young mother helps explain in part — started to cough, then really to cho 
see. Withina yearandahalf,Mariehad what forged Marie’s unique character People came running from other ca 
become one of the highest-paid women and her firm resolve. So did the station attendants. Ma 
in the history of Tennessee politics, as pounded his back. 
chairwoman of the board of pardons May 31, 1967. She’d never forget the All of a sudden it was over. Ric 
and paroles. From every angle, she date. Marie had come up from Georgia seemed okay. But it had been so; 
seemed to have it made. Then she found to Nashville with the kids—Dante, scene. Everyone was shaken by it. M 
herself in a sea of corruption. Murder- then 4; Therese, going on 3; and the and women stood around as Mar 
ers, armed robbers, rapists were secretly baby, Ricky, 20 months—to celebrate holding Ricky to her, thanked them 
paying off the Governor’s office to get out her father’s birthday. She was looking their kindness. 


Fighting to save 
the life of her child. 








of prison. Marie knew she had to act. forward to it, and to seeing her brothers She continued on to the bakery. F 

She was advised to forget it. She and sisters. sister apologized for not closing 1 
wasn’t personally involved. She was, One of her sisters, Mary Therese, door. Halfway there, Ricky began ch 
she was told, “just one little girl.” went with her to pick up the cake. ing and gagging again. (continu 


She didn’t listen. And so Marie began Ricky was between them in the front 
a long, lonely battle against injustice. seat. Marie had noticed some pistachio Peter Maas is the author of such ne 
Attempts were made to cripple and hu-  shellson the seat and brushed them off, _fiction best sellers as The Valachi ] 
miliate her, to drive her away. Before it but as they stopped for gas and Mary pers, Serpico and King of the Gypsi 
was all over, there would be three mur- Therese got out for a drink of water, as well as the critically acclaimed no 
dersanda suicide around her.Moments Marie saw Ricky pick up a pistachio Made in America. He lives in New Yi 
of terror and despair. But Marie never shell she had missed and pop itintohis City with his son, John-Michael. 
From the book MARIE: A TRUE STORY by Peter Maas, to be published this spring by Random House, Inc. Copyright ¢ 1983 by J.M.M. Productions, Inc 
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Now there’s a cordless vac that goes the extra distance— Black & Decker’s DUSTBUSTER PLUS.™ 7 arr 
DUSTBUSTER PLUS has the longer running time you need to do stairs, drapes, upholstery, or oP ches 

any of the bigger little messes you've got around the house. And DUSTBUSTER PLUS is more ver- “gm , ey 

satile. It even comes with an attachment for cleaning crevices and an upholstery brush. See 


Black & Deckers DUSTBUSTER PLUS™ vac, from the people 
who created DUSTBUSTER;’ the leading cordless vac. It covers gy Black e Decker 
more ground, because you've got a lot of ground to cover. ” 
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continued 


Marie slammed on the brakes and 
pounded on his back once more. She 
was desperate. He appeared to be stran- 
gling. Abruptly he returned to normal. 

Marie stopped by the hospital at Van- 
derbilt University on the way home. A 
doctor looked down Ricky’s throat and 
put a stethoscope to him, and told her, 
“There’s nothing wrong.” 

She had gone only five or six blocks 
when Ricky started wheezing. She 
raced back to the hospital. By the time 
she got there, he was breathing without 
trouble. This time, though, she insisted 
on an X-ray. “I’m telling you he’s chok- 
ing on a pistachio shell,” she main- 
tained. “J know it.” The doctors took X- 
rays. The pictures were even brought 
out to her. Everything was fine. One of 
the doctors said there did appear to bea 
touch of bronchitis and gave her a peni- 
cillin prescription. It was as though the 
prescription was as much for her as for 
Ricky. She didn’t care, as long as it was 
something. 

That night Ricky slept without stir- 
ring once. Marie and the children 
stayed with her parents for three days. 


Back in Marietta, Georgia, she told her 
husband, David, about the unnerving 
experience. He was only mildly inter- 
ested, and Marie really couldn’t blame 
him. When she looked at Ricky now, if 
she hadn’t actually seen him nearly 
choking to death, she wouldn't have be- 
lieved it herself. 

About three weeks passed. On a Sat- 
urday afternoon she and David went 
grocery shopping, while a teenage girl 
from across the street watched the kids. 

When they returned, Marie knew in- 
stantly that something was wrong. The 
front door of the house was wide open. A 
neighbor’s car was out front. She ran 
inside. Three neighbors were there, 
scared, confused. The babysitter 
screamed hysterically when she saw 
her. “Marie, I didn’t do anything! I was 
in here and I just heard this sound.” 

Marie heard the sound, too. She had 
never heard anything like it before— 
an enormous, incredible rattling. She 
flew into Ricky’s room. It was a hot day, 
and all he had on was his diaper. He 
was lying face up in his crib. The an- 
guish knifed through her. Ricky wasn’t 
coughing or gagging this time. The rat- 
tling sound came from his fighting for 
air. After every breath, his little chest 
would literally collapse. 


40 


She scooped him up and ran with him 
and her husband to the car, and they 
tore off to Kennestone Hospital. She 
rushed into the emergency room, 
clutching Ricky to her breast, crying, 
“My baby, my baby! He can’t breathe!” 

There was a swirl of doctors and 
nurses. Ricky was listened to, probed, 
X-rayed and placed in an oxygen tent. 
They concluded that he must have in- 
gested a foreign body. Marie called the 
babysitter, who said absolutely not, 
that Ricky had been sleeping when it 
started. Then Marie remembered the 
shell, and they said that was highly un- 
likely as the cause. It was so long ago. It 
had to be something more immediate. 

Ricky did not get better. Marie never 
left the hospital. At night the nurses 


She pounded 
his back; he 


was choking... 
strangling. 





would find her sleeping for short 
stretches on a cot that had been set up 
alongside the tent in Ricky’s room. 

She kept talking about the pistachio 
shell, but it had been ruled out by now. 
The pediatrician attending Ricky de- 
cided that the trouble was probably la- 
ryngotracheal bronchitis, an inflam- 
mation of the larynx and trachea, and 
she prescribed a drug treatment. 

Still, there was no improvement. 
Ricky’s weight fell from thirty to 
twenty pounds in barely two weeks. Dr. 
Robert Sessions, a surgeon, joined the 
case. One afternoon he took her aside. 
He was angry, and she wondered what 
she had done. “Where’s your husband?” 
he demanded. “Why isn’t he ever here?” 
She made excuses. Said that he was 
working, watching after the other two 
children, that a situation like this was 
very difficult for him. “I don’t care,” 
Sessions said. “I want him here. You 
need support. Where’s your family?” 
She explained that her parents were in 
Nashville and that she had not called 
them, and he said, “You call now,” and 
gave her a dime and stood by while she 
made the collect call. 

“Momma,” she said, weeping, “Mom, 
I’m at the hospital. It’s Ricky, and you 
have to come down here. The doctor 
wants to talk to you.” She couldn’t go 
on, and handed Dr. Sessions the phone. 
“Yes,” she heard him say, “the baby’s 
condition is critical. It’s possible he 
might not live through the night. Your 
daughter needs support. You must 
come at once.” 

Then he telephoned David himself 


and told him to get over to the hos 

Sessions decided he would ins 
bronchoscope down Ricky’s windpi 
the morning in a last-ditch attem 
determine whether he had indee 
gested a foreign body and, if so, t 
move it. A tray of instruments wa 
up outside his room in case an e 
gency tracheotomy had to be perfor 
during the night. 

Marie was overcome with gratit 
when Sessions ordered the nurse 
take Ricky out of the tent, to rig | 
system so an oxygen mask would c 
over her shoulder and she could 
him while he breathed through it. 
risk was worth taking, he said. Ri 
might relax in his mother’s arms. 
















































It was her longest night. She sat in 
dark alone, gently rocking Ricky. 
gasping and the heaving continued 
every now and then his eyes wi 
close, and she would think about 
ting him back in the tent because 
realized that technically it was be 
for him. But whenever she tried t 
this, he would stiffen and start to st 
gle feebly, so she kept holding him 

She began to curse herself for all 
material things she had ever year 
for. How could any of it begin to ¢ 
pare with her baby’s life? She sv 
that never again would she allow a 
terial consideration to affect her. T 
she thought of having to buy a cc 
and picking the clothes for Rick: 
wear in it. She implored God not tot 
him from her. Her prayers né 
stopped. She became one feeling, liv 
human prayer. She was vaguely aw 
of night nurses standing in the door’ 
for a moment and turning away 
cause there was nothing they could 
And then she started praying for m¢ 
ing to come, eager for the bronchoscc¢ 
thinking that at last something ¢ 
crete and specific was going to be d 
to make her son better, and finally t 
took him away. 

He was still gore when her mot] 
Virginia, came in and said, “Oh, Ri 
and embraced her. They sat hold 
hands, waiting. 


When Dr. Sessions walked into 
room, his face was set, very solemn, 
there was something in it that told 
that Ricky was alive. “Your baby 
resting comfortably,” he said, exple 
ing that Ricky had suffered cardiac 
rest on the table, but he had massa; 
his heart back to life and it hada g 
strong beat. The bronchoscopy |} 
found no evidence of foreign bodies, 
pistachio shell, but there had bee 
great deal of mucus in both lungs, ¢ 
he had done a tracheotomy. 

She cried out when she saw the sil 
thing in his throat. (continuc 
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If you want to lose weight effectively, try Dexatrim® 
More pharmacists recommend it than any other weight loss 
product... because it works. It’s proven in seven years of clinical 
testing conducted by doctors at leading universities and 
medical centers. 

Pharmacists see the success their own customers have with 
Dexatrim. In fact, today millions of people across the country use 
Dexatrim to help them control their appetite, eat less and lose weight. 

If you are among the overweight Americans who have not yet 
tried the Dexatrim Diet Plan to lose weight, ask your pharmacist 
about Dexatrim. 


macists’ recommendation based on independent nationwide surveys of over 2,000 pharmacists. 
Take Dexatrim as directed. Read all package statements. 


© 1983 Thompson Medical Co., Inc. 











RECIPES LIKE THESE COME ARO 


(NCE EVERY 50 YEARS 


ere celebrating the golden 

anniversary of MIRACLE 

WHIP Salad Dressing and 

the presents are for you. 

You’ll find delicious recipes using 

creamy MIRACLE WHIP Salad 
Dressing right next to this page. They’re 
just a taste of what’s inside Cooking 
with MIRACLE WHIP Salad Dressing, 
one of the many terrific prizes you could 
win in the MIRACLE WHIP 50th 
Anniversary Contest. 


(GRAND PRIZE in MIRACLE 


WHIP 50th Anniversary Contest: 

e Amana Dream Kitchen appliances: 
Refrigerator, Freezer, Radarange® 
Microwave Oven, and Range. All made 


the Amana way: 
high-quality, F ; P| 
a 


energy-efficient 

products that ar 

versatile to use. fi 

e Anew tlre 
Congoleum © 
Kitchen Floor. 
“Pavillion” 

resilient floor- 

ing with the 

unbeatable 
Chromabond® 

5-year perform- 

ance warranty. 

e And a one-week 
vacation trip for : 
two via Eastern Airlines, “America’s 
favorite way ——— 
to fly,” to the eee 

PGA Sheraton 

Resort in Palm Beach Gardens, Florida, 
where great golf is just the beginning 
of it all. 


e A trip for two via 
Eastern Airlines to 

the PGA Sheraton 
Resort (as described 
under Grand Prize). 

e And an Amana 

3+1™ Smooth-Top Range. 


20 SECOND PRIZES 


e Amana Radarange® 
| Microwave Oven. 
e And a new 
Congoleum Kitchen 
| Floor (as described 
under ieee Prize). 


Qa 


e KitchenAid Food Proces- 
sor. Multi-function proc- 
essor features advanced 
engineering for the 
discriminating cook. 


e CORN IN G 
WARE® French 
Bisque 5-piece 
Cookware Set. 
A collection for freezer to oven to table 
use...looks like fine crockery...with 
CORNING WARE® Cookware versatility. 


di 


' 1000 Fie TH Prizes 


a 7 a 
° Cooking with MIRACLE [aieetg 
WHIP Salad Dressing. The fax 
cookbook that presents a : 
whole new generation of 
MIRACLE WHIP Salad 
Dressing recipes. 


ow to enter the 

MIRACLE WHIP 

50th Anniversary Contest: 

It’s easy to enter. Just 
answer the question: Which recipe in 
the “Cooking with MIRACLE WHIP 
Salad Dressing” bogklet uses 
MIRACLE WHIP Salad Dressing in 
a brush-on sauce for chicken? 
Print your answer on the entry form 


found on the back of the “Cooking with 


MIRACLE WHIP Salad Dressing” 
recipe booklet that is right next to this 
page. Send it to: MIRACLE WHIP 
50th Anniversary Contest, P.O. Box 
700, Dallas, Texas 75221. 

That’s all there is to it— you’ve 
entered the Contest. 

There’s no purchase necessary. 
Entries must be received by July 30, 
1983. You must be 18 years of age or 
older to enter. 

And while you’re waiting to see what 
you’ve won, why not try one of these 
delicious MIRACLE WHIP Salad 
Dressing recipes? 


Miracle Whip 


Salad Dressing 
THE BREAD SPREAD 


KAAFT) 


| 
| 
| 





continued 

























plain that it was the tube Ricky was 
veathing through, that the tube was 
quired to suction out the mucus, to 
ear his lungs, that it was only a tem- 
rary remedy. 

The sight of it sent her nearer to col- 
pse then she had ever been. Slowly 
icky awoke. When he saw her, he 
ied to say something. She saw his lips 
rm “Momma,” but there was no word, 
st a gurgling instead. 

She watched, horrified, the first time 
1ey suctioned him. But each time it 
2came less horrible. She began to trea- 
ire the tube in his throat, even bless 
. It was keeping him alive. He could 
eep. There was some pinkness in his 
1eeks. His lips weren’t blue anymore. 
Nurses tended him around the clock, 
ad after three days Marie’s mother 
2rsuaded her to go home for the night, 
ying she would stay at the hospital. 
at night, as she was about to fall 
leep, Marie sat bolt upright, wanting 
) run to the phone to see if Ricky was 
ll right. Then a sense of peace settled 
ver her, a mystical certainty that God 
ad not let her go home only to take 
icky from her. She fell into a deep, 
nfident sleep. 


about a month, the tube was re- 
oved, and Ricky went home. With 
dless wonderment and pleasure, 
arie watched him playing. Over La- 
or Day weekend everyone was having 
good time at a cookout. Suddenly, 
nithout warning, Ricky went rigid, 
mnvulsing, eyes rolling in his head. 
ind Marie was back in the Kennestone 
mergency room. It was all so surreal. 
taff doctors and nurses working on 
im, asking if he had choked on some- 
hing, rushing him into X-ray. 

Dr. Sessions said that Kennestone 
ist wasn’t equipped to handle Ricky 
nymore, and it was decided that he 
hould go by ambulance to Egleston 
lospital in Atlanta, part of the Emory 
Jniversity medical complex specializ- 
ng in seriously ill children. 

Twenty minutes after his admission 
o Egleston, Ricky was undergoing his 
econd tracheotomy. Then he went into 
Nn intensive care unit. Marie was al- 
owed in for five minutes every hour. 

Infection was an immediate danger. 
‘irst, it was strep. He was placed in iso- 
ation, Marie with him. And next, 
meumonia. He began developing 


Nhat’s that?” Sessions came back to 


pneumonia the way other people got 
headaches, two or three times a month. 

Marie learned to suction him herself. 
The suctioning had to be done fre- 
quently, as often as every fifteen min- 
utes when he had pneumonia. The av- 
erage was twenty or twenty-five times 
during the day, less often at night when 
he was asleep. Every time the staff ap- 
proached Ricky to do it, he got frantic. 
But the doctors noticed that he calmed 
down when Marie touched him, held 
his hand. They suggested that she try 
learning the procedure. 

She learned to keep her hand from 
trembling, to stick the plastic tubing 
through the trach tube, to get it deep 
down into his trachea without causing 
him to gag too much. The best part was 


She held him 
all night and 


her prayers 
never stopped. 


when Ricky got to smiling when she be- 
gan the suctioning process, as though 
he knew she was helping him. 





The Egleston doctors were flummoxed. 
They dismissed the laryngotracheal 
bronchitis theory as a joke. They lis- 
tened to her story about the pistachio 
shell, and he was bronchoscoped a 
dozen times without success. No shell. 
Nothing. Specimens of his mucus were 
sent to medical research centers 
around the country, even to London. 
Nothing turned up. Whatever Ricky 
had was not recorded. They began to 
think that he might have some un- 
known birth defect. They told her that 
he might be able to live with his tra- 
cheotomy until he was five or six, and 
then be okay for the rest of his life. Or 
maybe he wouldn’t ever see five or six. 
In fact, they didn’t know. 

After three months, Ricky had re- 
gained enough strength to be allowed 
to go home. Customarily, after a tra- 
cheotomy the trach tube stayed put, for 
years if necessary. And while a birth 
defect remained suspect nurnber one, 
there was a lingering suspicion that 
Ricky had some extraordinarily rare 
lung disease. So to prevent a possible 
buildup of infection, his trach tube 
would have to be changed daily. 

Since Marie had done so well with the 
suctioning, the doctors tried to per- 
suade her to learn how to switch the 
trach tubes. But she couldn’t bring her- 
self to do it. She had watched it being 
changed, had seen that split second 
when one was slipped out, the sudden 


gasp from Ricky, unable to breathe un- 
til another was inserted. His life de- 
pended on the trach tube. The thought 
of something going wrong was more 
than she could take. So, instead, she 
said she would make the eighty-mile 
round trip to Egleston every day. 

One day, right after Christmas, she 
was on her way home from Egleston, 
whizzing along the Interstate, with 
Ricky in the rear seat in a baby chair. 

She thought she heard a gasp. She 
was never really sure. But something 
made her glance over her shoulder. 
Ricky, his eyes huge, was pointing 
down toward the floor of the car. And 
she saw his neck, the trach tube gone. 

She veered off the Interstate onto the 
shoulder, with tires squealing behind 
her, horns honking. She bounced to a 
stop, climbed over the back of the front 
seat and on her hands and knees found 
it. By then his face was bluish. Still 
kneeling, she reached up with one hand 
and parted the opening in his throat, 
and with the other pressed the tube into 
his windpipe. She did it without think- 
ing. His face began to color again. 

She swerved across two lanes, 
jumped the center island and sped 
straight back to Egleston, hoping that 
for once a cop would show up. Natu- 
rally, none did, even though she was 
hitting ninety miles an hour in traffic, 
propelled by the image of the germs 
swarming inside Ricky. 

At the hospital, after the contami- 
nated tube was replaced by a sterilized 
one, he was kept under observation. 
But nothing developed. Doctors 
clapped Marie on the back as if she had 
won first prize. Even she was pretty 
pleased with herself. See, she was told, 
we knew all along you could do it: So 
while Ricky was being monitored, she 
worked on how to change trach tubes. It 
cut her trips to Egleston to twice a 
week, for examinations and the antibi- 
otic shots he still needed. 


She’d been so preoccupied with Ricky 
that she hadn’t thought about her mar- 
riage. In the past her husband had of- 
ten hit her, but the beatings had slack- 
ened and for a while everything 
remained on a reasonably even keel. 
Perhaps because of Ricky. But then, 
suddenly, the violence started again, 
worse then ever. 

Her brother Chris came down from 
Nashville to help her and the children 
escape. He called Ricky’s doctor and 
told him that his sister was in the mid- 
dle of an intolerable domestic situation 
and had to leave for Nashville. Could 
Ricky make the trip by car? The doctor 
said he felt Ricky could ride it out safely 
but that Marie had to check in with the 
Vanderbilt hospital there immedi- 
ately. He gave (continued on page 131) 
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You can bring home t 


RENE Wa 


Without winter's hardships would spring be as sweet? In this inspiring piece, th 
author of the best-selling book When Bad Things Happen To Good People show 
us how painful times can lead us to personal growth. By Rabbi Harold Kushn 









At last it is spring. Like the natural world, my 
body has been dormant through the winter 
months. Many of us do hibernate when the sun 
loses its summertime brightness, and I realize 
that I have driven instead of walked, watched 
athletes on television instead of exerting my- 
self. In the same way that a colorful display of 
tulips and daffodils now pushes upward, I need 
to push myself beyond my indoor winter world. 
I wipe the dust off my running shoes, and get 
the rest of my running gear from the drawer. 
Two years ago—it was Father’s Day, 1981—our 
daughter gave me a T-shirt to wear when I jog, 
on the back of which she had imprinted: Isaiah 
40:31. Only that citation appears; the curious, 
upon checking their Bibles, will find that the 
verse in question reads, “Those who trust in the 
Lord will have their strength renewed. . . they 
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. has asked so much from them. (continu 


















shall run and not be weary; they shall walk a 
not grow faint.” The verse has not helped } 
running noticeably, but it has become imp 
tant to me for many reasons. - 

I see so much suffering in the course of : 
work as a rabbi. I visit people in hospitals. I 
to console those who are bereaved. I listen 
others pour out their fears and frustrati¢ 
about ailing parents, wayward children, fail: 
marriages, dead-end jobs, the potentially se 
ous malfunctioning of their own bodies. Af 
sharing so much sorrow, how can [I still belis 
in the goodness of God and His world? 

The answer lies in the verse on the back of 
T-shirt. I have seen people reach the limits 
their own endurance, drain themselves dry 
compassion, loyalty and patience because 
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delicious barbecue sauce 
fast and easy. Karo helps 
Fe) eM tg m ale 1d0 1c] MIU) Cor 
of the meat as it cooks. 
aCe M anes owl MUN M YN) 
flavors in a rib-ticklin’ 
barbecue sauce that beats 
store-bought every time! 


Rib-Ticklin’ | 
sili .pae (Melo 1 (ao 
Y2 cup-KARO® Light or 

Dark Corn Syrup | 
Y2 cup ketchup | 
Y2 cup finely chopped 

onion | 

“Ya cup cider vinegar 

| Y4 Cup prepared mustard | 
Y4 cup Worchestershire | 

sauce ©. 

a saucepan stir together | 
all ingredients. Stirring 

| frequently, bring to boil; | 

Bcicaten cL Ny 
gently 15 min to thicken. 
Brush on meats, turning 
frequently, during last 

| 20 min of cooking. Makes | 


Paelb | ote | 
Spicy Barbecue Sauce 
| Add 1 Tbsp chili powder | 
and 1 clove garlic, minced. 
| Oriental Barbecue Sauce 
| Omit Worchestershire | 
sauce. Add '/4 cup soy 
sauce and 1 tsp ground | 
inger. 
ae es) 


a 
~ 
> 


For more great barbecue recipes, 
send your name and address with 
any Karo label.to: BBQ Recipes, 
Box 307, Coventry, CT 06238. 


LU tc) 
home cooking 


Is better 


than ever. 
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RENEWAL 


continued 


Then from a source somewhere beyond 
themselves, they gain a sudden infu- 
sion of new strength and new hope, so 
that they can continue to “run and not 
be weary, walk and not grow faint.” ] 
have seen people go through a season of 
renewal in their own lives. For a time. 
they were spiritually dead, lifeless 
Then after a while they grow warm and 
come to life again. God, who gives new 
life to the earth in springtime, sends 
the miracle of renewed life to His chil. 
dren as well. 

I can believe in God because I con- 
stantly see ordinary people do the most 
extraordinary things. I have seen them 
exhibit strengths they would have told 
me they did not possess. I think of the 
couple who gave birth to a severely 
brain-damaged son several years age 
and, against everyone’s advice, includ. 
ing my own, decided to take their baby 
home and raise him. Over the years 
they have shown more love and pa 
tience than I would have imagined any 
one family having. I believe that Goc 
does renew our strength so that we car 
go on walking and not grow weary 
What does the familiar line from the 
Twenty-third Psalm say? “Yea, thougk 
I walk through the valley of the shadov 
of death . . .” God is most with us no 
when we linger among the shadows bu 
when we walk through them and com: 
out the other side. 

There was the woman in her fortie 
who had never signed a check in he 
life, let alone scrutinized a balanc 
sheet, until the day her husband die: 
and she had to take over his business 
She told me of the many nights she fel 
so overwhelmed, so angry at her hus 
band for dying and for leaving her un 
prepared for and confused by what sh 
was being asked to do, that she woul 
cry herself to sleep and awake feelin: 
drained and empty in the morning. Bu 
she persisted, and people were patien 
with her while she learned, and toda 
she is a respected figure in her fielc 
And, while she would never have che 
sen this path for herself, she acknow 
edges that she is a more complete pel 
son now than ever before. 

Recently, our Temple Israel hosted 
meeting of a local organization of di: 
abled people. Our temple was the sit} 
because we had remodeled it to make f 
accessible to the handicapped. On thf 
afternoon of the meeting they came-fJ 
the deaf, the lame, the wheelchaif] 
bound; their numbers included a nujy 
who had gone blind and a Congregi 
tional minister with multiple sclerosi 
The witness they bore was inspiring. 

They told of their reactions to misfo 
tune, the normal responses of angej) 
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LIGHTS 


THE FIRST THING 
YOU NOTICE IS TASTE. 


Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 


It, grief, jealousy of people who had 
s to offer and yet suffered less. But 
y spoke, too, of the mysterious grace 
ich flooded their lives once they 
ne to terms with infirmity. The blind 
n told me how limited she felt at hav- 
‘lost her sight, how reading Braille 
samore laborious process, but added 
it she had learned to compensate by 
reloping other senses to a degree 
hted people never achieve. After the 
eting I realized once again that life 
1ot fair, but life can be made to yield 
blessings. Chapter 32 of Genesis de- 
ibes how Jacob wrestles with a mys- 
ious being, and limps away from the 
ounter. But a few verses later he is 
scribed as being “whole” in a sense he 
ver was before, not because he had 
overed from his injury, but because 
had learned to distill a very special 
ssing from it. 

There are two ways of looking at the 
1e we spend on earth. Time can be 
lical; noon arrives every twenty- 
ir hours, once again it’s Monday, 
ce again April and spring and plant- 
y time. Each year is just another 
ar, with only the slightest variations. 
he sun rises and the sun sets and has- 
is to its place of rising. The wind 
ws from the north and the wind 
ws from the south... All the rivers 


run into the sea, but the sea is never 
full” (Ecclesiastes 1:5-7). Or time can 
be directional. Each new day, month, 
year can be a truly new one, one we 
have never experienced before, one 
which will bring us closer to some goal. 
Not just another Monday, but a Mon- 
day which has never existed before. Not 
just “spring again,” but a door opening 
that has never opened before, inviting 
us to step through it to a land we have 
never previously seen. 

We need to learn to measure both 
kinds of time. We need the feeling that 
time is an adventure, a river leading 
somewhere, rather than a stagnant 
pool. We need to see our days as con- 
taining the promise of something new, 
something that has never happened be- 
fore. But at the same time, we need the 
security of knowing that time is a cir- 
cle, not only a line stretching beyond 
the horizon. We need to know that the 
darkness of night always gives way to 
daylight, that the world will not die of 
winter because spring always follows. 
We have another chance. 

After the Holocaust, an Israeli poet 
wrote about turning angrily to the sun 
and saying, “How dare you go on shin- 
ing on a world such as this! You who 
rose every day and looked calmly down 
as men and women were tortured. You 


who saw all that and did not turn and 
hide your face in shame, how can you 
continue to reappear?” The poet never 
gives us the sun’s answer, but Iimagine 
that the sun might say, “I don’t shine as 
a reward for the wicked or even as a 
compensation for the innocent. I rise 
each morning and shed my light on the 
earth, because if I didn’t, the world 
would belong to the forces of darkness. 
Even an imperfect world needs light to 
go on. In fact, an imperfect world may 
need it more.” 

The sun needs to shine even on a 
cruel and unfair world, even on a world 
that permitted a Holocaust, if only be- 
cause some people endured the Holo- 
caust in the faith that one day the sun 
would shine on them in freedom again. 

The person in a hospital bed, looking 
out of his window at people enjoying the 
warm days of spring, and perhaps re- 
senting the fact that spring has come 
for others and not for him, needs to be 
reminded that spring comes on sched- 
ule every year t® tell us all that winter 
does not last forever. It comes again, 
but it also comes anew, with the prom- 
ise that this year it may be not just an- 
other spring, but the spring, the ulti- 
mate triumph of light over darkness, of 
hope over futility, of patience over de- 
spair, and of life over death. End 
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A Mother's Day menu A Mother’s Day menu 


MACARONI ’N’ MEAT PIE 
The “crust” is a savory meatloaf blend, 
the “filling,” macaroni and cheese. 


Preheat oven to 400°F. Mix 1 pound of 
ground beef with 1/4 cup ketchup, !/4 
cup uncooked oats, 2 tablespoons wa- 
ter and 1 tablespoon Worcestershire 
sauce. Chop a small onion and stir it 
into the meat along with a beaten egg 


———__ HOW TO PEEL, SEED AND 
: SLICE CUCUMBERS 








With vege- out seeds with a 
table peele: >. melonball cutter or 
peel off small metal spoon. 
tough skin Place cut side 
Cut cucumber: down and then 
in half length- slice into 

crescents. 


wise and scoop 

Have you ever had your favorite salad fizzle be- 

cause the dressing got diluted? The cucumber 

may be the culprit, if you didn’t seed it first 

Seeding will prevent watery marinated cucum- 
# bers, tossed green salads or seafood salads. 
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and 1 teaspoon salt. Pat into a 9-inch 
pie plate; bake 10 minutes. 

Meanwhile, prepare a 7-ounce 
package of macaroni and cheese ac- 
cording to package directions, adding 
a beaten egg after the cheese has been 
stirred in. Remove pie plate from oven 
and carefully drain off excess fat. 
Spoon macaroni into meat shell and 
sprinkle on 1 tablespoon grated Par- 
mesan cheese. Cut a tomato into 
wedges and arrange on top. Return to 
oven and bake 10 minutes more. Cut 
into wedges. Serves 4. 


SAUTEED ZUCCHINI 


Seasoned with Italian herb mix for a 
zesty Mediterranean accent. 


Scrub and slice 1 pound zucchini 
(about 3 medium). Heat 1 tablespoon 
salad oil in a large skillet. Add zuc- 
chini, 1/4 teaspoon Italian herb sea- 
soning or basil, !/4 teaspoon salt anda 
dash of pepper. Stir until zucchini is 
well coated. Add 1 tablespoon water; 
cover and simmer 5 minutes or until 
zucchini is tender. Serves 4. 


MIXED FRUIT AND CREAM 


Cool and luscious toss (right) crowned 
with a sweetened sour cream and 
brown sugar topping. 


Drain the juice from a 17-ounce jar of 
mixed fruit for salad. Slice in 2 ba- 
nanas and toss gently. Divide fruit 


1-2 


ou uuu: favorites for ane sade to EU up, with loved 



























bowls. In a 1-cup mea 

sure combine !/2 cup sour cream 
and 1 tablespoon brown sugar; spoon 
over fruit. Sprinkle with sliced al- 
monds. Serves 4. 


HELPFUL HINTS 
Tasteful idea for powdered milk: 
The next time you make up « 
batch of powdered milk, add 2 
drop or two of vanilla extract fora 
better taste.—Mrs. Shirley 
Sillma, Coatesville, PA 
Better broiling: Put a piece or twa 
of dry bread under the rack in the 
broiling pan to soak up the 
dripped fat when, you’re cooking 
meats or bacon. This helps elimi: 
nate smoking fat—and reduces 
the chance of it catching fire, toc 

— Louellen Minor, Madison, V 
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Delicious Tostitos® tortilla chips 
ave everything it takes to be a 
etfect nacho base. Thin, crispy 
xture. Unique, lightly-toasted 
orn taste. And a nice round shape. 


Just take ’em out of the bag and 
t your imagination take over. For 
arters, put a piece of cheese and 
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some 8,5, 22 and 20 on a Tostitos® 
tortilla chip, pop it into a broiler 
oven until the cheese bubbles, and 
out comes the tempting nacho you 
see here. Or try a little of 10 and 3 
with a dab of 22. In fact, you could 
create thousands of different nachos 
using just the toppings up top. 

So to make the best-tasting 
nachos for your family, start at the 
bottom. With America’s top taste 
in tortilla chips. 

Tostitos® . TOSTITOS is a registered trademark 


of Frito-Lay, Inc. © 1983 
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NEW 
IMPROVED 
DELUXE 





2, new standard of excellence 
= in DeLuxe ete 
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© 1983, The Procter & Gamble Company 











ieee 
DeLuxe Se 
Mocha Torte 
1 pkg? DeLuxe 
Yellow Cake Mix 
24ounce jar orange 
Cao 
5 Tbl. cornstarch 
1 lemon peel, grated 
BNO lo later tomate iG 
Chocolate Frosting 
. Bake as directed on q 
wat in, 8-inch rounds, 
Toler) Hee) Paekou A 
e two frostings. — 
ae n cago heat mar 
alade andcorn- 
starch to boil. (Looks — 
clear) Add grated 


























ing 6 laye es : 
Spread p mar- . 
ill (0(2) re on os = 
_ bottom layer. Add next : 
layer, top with '/-inch — 

of Mocha Frosting. 

pool on iS, 













Scents-ory 
awareness 


hether you’re a Chanel 
No. 5 classic, a good- 
time Charlie, or the 


have to use more scent and reta 
more often than a woman with 
skin. Eating habits are another fac 
Fragrance lasts longer and is mor 
tense on women who consume lot 
rich, spicy food t 
on those with a; 
ple, lean diet. 









grances are Oriental blends, very warm 
and sweet. A few years ago, earthy fra- 
grances heavy with musk were popu- 
lar. Before that, the trend was subtle 
florals. But with a few exceptions, to- 
day’s best sellers are the classics that 
have been favorites for years. 

QDo men in general respond more 







sensuous Opium type, 
here are answers to the 
most frequently asked questions about 
wearing and keeping fragrance. 
Q Aside from cost, what’s the difference 
between expensive and less expensive 
fragrances? 
A In general, the less expensive ones 
have fewer natural ingredients. But 
more important, a fine perfume is care- 
fully blended to “bloom” gloriously on 
the skin. A less costly one might be just 
as gorgeous at first whiff, but perhaps 
will not develop as beautifully. 
Q Are there fashions in fragrance? 
A Some-of the most successful new fra- 


grance than to others? 
you, chances are he'll 


by others? 


with it. Dry skin, for 


A dose of medicine 


A spoonful of sugar may have made the medicine go down for the 
children in Mary Poppins, but it’s hardly practical for most of us 
when we must regularly swallow pills and capsules. If you have 
trouble taking your oral medications, it may be because you're not 
doing it correctly. Here’s how Dr. J. Ace Brown of Augusta, Georgia, 
described the correct methods in a recent issue of the Journal of the 
American Medical Association. 


For pills: Place a tablet in your mouth with a small amount of 
water, and tilt your head backward to swallow it. 












| 
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For capsules: Capsules, un- 

like pills, are lighter than water, and will float to 

the front of the mouth, so a different procedure must 

be followed. When you have the capsule and water in your 

1outh, tilt your head or upper body forward. The capsule will 
)ward the throat where it can be swallowed easily. 


fle a 


Because so many people dislike or have difficulty taking = 
oral medication, many drug manufacturers are offering alter- = 
natives. Nitroglycerine medication for heart patientshaslong == 
been available as an ointment, and it’s now available asa 3 
“patch” which sticks to the skin like aBand-Aid and adminis: = 
ters the medication over 24 hours. Likewise, medication for > 


motion sickness 
may soon follov 

Theophylline, a drug often given to people with asthma, is now 
available—especially for asthmatic children—as a grainy powder 
which can be sprinkled on soft foods. —BETH WEINHOUSE 


is available in this form, and other kinds of drugs 
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strongly to a certain type of fra- 


A No. Men, like women, have in- 
dividual preferences and these 
are governed by psychologi- 
cal associations. If he loves 


your fragrance as well. 

QWhy does fragrance 
have more impact when 
worn by some women than 


A Skin type has a lot to do 


ple, tends to absorb fragrance; 
if your skin is dry, you may 


Q What’s the best 
to apply fragrance? 
A Since the scent rn 
spray or touch it on an| 

and behind knees as 
as on all the “‘py 
points”: behind ear; 
the hollow of 
throat, at wrists 
in the crooks of 
elbows. Don’t s 
or comb raga 
through your hair 
less it is freshly sk 
pooed; scalp oils can dis 
the scent.—MarGaRET DAN 
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Peril on the playground 


o you think of 
your neigh- 
borhood play- 
ground as a 
safe, fun-filled 
place? Well, in 
1981 alone, the government 
reports, 162,654 children un- 
der the age of 14 were treated 
in hospital emergency rooms 
for injuries connected with 
playground equipment. 
Often only minor changes 
are needed to upgrade a play- 
ground’s safety level. Here’s 
a checklist from the Con- 
sumer Product Safety Com- 
mission; how does your local 
playground rate? 

e Falls account for 7 out of 10 
playground injuries. Is the 
surface under the playground 
equipment resilient—wood 
chips, bark, rubber matting 
or shredded tires? 

e Is there adequate space sur- 
rounding each piece 





catch their clothing or ski 
e Are there any exposed md 
ing parts of equipment t 
could pinch fingers? 
e Are swing seats made 
plastic, canvas or rubber? || 
there at least 18 inches kj 
‘tween swings and betwe| 
end swings and the fra 
e Is the slide anchored in ¢ 
ment, with side rails at leg! 
21/2 inches high? Is the i 
cline of the slide 30° or less) 
prevent kids from descendii 
too quickly? Is there a pi 
tectiye barrier at the top 
the slide if it is over 4 fe 
high? If the slide is metal, is 
in the shade or facing nort 
so it won’t absorb heat fra 
the sun and cause burns? 
e Do the handrails on t! 
merry-go-round protrude ki 
yond the edge of the base? 
they do, a child standii 
nearby could be hurt. 
e Are the rungs on clir 
ing equipment 7 
11 inches apart |} 
even the youn 
est child cam 
easily reach’ 
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Uh. 
Che pictures 
you missed 






















the Kodak 


disc. 






The Kodak disc camera caught the gymnast in 
midair. The other camera missed. It just wasn’t ready. 
You see, once you've taken a flash picture with a 


So 


typical built-in flash camera, you may have to wait 20 or Official sponsor 
30 seconds for the flash to recharge. Take a picture in- Aa U's: Oiympc 
nw & ‘eam 


doors before the flash is ready, and all you're likely to get disc 4099 
isa dark blur like the one above on the left. 

But the Kodak disc camera flashes automatically, 
whenever you need more light. As often as every one 
and a third seconds. It even advances its own film. So it’s 
hard to miss a picture—even a flash picture. 

Get the Kodak disc camera. And take flash pictures 


yrhen you want to, instead of having to wait till your A i ae C 
amera’s in the mood. Photography from Kodak 


7 © Eastman Kodak Company, 1983 








Warning: The Surgeon General Has Determined 
That Cigarette Smoking ls Dangerous to Your Health. 
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There's only one way 
to play it. Win this 
Porsche 928S equipped 
with Blaupunkt’s best... 
all in one grand prize! 


The Porsche is a masterpiece of power, performance and 
luxury. ..and comes complete with one of the world’s most 
extraordinary sound systems—the Blaupunkt Berlin SQR 
(AM/FM Cassette). 


5 SECOND PRIZES Blaupunkt Berlin SQR Auto Stereo 
Systems—the most superbly engineered systems from 


the world’s most distinguished name in auto sound. 


50 THIRD PRIZES Sony® WALKMAN°—WMF2 FM 
Stereo Cassette Recorders—the ultimate personal Sony®. 
Take your favorite sounds wherever you go! 


OFFICIAL SWEEPSTAKES RULES 


1. To enter, complete an Official Entry 
Blank or handprint your name; address, 
zip code and telephone number on a 
plain 3” x 5” piece of paper and mail to 
KOOL “146 M.PH. Sound System” 
Sweepstakes, PO. Box 3550, Liber- 
tyville, IL 60048. Winning entries must 
contain the correctly completed line 
“There’s only one way to play it... 
," found on any KOOL ad or 
product display; using the official entry 
blank or the alternative entry form. NO 
PURCHASE NECESSARY. 


2. Enter often, but each entry must be 
mailed separately. Entries must be 
postmarked by September 30, 1983, 
and received by October 15, 1983. 
No postcards, metered mail or mech- 
anically reproduced entries will be 
eligible to win. 





3. Winners will be determined by a ran- 
dom drawing by H. Olsen & Company, 
an independent judging organization 
whose decisions are final. The odds 
of winning will be determined by 
the total number of your entries and 


the total number of entries received. 


4. Winners will be notified by mail. To 
obtain a list of winners, send a stamped, 
self-addressed envelope to KOOL Win- 
ner List, PO. Box CC, Libertyville, IL 
60048, between December 1, 1983 and 
December 31, 1983. 


5. All prizes will be awarded. All prize 
winners must claim their prizes on or 
before November 30, 1983. No cash 
or any other substitution for prizes as 
offered will be allowed. 


6. Only one prize per family. Prizes are 
not transferable prior to award. LIABIL- 
ITY FOR TAXES IS THE SOLE RESPON- 
SIBILITY OF THE WINNERS. 


7. Sweepstakes is open to U.S. resi- 
dents who are 21 years of age or older 
except employees and their families 
of Brown & Williamson Tobacco Cor- 
poration, its subsidiaries, affiliates, 
advertising/promotional/publicity 
agencies, and H. Olsen & Company. 
Void wherever prohibited or restricted 
by law. Proof of eligibility and age and 
publicity releases will be required. 


OFFICIAL ENTRY BLANK 


Fill in this line. (Correct answer found in this ad or on any K@L 


ad or product display.) 


There’s only one way to play it... 





Name 
Address 
City 
Telephone 
Number ( 
Mail to: 


Age 


State Zip 


KQ@DL “146 M.PH. Sound System” Sweepstakes 
RO. Box 3550, Libertyville, IL 60048 


There's only one way to play it. 
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In our February 1983 
issue, we printed the 
results of LHJ’s 
landmark survey on 
married women’s 
sexuality—“The 
Lovelife of the 
American Wife.” In 
this follow-up report, 
we have focused on 
the data supplied by 
the most sexually 
satisfied of the 
respondents. Here, 
they reveal what they 
know about keeping 
their men (and 
themselves!) 
physically and 
emotionally fulfilled. 





By Ellen Frank, Ph.D., 
and Sondra Forsyth Enos, 
LHJ Articles Editor 
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ast winter, we traveled 
around the country shar- 
ing some good news. 
The responses of 83,000 
wives to a 103-item question- 
naire that appeared in LHJ’s June 
1982 issue had told us that there is 
romance after marriage; that the 
most important effect of the sexual 
revolution may have been to en- 
rich sex within marriage; that mo- 
nogamy, far from being boring and 
stifling, can be thrilling and pleas- 
urable. Wherever the two of us 
and LHJ Editor-in-Chief Myrna 
Blyth talked about those findings, 
we were greeted by smiles of rec- 
ognition and rounds of delighted 
applause. And as we talked with 
woman after woman, we became 
more convinced than ever that 
American wives have shaken the 
guilt that may once have inhibited 
their full sexual response. Today’s 
wives, we concluded, are eager to 
continue to make vital, creative 
sex a part of the total strength of 
their marriages. 

To that end, we have gone back 
to the data that resulted from our 
survey. First, we looked closely at 
the answers of those women (12%) 
who felt they were “excellent” lov- 
ers and who described their mar- 
rlages as being “very sexually sat- 
isfying.” We then compared their 
responses with those of the least 


sexually satisfied of the respor 
dents. What emerged was a fasc? 
nating four-point pattern that ir 
dicates the factors associated wit 
deep sexual satisfaction and ovel 
all happiness in uniquely fulfil 
ing marriages. ~ 

To begin, we found that the mos 
confident and satisfied wives ar 
those who see sex as a pleasur 
and a priority in their lives, not ¢ 
a duty or a chore. However bus 
they may be—and more than ha 
have both jobs and children—the 
find time for lovemaking. One ev 
dence of this is that more than 50‘ 


less than a quarter of the least se: 
ually satisfied-wives do so. Obv 
ously, the sexy wives have learne 
that they can expect to enjoy lov 
making, so they are more mot 
vated than the unhappy wives a1 
to turn off the TV or put dow 
whatever they’re reading whe} 
they get (or give) the cues—verb} 
or otherwise—that it’s bedtime. ]} 
any case, the sexy wives do mal}, 
love more often (generally three | 
more times a week) than the lea 
satisfied, who report making lo’ 
once a week or less. As one wi 
put it, “We’ve been together 
long, I can just tell when he ge}; 
that look in his eye. (continue 
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Oh, maybe sometimes I want to say, 
‘Not tonight, honey,’ but I don’t. And 
then I’m glad because the sex is always 
wonderful.” 

But bedtime isn’t the only time the 
sexiest wives make love. More than 
three quarters of them will make love 
early in the evening when the urge 
strikes, compared to 23% of the dis- 
satisfied group and 62% of all the 
women we studied. Also, almost a quar- 
ter of the sexy wives sometimes call in 
late for work because they feel like 
making love, while only 3% of the un- 
happy wives have ever done that. And 
close to half the sexy wives will leave a 
party early when they’d rather be home 
making love, compared to 3% of the un- 
happy wives. 

Many of the sexy wives make love 
in places you’d expect to come upon 
young lovers, not “respectable, married 
women.” While 98% share a double bed 
with their husbands, 90% also say that 
they occasionally make love elsewhere, 
with the living room (61%) and the den 
(43%) the most popular places. But 
close to a third of these adventurous 
women also make love outdoors or in 
the car. And it seems safe to assume 
that a woman in a basically good rela- 
tionship who isn’t making love as often 
as she might like could learn a lesson 
from those women who make sure that 
lovemaking is never routine. In fact, 
one woman wrote, “This has been an 
educational experience. You gave me 
some good ideas. My husband read my 
answers, and he learned something, 
too. We’re crazy about each other (he’s 
short and bald, but I think he’s a doll!) 
and now we’re not going to let our hec- 
tic schedules keep us from having some 
fun! I especially like the idea of ‘sched- 
uling’ sex. At first that sounded too cal- 
culating, but when you think about it, 
it’s just like making a date. Very ro- 
mantic!” 

The sexy wives we studied seem to 
agree. As spontaneous as they may be, 
well over half also schedule lovemak- 
ing (making plans to meet their hus- 
bands on their lunch hour, or arranging 
for a lovers’ weekend away from the 
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children) compared to only 8% of the 
least satisfied wives. 

One woman wrote, “Right after the 
baby was born, I was beginning to 
think my husband and I would never 
make love again, what with the mid- 
night feedings and all the extra work. 
Then I realized that even though I was 
nursing, we could have a romantic eve- 
ning now and then ifI left the baby with 
my mother for a few hours. You’d be 
surprised how much even a little unin- 
terrupted time can do for you. We usu- 
ally put some soft music on and dim the 
lights, and it’s great.” 

Like this young mother, many of the 
sexy wives not only make time for love, 
they also create an erotic ambience. Al- 
most three quarters of them prefer 
making love in low light with music in 
the background, while 36% look at 
erotic material with their husbands as 
a prelude to lovemaking. And the vast 
majority of the sexiest wives (87%) say 
they put on sexy lingerie, perfume, 
even a little makeup. One wife wrote, 
“You know that stereotype of the wife 
who goes to bed in a flannel nightgown 
with her hair in rollers and cream on 
her face? Well, I vowed that would 
never be me. If I take the trouble to 
look nice around other people, why 
shouldn’t I do the same for my hus- 
band? Also, I feel better about myself 
when I know I’m as pretty as possible.” 

She is not alone. Psychologists and 
sex therapists know that many women 
are turned on by their own attractive- 
ness. This is a healthy kind of narcis- 
sism that makes a woman feel desir- 
able. As one woman told us, “I keep my- 
self in shape, and I fix up as much for 
myself as for my husband. Sometimes 
I’m the one who gets things started.” 

She makes a good point. The sexy 
women we studied seem to understand 
that part of making sex a priority is 
taking some of the responsibility for 
when it happens. And they also sense 
what many studies of male sexuality 
have confirmed—that men like to have 
a woman initiate lovemaking now and 
then. It’s not surprising then that a full 
99% of these wives sometimes do so, ei- 
ther by making a direct request (39%) 
or by starting lovemaking (86%). As 
one woman wrote, “I was brought up 
that the man makes the first move, and 


that he wouldn’t like a pushy wo 
But you made me wonder about th. 
I got up my nerve and asked my 
band how he’d feel if I ever said, ‘ 
make love.’ He said ‘Great!’ So I 
‘Let’s make love,’ and we did and it, 
fantastic. Now I’m not so shy saya 


Communication is key 


As that wife’s story illustrates, the 
ond important factor in a fulfilling 
ual relationship, after deciding ton 
sex a priority, is to make sure the | 
of communication are open. A hush 
no matter how loving, is not a1 
reader, and the sexiest wives are a! 
of that. They don’t keep their needs 
desires to themselves. They spea 
about sex, about love, about feeling 
fact, 95% of the sexiest wives talk 
ing lovemaking, compared to less 
half of their less satisfied counterp 
and this communicating appears / 
an important predictor of sexual s 
faction. Forty-three percent of the 
wives tell their husbands what 
would like while making love, an 
most 90% express pleasure, whic 
course, is just another way of le: 
your husband know what you e 
And over half the women whi 
“sweet nothings” to their husb 
while lovemaking. One woman 
“During foreplay, I tell him how h 
some he is, how I like the feel o 
muscles, how I love his special 
He wouldn’t know ifI never told hi: 
and I want him to know he still t 
me on, after ten years.” 

Her attitude is shared by the « 
sexy wives, virtually all of whom 
ize that letting a man know you 
and desire him, and that he make: 
feel amorous, is probably the most 
erful aphrodisiac around. Though 
of the sexiest wives have been ma 
ten years or longer, 80% of ther 
still leaving love notes around 
house, still cooking their husband 
vorite dishes, still calling in the m 
of the day just to let their hush 
know they care. In contrast, only 
the least satisfied wives do 1 
things. And 65% of the sexiest v 
tell their husbands every single 
that they love them and think th 
handsome and sexy, compared to 
9% of the least satisfied wives. A: 
woman wrote, “We say ‘I love ya 
least once a day. We are physical 
around the children, showing our : 
tion with hugs and kisses. We mz 
point of telling our children we 
them, too. These are the ways we 1 
ish each other.” 

A 25-year-old mother agrees. “S 
a very important part of our rela 
ship,” she writes, “but our marria 
not built solely on sex. Most impo 
is our ‘loving time’— (contir 
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when we talk about our dreams and 
hopes and fears and we do a lot of touch- 
ing and holding. It acts as a buffer for us 
against the everyday pressures we all 
face. Our physical relationship is like 
the icing on the cake.” 


The power of concentration 


But, of course, that icing on the cake is 
important, and the sexiest wives deeply 
savor it. This is their third sensuality 
secret, in fact. While they are actually 
making love, they banish distracting 
thoughts about problems in their lives 
or things they’ve got to get done. “Time 
enough for all of that later,” they seem 
to be saying. “Right now, right here, 
with this man I love so much, I’m not 
going to let anything intrude on our 
pleasure.” We know this because 95% 
of the sexiest wives reported that when 
they make love they simply don’t think 
about. anything else. They seem to 
know instinctively how to use what 
Masters and Johnson have called “sen- 
sate focus”—the technique of becoming 
acutely aware of the pleasurable sen- 
sory messages sent by touch, sight, 
sound, scent and taste during lovemak- 
ing. Does that concentration enhance 
the experience? It very well may, since 
the sexy wives are definitely more or- 
gasmic than wives in general. Well 
over three quarters report rarely hav- 
ing difficulty climaxing, while 72% of 
the unhappy wives sometimes have 
trouble. We know that most women 
have the capacity for orgasm, though 
not all achieve it easily. What our data 
suggest is that the wives who concen- 
trate fully on feelings and sensations 
during lovemaking are those most 
likely to achieve orgasm. We should 
add, too, that many of these wives are 
aware that standard “missionary posi- 
tion” intercourse is not always the best 
route to female orgasmic response. One 
woman wrote, “There was no position 
where we could find adequate stimula- 
tion for me during intercourse, so now I 
stimulate myself during intercourse, 
resulting in simultaneous orgasm for 
both of us.” 

Interestingly, by whatever means, 
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the sexiest wives are much more likely 
(51%) than the least satisfied wives 
(9%) to reach orgasm at the same time 
as their husbands do. We don’t mean to 
make mutual orgasm sound like a goal 
couples must strive to reach, since 
there are many ways of experiencing 
joy during lovemaking. Still, it is worth 
noting that a woman who does concen- 
trate on her own sensations is probably 
also finely tuned in to her husband’s re- 
sponses, and is therefore more likely to 
build to a climax with a rhythm that 
matches his. And our sexiest wives feel 
that that experience is definitely worth 
having. In fact, one young mother 
wrote that she and her husband almost 
always make love twice in one evening, 
the first time being, as she put it, a 
“warm-up.” She adds, “Since I take 
longer to become sexually aroused and 
to achieve orgasm than my husband 
does, the first intercourse is usually 
‘for’ him. The second time, we often cli- 
max simultaneously.” 

Another woman, who says she and 
her husband now often climax to- 
gether, wrote, “I now see that I used to 
be afraid of orgasm. I was a young bride 
and not very sure of myself in a lot of 
areas, including sex. I was too shy to let 
myself go. But I’ve done a lot of growing 
up, and I feel really good about myself 
now, about my job, and because I think 
I’m a good mother. This has all just 
opened me up, and now we have really 
good sex. When we climax together I 
just feel so much love for him—and for 
myself, actually.” 


The self-esteem factor 


This woman’s encouraging experience 
points out one more factor that the sexi- 
est wives have in common. Almost to a 
woman, they feel really good about 
themselves. That is their fourth and 
final secret, and it may be the most im- 
portant one of all. Think about it. Being 
sexual with someone means that you’re 
making yourself vulnerable, revealing 
yourself to your partner. To be comfort- 
able doing that requires feeling good 
about who you are. That’s why it’s not 
surprising that well over half of our 
sexiest wives attribute their sexual 
prosperity to improved feelings about 
themselves as women. What’s more, it 
appears that some of that upgraded 
































self-image comes from work. Moret 
two thirds of the sexiest wives havej 
outside the home, which tends to 
bunk the notion that working wom 
are too worn out to enjoy lovemaki 
We should point out, however, t. 
these wives have good reason to fi 
work rewarding, with almost half 
them in professional, managerial 
technical positions and earni 
$15,000 a year or more. They ca 
their pride in their professional acco 
plishments over into their perso 
lives as a sense of self-worth and, 
extension. of sexual desirability. 
But virtually all the sexiest wiv 
whether they are employed or not, a 
find that their marriages bolster th; 
opinions of themselves. Remem 
these are women who work at the wh 
relationship, not simply the sexual 
pect. They are wives who say “I 1] 
you” to their men almost every 
And, as it turns out, the message is 
ciprocal. Once again, we can’t 
which comes first, but the husb 
who are told they’re loved also tell t 
wives they love them and that the 
pretty and sexy. This sort of appre 
tion cannot help heightening a w 
an’s self-respect and encouraging he 
act on her sexual urges. And we 
gratified to find that “pretty” 
“sexy” seem to be in the eyes of the 
holder. One woman wrote, “Even a 
my second mastectomy, that wonde 
man of mine made me feel desira 
even during a year of chemother 
and resulting loss of hair. His attit 
provided the support I needed. I 
feel like a whole, attractive woma 
In fact, feeling attractive and se 
ally confident is characteristic of 
most all the sexually satisfied wi’ 
All of them believe they are excell 
lovers and only 6% think their sex 
would improve if they looked bette: 
younger or thinner. In our youth- 
ented, appearance-conscious soci( 
that’s an astounding figure. And 
fact that these women like themsel 
just the way they are is also reflecte| 
their preference for making love in 
light. They don’t feel the need to hid) 
the dark. They are also comfort 
with their own sexual feelings and p 
erences. Almost 90% of them re} 
that they enjoy the sexual experimé 
their husbands suggest. If they da 
ject an experiment, it’s because t 
find it physically uncomfortable or 
satisfying, but not because it mé 
them emotionally uncomfortable. 
Apparently, the sexy wives f 
enough confidence in themselves 
general so that they can venture 
uncharted sexual territory witl 
fear. As one woman who called i 
talk with us on a national televi 
show said, “I’ve (continued on page. 
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From soft to hard, sweet to sour, rich to 
lean and chic to cheap. . . a guide to some of 
the best cheeses on the market. 


By Bert Greene 


Cheese is a nearly universal part of 
the American diet. Unfortunately, 
the mystique involved in choosing the 
proper cheese for the correct occasion 
has become so overladen with gastro- 
nomic “dos” and “don’ts,” the poor 
cheese buyer tends to stick with the 
same kinds just to be safe. 

To demystify the cheese cupboard 
somewhat, I have compiled a brief in- 
ventory of some of the new and largely 
untried varieties (both domestic and 
imported) that consumers may be fac- 
ing at their cheese counters or super- 
market shelves, along with a few tips 
on when and where to serve them. 

Caesophiles (cheese lovers) fiercely 
insist that there is no inappropriate 
time to bring out a cheese board. 
Speaking for myself, however, I have 
a few reservations. For instance, be- 
cause cheese is a nutritious food with 
roughly the protein equivalent of 
beef, it seems like overdoing it to 
serve a wedge of it, with drinks, before 
a hearty meal. But the richness of 
some cheeses makes them perfect des- 
sert foods. Newly imported super-soft 
cheeses (like Italian Mascarpone 
and French Caprice des Dieux) are 
so velvety to the tongue that devotees 
have begun to serve them topped with 
berries like ice-cream sundaes. 

Selecting cheese, no matter what 
the occasion, should be an adventure 
not a chore, so don’t be afraid to ask 
for samples before you buy. Would-be 
connoisseurs are advised to choose off- 
hours for cheese shopping. Sales per- 
sonnel are more kindly disposed to 
discuss taste preferences when traffic 
at the cash register is light. 

Cheeses should be chosen for their 
degree of staying power as well as 
their compatibility with the other 
foods you intend to serve. For a party, 
my advice is to mix several hardy and 
fragile varieties for your board. Bring 
the cheeses out in relays, if possible, 
since even the best-staying of them 
tend to sweat and harden after 
they’ve been out for a while. 

With a little judicious mixing and 
matching, your cheese tray can actu- 


ally be noticed by guests, rather than 
passed over in favor of something 
more interesting. Consider some of 
the new varieties on the market. 


LONG-LIFE CHEESES 


These cheeses will keep well in the re- 
frigerator for a week or more. 

Doux de Montagne, from France. A 
pale, golden cheese with a mild taste 
and no afterbite. Goes perfectly with 
wine and fruit. 

Mimolette, from France. Clean tast- 
ing, uncomplicated red Cheddar. Un- 
expectedly like a Gouda in flavor, but 
creamier to the tongue. 

Fontina Val d’Oasta, from Italy. 
Pale white cheese with a buttery 
flavor when young. Pleasantly nutty 
as it ages. There are many Fontina 
cheeses produced, but the Italian ver- 
sion (from the slopes near Switzer- 
land) is my favorite. 

Provoletti, from Italy. A small, 
drawn-curd cheese (cousin of the 
heartier Provolone) with a very sup- 
ple texture and a faintly smoky yet 
creamy flavor. Excellent after dinner 
with fresh, tart fruit, like pineapple. 
Caerphilly, from Great Britain. A 
mild Welsh Cheddar. Becomes 
slightly saltier as it ages. Excellent 
companion to smoked meats. 
Gjetost, from Norway. Caramel- 
colored, the name means “goat.” But 
this cheese is composed of only ten 
percent goat’s milk these days. Most 
of the content is cow’s milk. The off- 
beat flavor makes it a perfect accom- 
paniment to desserts and liqueurs. 
Telemay, from the U.S.A. One of a 
handful of truly great cheeses in- 
vented and produced in America. 
Much like a Jack cheese in texture, 
but smoky-soft flavored. 

Sonoma Jack, from the U.S.A. A 
mild variant of the traditional Mon- 
terey-style cheeses. Delicate ivory 
color, and a faintly grassy aroma. 
Comes in a variety of flavors (jala- 
peno-pepper, smoked, etc.), all of 
which are wonderful. 

Vermont Cheddar, by Sugar Bush 
Farms, from the U.S.A. (continued) 




















CALIFORNIA STRAWBERRIES. 
THEYRE GREAT STRAIGHT. 


CHEESES 


continued 


A taste thrill. Golden-straw in color. 


Mildest afterbite. Serve with apples. 


SOFT AND SEMI-SOFT 
CHEESES 


Coulommiers, from France. The 
softest, youngest, freshest version of 
Brie yet imported. One plus: It has a 
characteristic rich flavor, but no un- 
pleasant crust or ammoniated scent 
even when overripe. 

Crema Royale and Creme Dania, 
from Denmark. A duet of double 
creams, extremely spreadable. Se- 
venty to seventy-five percent butter- 
fat makes them both very rich and de- 
licious. Ideal with fresh berries, as 
topping for a fruit tart or simply 
spooned up with raw sugar for dessert. 
Damenkase, or “Ladies’ Cheese,” 
from Germany. Mild, semi-soft loaf. 
Buttery to ongue with just the 
right tinge ¢ ss. Superb end-of- 
meal or brunch cheese. 

Stracchino, Italy. Rich, soft, 
rindless whit: Designed to be 
consumed wit to three weeks 
of ripening. D« ) the tongue. 
Chevre, from 


e, Italy and the 


U.S.A. Chévre is a generic name for 
all soft goat’s-milk cheeses. White to 
ashy in color, ranging from cream- 
cheese smooth (when young) to cot- 
tage-cheese rough (at maturity). 
Chévres often have a slightly out- 
doorsy flavor that takes getting used 
to—but the cheese usually becomes 
habit-forming after two bites! 

Consider the mild French types, 
Bucheron, Banon, Chabichou or 
Crottin de Chavignol, or the 
slightly more pungent Italian ver- 
sions, Navarigo San Roch, San 
Maurin or Caprelia for your intro- 
duction to chévre. Lately, there are 
some fine domestic goat cheeses rival- 
ing the best foreign imports. Notably, 
the soft-crumbly creations of Laura 
Chenel, Sebastapol, California, and 
the creamy rounds produced by In- 
terlaken Cheeses, Ithaca, New 
York. (If you notice a tinge of mold on 
chevre, brush it off with a damp paper 
towel; the cheese is still good.) 


BLUE CHEESES 


Blue (or bleu) cheese (from every- 
where under the sun it seems) is a 
name for all cheese characterized by 
internal (blue, black-gray or green) 
veins, the (continued on page P.S. 9) 
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| 
Wines to match }} 
your cheeses _ | 


Cheese and wine are a natur|} 
combination, but there are | 
many notions for mating a wed | 
of this with a glass of that as the 
are theories about the origin | 
man or the future of the elector 
college. In the final analys 
what’s considered a compatik 
match of the vintner’s and t. 
cheesemaker’s arts is truly a sul 
jective business. | 

There are a few classic rules} 
thumb, such as: The more bod)| 
wine has, the more full-flavorec| 
cheese may be; never serve | 
creamy, light cheese with a hear 
robust wine; light and delicc 
wine may never be served wi! 
sharp or tangy cheese. 

But, as with many rules, the! 
are made to be broken if you) 
daring and confident enough 
experiment on your own. If, ho’ 
ever, you don’t feel ready to pi! 
the perfect wine for that delect 
ble cheese, the following mi 
cheese-and-wine guide will hel 


WINES FOR LONG- 
LIFE CHEESES 


Cheeses with staying power (li) 
cheddars) have surprising 
finity for fruity young red win« 
A French Mimolette, for ij 
stance, goes well with a Beauj 
lais Nouveau. Make sure t| 
cheese is served at room temper 
ture, and the wine is well-chille 

Italian Fontina, with its pé 
gold interior and faint whiff | 
grass, shows a natural allegian| 
to Italian whites like Tocai | 
Friuli. But this cheese al 
makes a wonderful light lun 
with a firm ted wine like Di 
from Portugal. 

Italian farmhouse cheeses wi 
distinctive, smoky flavors, li 
Provoletti, gain in stature on 
cheese board or buffet team 
with a rough Chianti or a Bz 
bera d’asti. 

I first chomped a crumbly sli 
of Caerphilly (Welsh cheddar) 
a pub that offered up only beer 
Dry Rainwater Madeira 
libations. I chose the latter—a 
have never changed the habit. 
strong glass of bitter ale wou 
probably go nicely, also. A d 
rosé—Tavel, Lirac or Pi 
vence—will also do in a pinck 

Sweet dessert cheeses like Ni 


‘ mt yxy ~~. C2 


l aW, 


at.®@ 
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way’s Gjetost go well with cham- 
pagne, a sparkling blanc de 
blanc, or even Akavit. 

American pale cheeses, such as 
Sonoma Jack and Telemay, are 
compatible with wines as diverse 
as a velvety Volmay from Bur- 
gundy, a Rioja reserve from 
Spain or a Barolo from Italy. 
With Vermont cheddar there are 
no such options; consider high- 
land single-malt Scotch whisky 
or simply water. 


SOFT AND SEMI-SOFT 
CHEESES 


The key to matching wine to Brie 

cheese (of which Coulommiers is 

a prime example) is to match a 

vintage to the cheese’s decidedly 

strong aftertaste. Try balancing 
the aftertaste with an equally 
sassy red wine, such as a Loire 

Valley Bourgueil or (my favor- 

ite mate to all white cheeses) 

Brouilly. 

Rich double- and triple-cream 
cheeses (like the snowy Scandi- 
-navian twins, Crema Royale and 

Creme Dania) should be paired 

with fruity wines like Italy’s 

Amarone or with a California 

Pinot noir. 

Buttery German Damenkase 
on the other hand, while equally 

rich, has just the right degree of 
_sourness to make it a perfect foil 

to light libations like Alsace 
| Riesling or Grenache rosé. 
' A perfect pick-me-up for a dab 
of Italian Stracchino is a red- 
| blooded glass of outstanding 
Chateauneuf-du-Pape. 

Goat cheeses, by and large, are 
‘not compatible with such strong 
consorts. They are best consumed 
with a thimble of eau de vie 
. (Kirsch, Poire Wilhelm, 
/ Grappa, Marc, etc.). Only one 
wine makes an equal partner 
with goat cheeses: the delicate 
| Sancerre produced in the Loire 
) Valley, where the best chévres in 
» France are born. 


' WINES FOR BLUE 
_CHEESES 


Blue (bleu) cheeses are meant to 
»end meals—accompanied by 
nothing more to eat than a chunk 
_ of good, crusty fresh bread. The 
| wine that complements a blue is 
| rare, and must be able to do jus- 
| tice to both the piquant taste and 
the delicate creaminess. In my 
| opinion, the only wine up for the 
| honor is Gewurztraminer. 








THE LATEST DIRT FROM EUREKA. 
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OUR ESP UPRIGHTS || 50% MORE 
HAVE EXTRA POWER THAN 
We CLEANERS 
MAKE MADE AFEW 
EUREKA TE YEARS AG 
VACUUM . oe 


CLEANERS SO 
POWERFUL! 


OUR MOST POWER- OUR MIGHTY MITE [S ULTRA 
FUL MODEL DELIVERS LIGHT AND VERY POWERFUL.., 


4.0 PEA 
HORSEPOWER! 


SO GETTING DEEPDOWN 
DIRT YOU CAN'T SEE IS EASY. 
JUST GET A EUREKA! 





Gets dirt youcantsee. 














o Goer 20 aes ee ee “See von) jaar 


His 


The special appeal of spas 


CALIFORNIA STRAWBERRIES. - 
THEYRE GREAT STRAIGHT. 


LISS 





What is a vacation, after all, but time to 
dedicate to yourself? A visit to a spa is the 
perfect way to have a hedonistic and 
healthy vacation. By Susan Margolis 


The Spa 


it Palm-Aire in Pompano 
Beach, Florida, is the one Liz Taylor 
chooses when she wants to get back in 
shape (so do George Hamilton, Goldie 
Hawn, Marga lemingway, Gloria 
Steinem and many other celebrities). 
But plenty of ordinary mortals go for 
the sam« Palm-Aire’s repu- 
tation for exercise and phys- 
ical educ: 

The mi irrive at the im- 
maculate lding, the entire 
staff conspi oothe you into be- 
lieving you ne fit in a very 
short time. amined and 
measured and cialized reg- 
imen consistii rnating ses- 


sions of exercis« ling. You’re 


1 OUR ATmeL, | 


PS.6 


put on a diet of 600 calories a day, 
with all food served in the swanky ho- 
tel dining room, or, if you prefer, in 
your own plush hotel room which 
overlooks a golf course. Once you’re 
told what to expect in the week or two 
ahead, you're left alone in the sun ona 
chaise to listen to a cassette that 
soothes you into the spirit of the spa. 
Quickly, you begin to forget about the 
importance of anything in the world 
besides your own well-being. 

Much emphasis is given to relaxing 
you. Massages, saunas, herbal wraps 
(in steaming sheets dipped first in 
peppermint, then chamomile, euca- 
lyptus and spearmint) and a loofah 
rub (essentially a car (continued) 


A SAMPLING 
OF SPAS 


WEST COAST 


The Ashram— A spa for the al- 
ready-fit who want to become 
even fitter. No frills—just a spar- 
tan diet and lots of exercise in 
beautiful surroundings. The 
Ashram is located near Malibu, 
at 2025 McKain Road, P.O. Box 8, 
Calabasas, California 91302, 
(213) 888-0232. A one-week stay 
costs $1,200. 

The Golden Door—One of the 
most expensive spas in the coun- 
try ($2,500 per week), the Golden 
Door can accommodate both 
those who want a quiet retreat 
and those who want to exercise 
hard. The address is P.O. Box 
1567, Escondido, California 
92025, (619) 744-5777. 


SOUTHWEST 


The Greenhouse— A self-con- 
tained urban spa with the atmo- 
sphere of a very elegant private 
home. This is a spa for women 
who want to be pampered with a 
daily facial, a makeup lesson, a 
hair treatment and massage. 
There is also plenty of exercise 
and a low-calorie diet. The ad- 
dress is P.O. Box 1144, Arlington, 
Texas 76010, (817) 640-4000. A 
one-week stay costs $2,300. 

Maine Chance—The famous, 
luxurious Elizabeth Arden spa 
for women only. The address is 
5830 East Jean Avenue, Phoenix, 
Arizona 85018, (602) 947-6365. 
Prices range from $1,700 to | 
$2,350 per week. 


MIDWEST 
Fifty-Eight Facets—A brand 


new and quite reasonably priced 
health spa for -women ($550 per 
week). Located on twenty-five 
acres next to the beautiful Lake 
of the Ozarks, Fifty-Eight Facet’s 
program stresses both diet and 
exercise education. The spa’s ad- 
dress is Horseshoe Bend, P.O. 
Box 304, Lake Ozark, Missouri 
65049, (314) 365-3091. 

Kerr House—This unusually 
located spa is housed in a per- 
fectly restored Queen Anne-Vic- 
torian mansion. Here you can feel 
genteel and civilized as you coax 
your body into shape through 
yoga-based exercise, saunas and 
massage. The (continued) 
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THE BEST TEST OFA 
a POSTUREPEDIC 
IS YOU. 


Can sleeping on a Sealy 
Posturepedic® really make a dif- 
ference in the way you look and feel? 
See for yourself. 

Come feel Posturepedic’s 
smooth, luxurious, deep quilting; the 
, ae 5 layers of cushioning that give you 
"the ultimate in sleeping comfort. 

7.” Come test Posturepedic’s unique 
|  back-support system, designed in 
cooperation with leading orthopedic 
surgeons. 

Come choose the combination 
of firraness and comfort that’s just 
right for you. 

. You'll see the difference 

Posturepedic makes in a mattress. 

And people will see the difference 
: Posturepedic makes in you. 


© 1983 Sealy, Inc 
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CALIFORNIA STRAWBERRIES. 


THEY'RE GREAT STRAIGHT. 


continued 


wash during which you’re soaped, 
hosed down and rubbed with a mitt 
made of tropical grasses) take approx- 
imately one third of your hours in the 
program. Each regulary scheduled 
whirlpool session ends with an at- 
tendant cheerfully drying your back 
and feet, much as your mother did 
when you were still a toddler. 
There’s a staff member for every 
guest, and the atmosphere is so over- 
whelmingly supportive it is impos- 
sible to hate the hard work between 


pamperings. 
Water calisthenics and aerobics 
classes, muscle-building programs, 


yoga, running c 
ball lessons are all 
ongoing explanatic 
ries of movem 
health. You grow 
for example, y: 
vis tilted and y 


arses and racquet- 
dministered with 
ns of how each se- 
nts relates to your 
to understand why, 
ist keep your pel- 

es bent as you 


exercise in order to tect your back. 
And your program intensified as 
your endurance i 

Six hundred cal: lay is no- 
body’s idea of luxi ut the spa’s 
dining staff conspire ke you feel 


pee 


satisfied. Everyone pretends you're 
eating lavishly. Tiny portions are 
served up prettily in a series of 
courses. For breakfast you can select 
the most minuscule bran muffin 
imaginable or an egg-white omelet 
(they even throw in a few mushroom 
bits) chased down by a few sips of 
juice. And there is lots to drink—ei- 
ther Sanka or rosehips tea—but no 
caffeine. When the morning is over, 
you walk back to the hotel from the 
spa to select a lunch from those pre- 
pared by the spa’s dietician. 

Management resists giving statis- 
tics in terms of pounds and inches lost 
during a typical week, but estimates 
range from five to nine pounds per 
week per woman, and from five to ten 
inches. “But that’s not the test,” Ju- 
dith Singer, who directs the woman’s 
part of the spa, reminds you. “The test 
is how you feel and how you take what 
you've learned home with you.” 

The Spa at Palm-Aire is half an 
hour from the Fort Lauderdale airport 
in Florida. The address is 2501 Palm- 
Aire Drive North, Pompano Beach, 
Florida 33060, (800) 327-4960. The 
rates, at last notice, were $281.50 per 
day for a single; $190.50 per person, 
per day, for a double. End 


EL ET ee Le aT a 


SAMPLING OF SPAS 


address is 17605 Beaver Street, 
five-day stay; $425 for a weekend. 


The Greenbrier—Located on 








continued 


Grand Rapids, Ohio 43522, (419) 
832-1733. Prices are $1,500 for a 


SOUTHEAST 


the grounds of the famous Green- 
brier resort, a favorite vacation 
spot for many early U.S. presi- 
dents, in an historic Georgian- 
style building. The address is 
White Sulpur Springs, West 
Virginia 24986, (304) 536-1110 or 
toll-free (800) 624-6070. Depend- 
ing on accommodations, prices 
will range from $80 to $300 per 
person, per day: 
Bonaventure- 
Inter-Continental—The peo- 
ple who come here are serious 
about fitness, and the program is 
rigorous and effective. The 
Bonaventure is located at 250 
Racquet Club Road, Fort Lauder- 
dale, Florida 33326, (305) 474- 
3300 or toll-free (800) 327-8090; 
for Florida residents, (800) 432- 
3063. A week’s stay costs $1,330 
single; $1,085 per person double. 


NORTHEAST 


International Health and 
Beauty Spa at Gurney’s Inn— 
Besides the beauty, exercise and 
diet program, this spa has the 
lovely white sand dunes and 
beaches of Long Island to lure vis- 
itors. Write the International 
Health and Beauty Spa at Gur- 
ney’ Inn, Old Montauk High- 
way, Montauk, Long Island, New 
York 11954, (516) 668-2345 or | 
(516) 668-3203. Their seven-day 
Rejuvenation plan costs $525, 
plus $90 to $130 per day for rooms 
at the inn, double occupancy. 
Northern Pines—In the mid- 
dle of the forests of Maine, this 
out-of-the-way, rustic spa pro- 
vides a chance for guests to es- 
cape the pressures of urban life 
and return to nature ... and 
health and fitness. The address is 
P.O. Box 279, Route 85, Ray- 
mond, Maine 04071, (207) 655- 
7624. The cost of a week’s stay is 
$350 per person sharing a log 
cabin, $395 per person sharing 
more modern accommodations. 
For a more complete list of 
spas, consult The Spa Book by 
Judy Babcock and Judy Kennedy 
(Crown Publishers, $14.95). 
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CHEESES 


continued from page P.S. 4 


ult of innoculation with penicil- 


m spores. Most blues are made 
m cow’s milk, though Roquefort 
ade of ewe’s milk) is a notable ex- 
tion. Blue Castello (from Den- 
rk) is the silkiest of the lot, a very 
l-bodied spreading type. Bleu de 
esse (from France) is less soft tex- 
ed and somewhat savory to the 
gue. Blue Cheshire (from Great 
tain) is decidedly more substantial 
1 not so salty. Like its precursor, 
liton, it is always aged before it is 
d. Two new American cheeses, 
tag Blue (from Iowa) and Toli- 
1 Blue (from Wisconsin), are two of 
most piquant and yet delicate va- 
ties produced in the world. But 
mbozola (from Norway) is defini- 
y the creamiest concoction of them 
_ Part Camembert, part Gorgon- 
a, it is reputed (by cheese sellers, at 
st) to be the one cheese to buy for 
1-blue cheese fanciers. 

theese should always be served 
h something substantial. Good 
nemade loaves of French or Italian 
ad make the best accompaniment. 
s obvious but equally good choices 
h soft or semi-soft cheeses are pa- 
-thin slices of carrots, or white or 
ck radishes that have been well- 
1 prior to serving them. A more ac- 
ted pairing is a basket of unusu- 
7 textured or flavored crackers. 

.ll the cheeses listed above may be 
ered by mail. Cheese is shipped in 
.vy-duty styrofoam containers, and 
‘uaranteed to stay in prime condi- 
1 for five to seven days. Shipping 
-es vary, and cheese selections are 
ally dependent upon availability 
ing the year, so a phone call before 
order is absolutely mandatory. 


r foreign and domestic 
zeses 


alducci’s, 424 Sixth Avenue, New 

*k, NY 10011, (212) 673-2600. 

he Cheese Shop, Farmer’s Market, 
Angeles, CA 90036, (213) 939- 

De 

akville Grocery, 1555 Pacific Ave- 

», San Francisco, CA 94109, (415) 

-4411. 


r domestic cheeses only 


tar Spangled Foods, 1239 Third 
mue, New York, NY 10021, (212) 
-2260. End 


t Greene’s latest book, HONEST 
ERICAN FARE (Contemporary 
ks, 1981), received the R.T. French 
:ttemaker’s Award as the best Amer- 
‘2. cookbook of the year. 
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Smee sig ia 
but your food wont 
keep any fresher. 





That's Sensible — 
That's 
Kelvinator. | 





gadgets add to your cost 
without adding to your food’s 
freshness or flavor. 


Refrigerators with fancy | er, 


Choose a refrigerator that does 

what it’s meant to do, keep 

foods fresh. And get an extra 

bonus with Kelvinator—quaility 3 
and dependability at an 

affordable price. 


That’s No Nonsense. es hol “ 
That's Kelvinator. és 


Kelwnator 


One of the White Consolidated Industries Wel 


Kelvinator Appliance Company e 930 Ft. Duquesne Boulevard, Pittsburgh, PA 15222 


oe my Royer 
__ with color. 
~~ And Levolor. 


deep ree 


: Peet asl es) 


are both shown Pei 8:) eae de. 









































1 drama to a room of sophisticat- 


l and Vertical Blinds reflect the 


sstals, in vivid contrast to pristine 


rizontal and vertical blinds 
extures and finishes. Send $1 


inds by Levoldt and Levolog Vertical 
: Beamo Corp, Cambridge, Mass} 





omen 
getting ahead 


Are you getting the 
most out of your job, 
and making the mos’ 
of yourself? Here 

are answers to your } 
questions on working) 
life—in the office 
and at home. 


By Shirley Sloan Fade} 


When prospective employe 
say, “Tell me about yoursel 
during a job interview, I net 
know where to begin. They don’t rea 


want me to tell them my entire li 
story do they? 


A. Ofcourse not. What interviewef 
mean is, “Tell me how your qualifi¢d 
tions fit this job.” If they ask the quifj 
tion after you’ve already discuss 
your job-skill qualifications, th 
they’re trying to discover how yc 
personality and interests fit their | 
sition. This is when you should mé 
tion things like, “I seem to get alo 
well with all kinds of people” or 

work well under pressure.” | 


Does it matter if I don’t reps 
my two and a half years of c 
lege on my job applications 
am looking for a part-time clerical j 


and I don’t want to be rejected as bei 
over-qualified. 


A. To some employers, your om 
sion won’t matter. If they find out a 
youre doing a good job, they w 
shrug and forget it. Others, howev 
may fire you. This happened to o 
woman who fought being discharg\ 
the court supported the employer | 
cause falsifying a job application w 
judged appropriate grounds for |} 
dismissal. 


Whenever I have to make a p 
sentation at a big meeting 
give a speech, I don’t know h 


to position the microphone, and s 
usually end up with (continu 
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QUALLOFIL: 


THE PILLOW MADE 
FOR THE WAY YOU SLEEP. 


A) 


The Deep 
Sleeper 


No matter what kind of sleeper you are, you'll 
sleep better on Quallofil* pillows. “Quallofil” pillows 
are made of a revolutionary fiber developed by 
Du Pont—Dacron®* 113 polyester. A hollow fiber with 
four microscopic air shafts in each fiber that trap and 
hold countless tiny pockets of air. That’s what gives 
“Quallofil” pillows deer down-like cushiony soft- 
ness—makes them so huggable, squeezable, scrunch- 
able and plumpable that they conform to ahy sleeping 
style. 

“Quallofil” pillows are the modern alternative to 
down. A true luxury pillow without the luxury price. 
“Quallofil” pillows are machine wash-and-dryable. 
They refluff easily—won’t clump, mat or flatten out. 
And they are nonallergenic. 

All “Quallofil” pillows must meet Du Pont’s exact- 
ing certification gear dards. This quality control Re 
gram is your assurance that every “Quallofil” pillow is 
properly and amply filled, and ticking quality is also 
specified by DuPont. 

So, look for a pillow labeled “Quallofil” at a store 


near you—and test-hug UALLOFIL 


it. It just might change 
the way you spend 
: THE LUXURY PILLOW 
FILLED WITH DACRON POLYESTER BY OU PONT 


your nights. 





The Pillow Hugger The Catnapper 


| 


‘uPont certification mark for pillows meeting its standards REG Us par ate OFF 
: 
| 





























Vent hood is optional. 


Microwave 
*''| Cooks foods quickly and evenly. 


By temperature or time. Just 
Tap ’N Touch.* Defrost, simmer, 


“=| stew, even cook an entire meal. 


Ceramic Cookto 
Heats up fast for efficient range-top 
cooking. Beautiful to look at as well as 
to cook on. No more messy clean-ups. 
\, Spill-overs wipe clean easily. 





Self-Cleaning Oven 
The big capacity oven has a con- 
venient waist-high broiler with 


Vari-Broil® controls for broiling at 
peratures best is 


Get it all. A microwave oven, a ceramic cooktop and a self- 
cleaning oven. With a beautiful Tappan Cooking Center, all you 


need is a 30-inch space. 


So visit the Tappan dealer nearest you for a complete 
showing of our all-in-one ranges. Everything from gas, electric 
and microwave combinations to Convectionaire*— the range 
that cooks most foods up to 50% faster, at lower temperatures. 
There’s sure to be a Tappan range that fits your cooking 


needs...and your price range. 


The Tappan Cooking Center. It does so much in so little space. 


Tappan Appliances, Mansfield, Ohio 44901 
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embarrassing noises coming from it as 
I speak. 


A. Two experts who’ve written a 
book on effective business speaking 
(Power Talk, which discusses theater 


techniques for successful presenta- 
tions, by Niki Flacks and Robert W. 
Rasberry, The Free Press, 1982) say 
b 
i 


1e mike works best if you point it at 
yur collarbone level, not at your 
Then speak slightly over the 
her than directly into it. 





What good are the job-discrim- 
ination suits that some women 
are winning? It doesn’t seem to 


help most of us, since you can’t sue 
every employer everywhere. 


A. Every job-discrimination case 
won by a woman helps all working 
women. Other employers hear about 
the court decision and decide that if 
one giant corporation can’t get away 
with discrimination, they can’t ei- 
ther. When these employers change, 
still others notice. The chain reaction 
from each victory helps large num- 
bers of women. End 


JOB/ 
CAREER | JEWS 


Quick-save. When you're feel 
overwhelmed by all you have to 
and don’t know where to start, tii 
management expert James T. Mc( 
has an instant cure. Put the thi 
you should do on on piece of paper. 
another write down the things | 
have to do. Then do the “have to” 
first. Save the other for a less ti’ 
pressured day. 

Preschoolers. Half of all | 
schoolers now have mothers who h 
or are seeking paid employment s 
the U.S. Department of Labor. 
No college, high-pay jobs. F 
free guide to choosing a reliable ti 
nical school where you can learn 
skills to become, among other thi 
a computer technician, hair sty 
dental assistant or data proces 
write NATTS (National Associa‘ 
of Trade and Technical Scho 
2021 K St., NW, Washington, I 
20006, for their forty-eight-p 
“Handbook of Trade and Techn 
Careers and Training.” 

Empty nest. If your children 
adolescents, your job may be youl 
surance against the eventual “em 
nest blues.” A» recent Universit; 
Michigan study indicates that 
their children grow up and movea 
from home, working women ac 
best to the change. 

The right job. Your daily diss: 
faction with your work life may 
caused by your being temperan 
tally unsuited to the industry ya 
in. Not the job, but the industry. 
ing the same job in another envi 
ment might be all you need to re 
enjoy your work days. Through e: 
ing interviews with successful pec 
Glen Kaplan, in THE BIG TI 
How Success Really Works in 14 
Business Careers (Congdon & W 
$16.95), gives you the “feel” of v 
work is really like in fourteen m 
industries. You come away reali 


_ that your temperament, life goals 





| 


tempo are “right” for some indust §, 


grievously out of sync for others. 


industries covered include bank 
giant corporations, advertising, 


counting, corporate law, Wall Sti 


television and cable, real estate, || ' 


publishing, movies, magazines, r 
agement consulting, records 
newspapers. 


Shirley Sloan Fader is a career 


cialist. Her newest book is SUCC]§ 
FULLY EVER AFTER, a career gf 
for new graduates and all yc. 


women (McGraw-Hill, $6.95). 
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hey’re adorable! 
‘ny, sculptured woodland creatures 


qat are collector’ thimbles, too. 


elightful little Friends of the Forest. . 
vable and life-like in fully sculptured porcelain, 


pea ee ue hand. 


ON eager ne 


Pick him up and play with 
him. Try him on your pinky. 
Turn him around and 
admire him from all angles. 
See how perfectly this tiny 
nocturnal owl, with his big 
linking eyes, is sculptured ... all around. 
ce you pick him up, you won't be able to 
him down. 
Nor any of the other little eee in this 
varkable collection. 
he fascinating creatures of the forest 
'e long been a favorite subject of artists 
| sculptors. Now the most appealing of 
m all have been captured in astonishing 
ail by Loretta Jones, one of the most 
nted young artists in America today. 
‘ach captivating little animal is faithfully 
ted in fine porcelain. Painted by hand in 
-to-life colors. And brimming over with 
sonality. 
here’s the jumpy, bob-tailed rabbit, 
ching a carrot he just pilfered from 
1eone’s garden. The ring-tailed raccoon 
1 his built-in “shades”, clasping the fish 
ust caught for dinner. The unmistakable 
nk, amusingly camouflaging his natural 
2nses with a fragrant pink posy. 
here’s a chubby little bear cub. A 
iical-looking frog. The aristocratic red 
And even that aquatic clown and 
w-off, the river otter. Fifteen irresistible 
izens of the forest. Each as individual— 
as interesting to know—as a 
yrite friend. 


3 FP 









Showing off these new-found friends will 
be lots of fun. So an attractive hardwood 
wall display will be provided without 
additional charge. Not that these little 
individualists will stay in any one place for 
long. They’re too much fun to pick up, 
arrange and rearrange. And youngsters 
will fall in love with these tiny, untamed 
characters straight out of their favorite 
storybooks. 

But The Friends of the Forest Thimble 
Collection is available only from Franklin 
Porcelain, and there is a limit of one 
collection to a subscriber. The price of each 
thimble is just $12.50, and the collection will 
be issued at the very convenient rate of one 
thimble a month. 

The Friends of the Forest will be crafted in 
Taiwan exclusively for subscribers, so you 

"mg would be wise to enter 

F* your subscription 
_ | as quickly as possible. 
Then before you 
know it, you'll have 
a whole collection 
of enchanting new 
friends to live with 
and love. Just mail the 
application at the right 
by June 30, 1983. 


OUR PLEDGE TO YOU: At Franklin Porcelain, we take 
pride in our standards of design and craftsmanship. But we 
believe our efforts should be judged by the people we 
serve. Any of your Friends of the Forest Thimbles may 
therefore be returned within 30 days, in its original condi- 
tion, for your choice of replacement or refund. 









This attractive hardwood wall display will be 
provided without additional charge. 


SUBSCRIPTION APPLICATION 


The Friends of the Forest 
THIMBLE COLLECTION 


Please mail by June 30, 1983. 
Limit: One collection to a subscriber. 


Franklin Porcelain 
Franklin Center, Pennsylvania 19091 


Please enter my subscription for The 
Friends of the Forest Thimble Collec- 
tion, consisting of fifteen fully sculptured 
and hand-painted porcelain thimbles. 
My thimbles will be sent to me at the rate 
of one a month, anda special hardwood 
wall display will be provided without 
additional charge. 

I need send no money now. | will be 
billed $12.50* for each thimble shortly 


before it is sent to me. 
*Plus my state sales tax 
and $1. for shipping and handling. 


Signature 


ALL APPLICATIONS ARE SUBJECT TO ACCEPTANCE 


Mr. 
Mrs 
Miss 


PLEASE PRINT CLEARLY 
Address 
City 
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“Do you remember our restaurant—and that special dessert we used to 


share?” Of course she remembered. She remembered everything 


about him. 


“T love you, Liz,” Will said. I said nothing. 

We were sitting on a knoll overlooking a lake 
populated by ducks and a few swans, a perfect 
setting for playing out a serious love scene. The 
time was right, too. I'd been seeing Will for almost 
a year; I'd just turned twenty-seven and ‘he was 
nearing thirty, and between us we were earning 
enough to buy the little condo in Florida that Will 
was always talking about. If we didn’t have every- 
thing in common, we certainly had similar life 
goals. We both wanted two kids, a black Labrador, 
a little sailboat and a casual, quiet life. 

Will threw a piece of bread towards the ducks. 
We did this often on Sundays, would sometimes 


A short story by Marlene Fanta Shyer | 


bring French bread, with a basket of fruit and 
cheese, just sip a little wine out of plastic glasses 
and enjoy the afternoon together. Very low key. 

“I think I’ve loved you since—” he began. 
Again. 

“Since you saw my face reflected in a mud pud- 
dle in Kuala Lumpur?” I was getting to be really 
efficient at being flip whenever the subject of love 
came up. Wishing he’d never get serious, I'd gloss 
over his endearments with a spray of quips. 

“Yeah. Kuala Lumpur. Until a frog jumped into 
the puddle and messed you up.” Will was good at 
saving face. He never pushed me, or acted hurt 
when I ruined these (continued on page 72) 
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SOFT PACK 100’s FILTER, MENTHOL: 2 mg. “tar”, 0.2 mg. nicotine SI eR Rees pa 
av. per cigarette by FTC method. 
Competitive tar levels reflect either the Dec. ‘81 FTC Report or current advertising 


NOW. THE LOWEST OF ALL BRANDS. 


Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 
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Enter the fabulous 
Florida Sunshine 
Tree’Sweepstakes 
and save money 
at the same time! 


2 GRAND PRIZES 
3500 2ND PRIZES 


Imagine! Two acres of citrus 
trees laden with luscious, juicy 
fruit to call your own. Two lucky 
Grand Prize winners will each 
receive either a fully-tended, two- 
acre orange grove or two-acre 
grapefruit grove. Or $20,000 in 
cash each. 3500 2nd Prize win- 














the same time. 

Who knows? Maybe youff 
soon be drinking delicious juice 
from fruit that grew on your o\ 
piece of Florida,land. 


—>._-| 






ners will receive handy 3-piece 
thermos sets to help them enjoy 
anytime, anywhere, the wonder- 
ful juices from Florida. 

What makes orange juice 
and grapefruit juice from Florida 
so special? The perfect blend of 
Florida sun, Florida soil and the 
right amount of rain that falls on 
Florida. A winning combination. 

The 20¢ store coupons 
are also your entry blanks to the 2, 
Florida Sunshine Tree Sweep- 2 
stakes. Fill out either, or both, and - 
take them to your favorite store. 
You'll be entered in the Sweep- 
stakes—and you can get 20¢ off 
on the purchase of Florida orange 
juice or Florida grapefruit juice at 





Se” 


©Strate of Florida. Dept. of Citrus, 1983 





)FFICIAL RULES: Florida Sunshine Tree Sweepstakes 
are entered to win the ORANGE GROVE when you complete 
e the ORANGE coupon by September 1st, 1983. You are 
| to win the GRAPEFRUIT GROVE when you complete and use 
APEFRUIT coupon by September 1st, 1983 





CALLY REPRODUCED ENTRIES. Complete the Entry Form at 


are, or, on a 3'’x 5” paper, print your name, address, zip code, 


>ther you would like to win either the ORANGE or GRAPEFRUIT 
On the outside of your envelope, write the word ORANGE or 
FRUIT. Mail to: FLORIDA SUNSHINE TREE SWEEPSTAKES, PO. 
N.Y. N.Y. 10046. Enter as often as you like but each entry 
2 mailed separately. Entries must be postmarked by September 
83 to be eligible 


‘mate means of entry. NO PURCHASE NECESSARY. NO ME- 


WINA 
GRAPEFRUIT 
GROVE 


3. One Grand Prize winner of a 2-acre Orange Grove (or $20,000 
cash) will be selected in a random drawing from all entries received 
selecting that prize. One Grand Prize winner of a 2-acre Grapefruit 
Grove (or $20,000 cash) will be selected in a random drawing from 
all entries received selecting that prize. 3.500 2nd Prize winners of a 
carry-all with 2 thermos bottles (value $20.40 per set) will be se 





AVE 20¢ 


Good on any purchase of 
0% Pure Orange Juice from Florida. 


Jame 
iddress 
ity 

tate Zip 


?S4¥eb 100550 


You are automatically entered in- 
to the sweepstakes to win the 
ORANGE GROVE when you complete 
and use the ORANGE coupon by 
September 1, 1983. TO THE DEALER 
For each coupon you accept as our 
authorized agent on the purchase by 
a customer of the specified product 
we will pay you face value plus 7¢ 
handling charges provided you and 
your customers have complied with 
the terms of this consumer offer. Any 
other use constitutes fraud. Coupon 
may not be assigned or transferred by 
you. Void when presented by outside 
agency, broker, institutional user or 
where prohibited, taxed or otherwise 
restricted. Your customers must pay 
any sales tax. Invoices showing your 
purchase of sufficient stock to cover 
coupons presented for redemption 
must be shown on request. Limit of 
one coupon per purchase. Cash te- 
demption value 1/20 of 1¢. Good 
only in US.A. Redeem by mailing to 
Nielsen Clearing House, PO. Box 
1836, Clinton, lowa 52732 


STORE COUPON 20% 


i SAVE 20¢ 


Good on any purchase of 
100% Pure Grapefruit Juice from Florida. 


-—— — — — — — — 











lected in a random drawing from among all entries received. Drawings 
will be conducted March 1st, 1984 by Marden-Kane, Inc., an indepen- 
dent judging organization whose decisions are final 

4. Winners will be notified by mail. No substitution except as offered 
Grand Prize winners will be required to sign an affidavit of eligibility 
and release and will be solely responsible for any applicable taxes on 
prizes 

5. Sweepstakes open to residents of the U.S. except employees and 
their families of the Florida Dept. of Citrus, its subsidiaries, affiliates 
advertising agencies, and Marden-Kane, Inc. Void where prohibited 
All federal, state and local laws and regulations apply. Odds of winning 
depend upon the total number of entries received. For the names of 
the Grand Prize winners, send a stamped, self-addressed envelope to 
FLORIDA SUNSHINE TREE WINNERS, PO. BOX 103, N.Y., N.Y. 10046. 


Name 
Address 
City 


State 


Zip 


You are automatically entered into 
the sweepstakes to win the GRAPE- 
FRUIT GROVE when you complete | 
and use the GRAPEFRUIT coupon 
by September 1, 1983. TO THE 
DEALER: For each coupon you accept 
as our authorized agent on the pur- 
chase by a customer of the specified 
product, we will pay you face value 
plus 7¢ handling charges provided 
you and your customers have com- 
plied with the terms of this consumer 
offer. Any other use constitutes fraud 


ferred by you: Void when presented by 
outside agency, broker, institutional 
user or where prohibited, taxed or oth- 
erwise restricted. Your customers 
must pay any sales tax. Invoices show 
ing your purchase of sufficient stock 
to cover coupons presented for re 
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demption must be shown on request 
Limit of one coupon per purchase 
Cash redemption value 1/20 of 1¢ 
Good only in U.S.A. Redeem by mail 
ing to Nielsen Clearing House, P.O. 
Box 1836, Clinton, lowa 52732 
STORE COUPON 


Coupon may not be assigned or trans- j 
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OLD SWEET LOVE 
continued from page 68 


romantic scenarios. Yet, he must have 
been stung. Once he’d said that Kuala 
Lumpur was his idea of a perfect place, 
a “bit of nowhere on the Strait of Ma- 
lacca—a really dire strait.” He’d given 
me a meaningful look. “I'd probably 
feel really at home there.” 

Feeling at home with me was harder. 
I could be affectionate, warm, loving, 
but I couldn’t get those three words—I 
love you—out of my mouth. They were 
trapped down in my heart, stuck way 
down there, below my vocal cords. I 
guessed I'd never get them out again. 

Of course, I had said “I love you” to 


Gary. Id ae it how many times—a 
hundred? No, more. In the course of six 
years, how could one keep count of en- 
dearments, kisses, promises? 

Gary v high school sweetheart. 
He was the one who took me to the 
prom, broug me my first flowers, 
taught me hov drive and to kiss. He 
was my premi ve, my constant com- 


panion, soulmate, friend 
years together he droppse 
that, for a woman from Canada who’d 
been transferred to his office. 

For a year I stared at every woman 


and after six 
d me just like 


~s 


RO 





with curly blond hair wondering if this 
was the hateful Canadian man-stealer 
(he’d been spotted on a movie-line with 
a curly-headed blond by one of my 
friends) and until now I couldn't help 
looking when a blue Toyota went by. 
And I couldn’t pass Sharkey’s Re- 
staurant, where we had shared “our” 
dessert every Saturday night, without 
feeling sad and nostalgic. 

Our dessert was a concoction that I 
always imagined to be like our rela- 
tionship, something made in heaven. It 
was listed as “Boccone Dolce” on the 
menu, and consisted of sweet me- 
ringue, cream whipped to perfection, 
chocolate drizzles and just enough rasp- 
berry sauce to pull the whole thing to- 
gether. My mouth could still water just 
thinking about that first bite—and the 
way Gary would dig in with his spoon 
and serve it to me as if he’d made it 
himself, keeping his eyes steadily on 
mine. The “I love you’s” went flying out 
of me in those days. 

I knew all along I’d have to call him. 
It was probably in the stars. I would 
simply go to the phone and make up an 
excuse for calling, say that I'd heard he 
was selling his car and I'd like to buy it, 
or ask if he could help me pick out a 
stereo. Gary knew all about stereos. 


~iave a Spring Fling with Straw ng 


The fragrant essence of co 
and summer is here — Stray } 
Cologne by Fabergé. Tis 
season for a refreshing chai 
of fragrance. Time to put av] 
those wintry scents and put} 
your beautiful Straw Hat. | 
Available in Cologne, Spray} 
Cologne and Bath Powder. f 
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What would he think of me now, aff 
three years? Promoted to senior 
count exec, thinner, with my of 
apartment, three rooms on the (ff 
floor—almost a penthouse—with 
own balcony. What would he think 
my hair, longer, two shades light 
Would he like my cat? 

And what would I think of him nq 
I'd heard about his new job, and evf 
knew he’d taken a few flying lessoff 
Most important, I’d heard he was alc¢ 
again. People kept, me informed. 


— 





Oe - 


When it was time to leave the la 
Will helped me up and put his swea 
around my shoulders. “It’s not tlf 
cold,” I said. 
“You always say that and ther 
couple of days later you're sneezing 
“That’s from my cat!” : 
“Then we'll get her a sweater, toa}, 
“You know, Will, you’re never aif! 
loss for an answer.” 
“Except for one.” 0 
“Who'll win the World Series?” Jj 
“No. What am I doing wrong?” FF 


Sn ee ee ee eee 


I called Gary the following night. 
picked up the phone on the first rin 
“Hello.” 
That voice. My heart was poundilf’ 
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y own voice threatened to crack. “I saw a blue Toyota 
day. It reminded me of you.” It was no lie. I saw a blue 
yyota every day that reminded me of him. “Are you still 
‘iving it?” 

He sounded ecstatic to hear from me “after al] this time.” 
o, he’d sold his Toyota two cars ago. He now had a Mazda. 
nd what was I doing? Where was I living? Wouldn't it be 
‘eat to have a reunion? Have lunch? Better still, dinner? 
Inside me, things were jumping, hammering, bonging. I 
as sitting in a kitchen chair that felt as if it were heaving 
a storm at sea. 

“Sure,” I said, cool as—yes—a self-possessed duck skim- 
ing along a pond. 

“Look—how about next Saturday night?” Gary asked. 
Saturday night? 

I thought about Will. We were always together weekends. 

hat, would I tell him I was doing—and with whom? 

“We can go to Sharkey’s! Remember Sharkey’s?” Gary 
as saying. He had obviously just thought of it for the first 
ne in three years. 

“Yes, I remember.” 

“That'll be a great reunion! Hey, Liz—remember that des- 
rt—what was it called?” 

“Boccone Dolce.” 

“Of course! I’m really looking forward to it!” 

Id tell Will I wanted one Saturday night off, no questions 

ked. He’d understand. Maybe. 

“Tll pick you up at seven.” 

“Fine.” 

“You know what? I’m really glad you called, Liz!” 

‘Tm glad I called, too.” 


remembered Gary always like me in pink. I remembered 
| liked me with my hair down, not up. He preferred me in 

w heels and Starfire perfume. I was ready half an hour 
lead of time, with my hair down, in pink, in low heels and 
arfire perfume. 

He looked better than ever and seemed more confident, 
yre mature. He said he was up for a branch manager’s job 
d intended to move to a bigger apartment on a higher 
or. He loved my place and liked my cat. He said I looked 
pre beautiful than he’d ever seen me. 

We went to Sharkey’s with the sun-roof of his car open so I 

ild see the sky as we were driving. I thought certain con- 
lations had appeared just for this evening, for this re- 

ion. Will seemed so far away. 

Sharkey’s hadn’t changed very much. The same old corny 
ianets, anchors and lifesavers, a new stuffed fish hanging 
jr the bar. Gary asked for a table with a view and I re- 
»pmbered what hed forgotten—the draft that blew 
-ough the cracks around the windows. The air was almost 

sty. 

3ut I was too revved up to feel chilly. “I’m hoping to leave 
i; company and start my own within two years,” Gary was 
wing. 

te’d always been ambitious, hard-driving. 
| By this time in five years, I hope to be headquartered in 
Wicago or New York. And what I really want is to own a 

le plane and take off whenever I please.” 

'That’s exciting. You’re certainly not letting any grass 
iy)w under your feet,” I said. 

I want to collect old sportscars, too. I met a guy who has 
out twenty of them—worth about quarter of a million.” 

Fantastic!” It was what I'd always loved about Gary. Big 
jas, always moving ahead. He'd go right to the top. 
| ie explained about the power structure of the United Iron 
)arings Corporation, and the inherent weaknesses of the 
i jidle-management echelon. He was becoming hard to 
isp up with. 

‘hrough the steamers and _ (continued on page 134) 
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Now you have colors matched by exp 
and proportioned to the way you use | 
You get double the lid color because 
use more. Plus just-right amounts of 
coordinated contour and highlighter. 
BU saya ease ice aoe belay Le lee yaele es 


Beautiful extra: Make-up tips from 
experts make an expert out of you! 
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Our model is wearing Expert Eyes 
_ Purely Plum lid color, Aubergine P ; 
centour, Sun Berry highlight. © 1983/Maybelll 
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© Philip Morris Inc. 1983 


Warning: The Surgeon General Has Determined 


That Cigarette Smoking Is Dangerous to Your Health. 





9 mg ‘‘tar;’ 0.7 mg nicotine av. per cigarette by FIC method. 
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So NEWS 


Here’s the latest word on animal thefts, health 
insurance, cat allergies and man’s best friend. 











left tied to a parking meter while the 3 aN 
owner runs into a shop. It takes a thief -3& 
only seconds to slip a lead and toss the ~~: 
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Pet-napping 





The scene is all too common. A dog is 
left tied up in the backyard, but when 
the owner comes to get him, he’s gone. 
There’s no hole tunneled under the 
fence, no visible sign of escape. Just 
his chain lying unhooked on the 
ground. The animal has been stolen. 

While there are no nationwide sta- 
tistics on “pet-napping”—the stealing 
of dogs, cats, birds and other ani- 
mals—reports from owners, lost-and- 
found shelters and humane organiza- 
tions show that it is a serious problem. 
According to Mary Warner, president 
of Action 81, Inc., a citizens’ action 
group for the prevention of animal 
theft, an estimated one and a half mil- 
lion dogs are stolen each year. Ap- 
proximately two thirds of these are 
purebreds, with German shepherds 
and black Labrador retrievers top- 
ping the list. 

Animals are stolen for a number of 
reasons. Expensive purebreds can be 
given false documents and sold, used 
for breeding or even held for ransom. 
Other stolen animals may be sold to 
laboratories; not all research facili- 


ties are scrupulous about their 
sources. According to Warner, some 
animals may also be taken for their 
pelts. And sometimes, she says, 
thieves will steal a dog to use in lucra- 
tive but illegal dog fights. 

The thefts tend to occur in clusters 
in a particular area. Occasionally, 
pets are taken by burglars who break 


into a house looking for anything of 
value. But more often, a dog may be 


pet into a waiting car. An animal left 
unattended in an automobile, espe- 
cially in a large, fairly deserted park- 
ing lot, is also a prime target. Anyone 
with experience can break into a car 
in thirty seconds. Or, the pet may be 
left alone outside in the yard for long 
periods. A thief, spotting what ap- 
pears to be a valuable animal, may 
open a gate or climb over a fence. 
Some thieves, says Warner, use a trap 
with food or even a female dog in heat 
to lure an animal away. 

There are, however, some definite 
ways to prevent pet-napping. “Watch 
your dog or cat as you would your 
purse,” says Warner. “Don’t leave it 
unattended.” Also, don’t advertise 
your pet. Some people have bumper 
stickers on their cars that say, “Warn- 
ing: Show Dogs.” 

Another idea is to have your animal 
tattooed. The usual tattoo is the own- 
er’s social security number inked in- 
side the pet’s right thigh. A veterinar- 
ian can do the work when an animal is 
being altered or spayed. Or you can 
write to the National Dog Registry, 
227 Stebbins Road, Carmel, NY 
10512, which will recommend a tat- 
tooing business near you. Once the 
marking is made, register with a pet- 
identifying agency such as the Na- 
tional Dog Registry; they will keep a 
record of the animal’s tattoo for a fee. 
If a tattooed animal is abducted, the 
owner has a better chance of getting it 
back. A thief may notice the marking 
and let the pet go rather than risk be- 
ing associated with stolen property. A 
technician at a lab or even a responsi- 
ble new owner may try to trace the 
original owner. 

Should your pet be stolen, first con- 
tact the police and then call the loca] 
humane society. Second, put up 
posters in your area. To be prepared, 
have some good, clear, current photo- 
graphs of the animal that can be used 
on the notice. Color pictures that 
show the animal’s markings are best. 
You should also be able to give an ac- 
curate description of your pet. How 
tall is it? (Measure at (continued) 





Animal 
Medical Coverage 





While health insurance plans for cats a 
dogs have been offered before, several ni 
companies are now promoting the id 
The companies offering the plans, as w 
as some veterinarians, say that insurar 
could upgrade the quality of care pets | 
ceive and prevent some animals from | 
ing put to sleep. 

“In recent years, there have been ma) 
breakthroughs in veterinary medicin 
says Dr. Tom Kendall, a spokesman | 
Veterinary Pet Insurance, Inc. “The li 
iting factor is the owner’s ability to payif| 

Not everyone approves of pet insuran 
Bob Hunter, president of the National | 
surance Consumer Organization, a n¢ 
profit consumer interest group in Alexé 
dria, VA, believes that pet insurance cor 
result in increased—and unnecessary 
costs. “Veterinarians and scientists wow} 
be induced to develop fancy procedures a 
raise prices,” he says. “We'll have C, 
scans for dogs.” 

According to Tim Donovan, of the Am) 
ican Veterinary Medical Associatii 
other companies have attempted to sell } 
insurance before, but none very succe 
fully. A reason, he says, is that the pub} 
has not seen a need to pay often high p 
miums to insure their pets. 

Among the new plans, the features va) 
In December 1982, the American Anin 
Association (AAA) Pet Insurance Agen) 
headquartered in Chicago, began selli 
its plan through insurance brokers in si 
eral states. A policyholder is covered 
eighty percent of bills incurred because] 
accident or illness, up to $500 per incide 
but must pay an $87.50 annual premii 
and a $25-per-incident deductible. 

For New York state residents, Front 
Insurance Company of Monticello offi 
three plans; the one with the most ca 
strophic coverage pays eighty percent 
each illness or accident, up to $2,500, w: 
a $100 deductible per incident and annv 
premiums of $79 for dogs and $68 for ca 
For California residents, Veterinary | 
Insurance, Inc., of Garden Grove, has 
accident as well as a major medical pli 
They pay out a maximum of $750 an in 
dent. Both companies hope eventually, 
sell their coverage nationwide. 
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Fiow do you crow a 
healthy cat? 
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Kitten Chow” BRAND KITTEN FOOD 
for the first year... 


A kitten’s first year is the au 
es critical in its life. In fact,a 
kitten’s body weight increases 
Imost twenty times during, 
the first six months. Kitten 
Chow is the only food ” 
pecially formulated to 
eet the increased 
nutritional needs ofthat “_ 
important first twelve months. 
So make sure to feed your kitten 
Aitten Chow for a full year. 


...Cat Chow® forever. 
BRAND CAT FOOD 
To provide all the nutrition 
for a healthy cat, feed Cat 
Chow. In a national survey 
among veterinarians who 
recommended cat food, 
Purina® Cat Chow was 
recommended 6 to 1 over 
any other cat food in America. 
Cat Chow has the unsur- 
passed nutrition cats need, 
and a taste cats love. 
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100% nutritionally complete cat food 


paok oe Veterinarian — Recommended 
‘for a free o1by 
‘kitten care kit. Veterinarians. 


Purina 
= the most trusted name 


~ in pet food 
‘11983, Ralston Purina Co. 





| those hard-to-reach 





Her last bad check-up 
was not your faull. 


Fluorigard™ Dental help your children brush 
Rinse puts cavity-fighting better and give them 
fluoride where the Clinical tests show (esau da el felelcor 
danger is. ldacucheatcuiitem | uorigard Dental Rinse 


she brushes. You make puts cavity-fighting 
sure she brushes. But, . fluoride where 
chances are, her cavities | MadteCAleRtttte Kell brushing offen misses. 


selec mueccea item! dental rinse got 
in between where her 


ie) 
brushing often misses. ae fewer 
| Fluorigard is fluoride in cavities 
liquid form. So it helps get than kids who 
cavity-fighting fluoride to | 
back teeth, as well as only used 
| front teeth; even floods a fluoride 


toothpaste. 


spaces between teeth. 
In clinical tests on 


thousands of children, 

a dental rinse like 
Fluorigard* used once a 
day, reduced cavities 
by an additional 40%. 
Rem ae EG tan cdien Dartinhanccickcs And since Fluorigard is 
pomae free cl can be of igilca! yas arorans| Otinse, Children find it 
acceded cxigedpogen ood hgenadegia | GOSy 1O LUISE: 


professional care.” Council on Dental Therapeutics. 


“Fluorigard is a .OS% sodium fluoride solution. For better checkups, 

















Pet News 


continued from page 78 


Hero of ‘the Y ee 


f you ever doubted that a dog was 
nan’s best friend, consider the case 
f Bo, a Labrador retriever. The 
uine-month-old pup was with his 
wwners, Laurie and Rob Roberts, on 
i trip down the Colorado River when 
| big wave hit their dory, and they 
apsized. Rob was thrown downriver 
o safety, but Laurie and Bo were 
aught under the boat. Rob watched 
is Bo came to the surface and then 
lived back under. The dog found 
zaurie trapped between the river’s 
ocky bottom and the boat. Quickly, 
xe, grabbed her by the hair with his 
eeth and pulled her clear. Then, 
zaurie held on to his tail, and he 
owed her to shore. For such canine 
hivalry, Bo was named by Ken-L 
tation as the 1982 Dog Hero of the 
Tear. Move over, Lassie! 








| E Allene? Relief’ ? 

| 
“here’s encouraging news for people who 
|re allergic to cats. Scientists have found 
‘hat the allergen isin the cat’s saliva, not 
he dander, as was commonly thought. 
\Vhile cleaning itself, a cat leaves saliva 
\n its skin. The saliva dries and rides on 
the dander, the cells that are shed from 
‘he skin. “Although we haven't pro- 
jeeded far in the studies, this is a promis- 
ing area of research,” says Dr. John 
)hman of the Boston Veterans Adminis- 
lration Outpatient Clinic. “We’re look- 
ing into ways that a cat’s saliva may be 
‘tered to reduce the allergic reaction.” 
nowing the source of the allergen will 
\Iso be helpful in desensitization. 
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The secret is ° 


Bakers Secret 








Pet-napping 
continued 


Sa SS Seer es ee 
the shoulders.) How much does it 
weigh? How long is its tail? How 
many spots and where? Has it been 
spayed or neutered? It’s up to you 
whether you want to mention a re- 
ward for information leading to the 
pet’s recovery, but such an offer may 
get you the fastest results. 

The posters should be placed in 
pounds, shelters, veterinary offices, 
on shop bulletin boards and on lamp- 
posts throughout a community. The 
more posters, the better: Some ex- 
perts recommend a thousand posters 
in a twenty-block area. As a result of 
this campaign, you may get a call 
from someone who has seen your ani- 
mal or knows where it is. If the theft 
was part prank, a kid may come for- 
ward looking slightly sheepish and 
say he found your pet. What matters 
is that you will get your animal back. 

At some point after the theft, you 
may get a call from the person who did 
it. The caller will be interested in 
“ransom,” although the word will 
probably not be mentioned. Rather, 


GET $2 IN CASH 


Salers AMERICA'S #1 BAKEWARE. 





(IT COULD BE $2,000) 


in the Baker's Secret “Secret Refund” Offer. 
Refund Forms and Details at Your Store. 







the caller may say he has friends who 
found a dog near where you live and 
they believe the animal may belong to 
you. There is usually some excuse 
about why the people don’t want to be 
identified. Your benefactor, though, 
may offer to rent a car, get the people 
to release the animal and take a day 
off to bring you the pet—for a price. 
Whether you pay is a personal deci- 
sion. Most people do. Whether you call 
the police is, again, up to you. They 
may want undercover people close at 
hand if there has been a lot of pet-nap- 
ping in the area. Many police depart- 
ments, however, are too busy and 
won't bother. Also, it’s difficult to 
prove that the person returning the 
animal is in fact the thief. One impor- 
tant rule, however, is: Don’t pay the 
money on the promise of a future re- 
turn. Also, since you’re not dealing 
with nice people, either take a friend 
with you for protection or have some- 
one nearby to watch the transaction. 
For more information about what to 
do if your pet is stolen and how to or- 
ganize neighborhood action groups, 
write Action 81, Inc., Route 2, Box 
151, Berryville, VA 22611. 
mes CARAS 
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This month LHZJ readers can save up to $79.65 in 
» temific summer beauty specials. By Laura Stein 
~~ hair. Send check/mo. for | Save $9.45 


$9.95, plus $1.50 p&h to: | “HIGH ROLLERS” Instant 
Creative Wings Inc., P.O. | Hairsetter by Northern Electric 

























Box 272, Bogota, NJ 07603. $31.95 VALUE FOR $22.50 
Allow 6 weeks for delivery. For summer holida s, the com- | Save $3.95 
Save | Save $5.00 pact “High Rollers” Instant Hair- AMF-Whitely 3-lb. Dumbbells 
$4.50 | CONAIR REBATE OFFER $12.95 VALUE FOR $9.00 
FLAWLESS 10 | A summer necessity, Conair of- For summer shape-up, AN 
ro NAIL WRAP KIT | fers a rebate on Model 019A hair Whitely offers a set of two 3: 
X2 BY REVLON | dryer (1500 watts, 4 heat set- vinyl dumbbells. Send check/nj} 


for $9.00, plus $1.50 p&h 
AMF-Whitely, 29 Essex 
Maywood, NJ 07607. Offer va 


tings, 2 speeds and 5 attach- 
ments). Send this certificate with 
front panel on carton showing 
picture of product and your cash 
receipt to: Rebate, P.O. Box 4335, 
Young America, MN 55399. offer 
good from 4/1/83 through 12/31/83. 


FOR MODEL 019A HAIR DRYER 


$8.50 VALUE FOR $4.00 
For long nails, Revlon offers the 
Flawless 10 Nail Wrap Kit in- 
cluding nail tapes for 8 mani- 
cures, triple-duty sealer, mani- 
cure stick and hand stand. Send 
check/M.0. for $4.00 to: Flawless 
10 Offer, P.O. Box 5348, Hicks- 
ville, NY 11816. Offer expires 9/30/83. 
Allow 4-6 weeks for delivery. 





pon or where prohibited by 1: 
Allow 4-6 weeks for delivery. 





Save $5.50 
HAZEL BISHOP SUMMER 


setter comes with 20 rollers in 3 | BEAUTY BONANZA 





Save $3.25 ADDRESS sizes, in a portable carrying case $10.50 VALUE FOR $5.00 
Tee ON ies KIT ae ee with a handle. Send check/M.o. 
$6.75 VALUE FOR $3.50 we oo for $22.50 plus $2.50 p&h to: 


ee “High Rollers” Offer, Lapine 
This certificate must accompany your request. Inc., One Park Ave., New York, 
Use of mechanically reproduced certificates | NY 10016. Allow 4-6 weeks for delivery. 
will void this offer. Your offer rights may not be 

assigned or transferred. This offer is void where | Save $3.50 


prohibited, restricted, licensed or taxed. Limit ALYSSA ASHLEY MUSK OIL™ 


one refund per name or address. Good only in 


U.S.A. Certificate value 1/20¢. Please allow $5.00 VALUE FOR $1.50 


To strengthen short nails and 
help them grow, Revlon offers 
this terrific 2-step brush-on nail 
strengthening system. Send 
check/M.0. for $3.50 to: Nail 
Starter Offer, P.O. Box 5348, 


Brown, Earthy Corals, Ripe 
Roses and Blooming Lilacs. E 
kit contains 4 Eyeshadow C] 
sics, mascara, 2 No-Smear [| 
sticks and 5 Porcelain Glaze N 
Care and Chip-Proof Polish pr 
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Hicksville, NY 11816. Offer expires | 8-10 weeks for delivery. Sexy, sensational and petnitely ucts. Specify color scheme < 
9/30/83. Allow 4-6 weeks for delivery. —— = ™ summer—Alyssa Ashley Musk | send check/m.o. for $5.00 
Save $11.00 Oil™ from Houbigant. For 1/4 fl. | Hazel Bishop Industries, Ii 
Save $7.55 A IL-MAKIAGE PENCILS oz., send check/M.O. for $1.50 to: | 200 Williams Dr., Ramsey, |} 
JANE CORNE $21.00 VALUE FOR $10.00 Alyssa Ashley Musk Oil, P.O. | 07446. otter expires July 31, 1983. 
DESIGNER COSMETIC Summer fun starts with new | Box 823. Ridgefield. NJ 07657. fs 
BRUSHES $17.50 VALUE makeup colors for eyes and lips! | Supply limited. : : 
FOR $9.95 ae Il-Makiage’s superthin eye- and 
For makeup application, a | lip-liner pencils won't fade, | Save $1.95 
clutch-style case holds the 6 most | smudge or streak. For eyes, | SLIM-STYLER™ by 
frequently used | choose: Royal Blue, Eggplant, | L'ERINCOSMETICS 
professional | Miner’s Gold, Hazel, Pewter, | $2.95 VALUE FOR $1.00 4 
quality | Forest Green or Lavender. Lip- | L’Erin Cosmetics offer the aa | 
washable | liner colors: Orange, Auburn, | SLIM-STYLER Lipstick in Wild = = 
brushes: | Natural Pink, Hot Pink or Beet. | Ginger. The creamy mpc 
blush, | Choose 3 pencils for only $10.00, | formula comes in ; ir 
contour, | plus $1.00 p&h. Send check/m.o. | an elegant, slim =F 
eyeliner, | with color choices to: Il-Makiage | case. Send check/ ee 
sponge, fluff | Inc., P.O. Box 1064, Long Island | M.O. for $1.00 to: “ 
brush and brow/ | City, NY 11101, Attn: Order | L’Erin Slim-Styler - 





lash groomer. All | Dept. Allow 4-6 weeks for delivery. Offer, P.O. Box 


are made of natural ° speciFy CLEARLY YOUR 3 COLORS. 832, Young America, MN 55399. Suzanne Buck 
See "o > Ge SS a eee A A A A SO Sa GC ee ee eee 
g Save $4.00 j Save $10.00 J Save $5.00 ISave $5.00 LH 


REGIS HAIRSTYLISTS— REGIS HAIRSTYLISTS— i REGIS HAIRSTYLISTS— - gELAINE POWERS 

i PRECISION CUT AND STYLE 4 REGIS SALON PERM HAIRCOLOR SERVICE oe CLASS 

| To get you started on your new fj] Whether your hair is long or §Summer’s the perfect opportu- Start your summer beauty p 
summer look, Regis Hair Salons i short, this summer make it wash Jf nity to change your hair color. Qgram off with a FREE Ela 
offer Ladies’ Home Journal read- — and wear. Regis Hairstylists of- g Now Ladies’ Home Journal read- §Powers “Powercise” class. J 

fers $4.00 off on a Precision Cut ! fer Ladies’ Home Journal readers ® ers can get $5.00 off on any hair gclp this coupon and go! 

{ and Style in any participating sa- J $10.00 off on any Regis Salon § color service at participating Re- 

i lon. 5 Perm (a $35.00 and up value). [gis Salons. [This coupon entitles the bearer to one free 

grocee class at any of the over 360 El 

f This coupon entitles Ladies’ Home Journal _ This coupon entitles Ladies’ Home Journal B this coupon entitles Ladies’ Home Journal = Powers Figure Salons nationwide. Powerci 
readers to $4.00 off on a Precision Cut and @ readers $10.00 off any Regis Hair Salon Perm [§ readers to $5.00 off any hair color service (a Elaine Powers's exclusive new exercise 
Style at the participating Regis Salon nearest ® at any participating Regis Hair Salon. One cou- ~ $10 and up value) at any participating Regis oe Please look in the White Pages fot 
you. Offer valid through June 15, 1983. One ff pon per person. Offer valid through June 15, Hair Salon. Offer valid through June 15, 1983, @ Salon nearest you. Good at all participatiny 

, coupon per person, not valid in conjunction ™@ 1983. Not valid in conjunction with any other §§ One coupon per person. Not valid in conjunc- Jions. Not redeemable for cash. 
with any other coupon or discount offer or void coupon or discount offer or where prohibited by | tion with any other coupon or discount offer or i 

i where prohibited by law. For the Regis Hair Sa- “law. For the Regis Hair Salon nearest you, call i where prohibited by law. For the Regis Hair Sa- 

g lon nearest you, call 1(800)328-6782 ‘ 1 (800) 328-6782. i lon nearest you, call 1 (800) 328-6782. 


PSE TS ee, | Elaine Pewers 
REGIS HAIRSTYLISTS REGIS HAIRSTYLISTS REGIS HAIRSTYLISTS 1 The First Woman of Fitne: 
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If youre serious 

about losing weight, 

4 consider this diet. 

More than 3 million Americans 
have already discovered it. 





WEEK 1 2 3 4 


150 lbs. 
145 lbs. 


140 lbs. 


. 
135 lbs. 
130 lbs. 





It works. It’ safe. 












More than three million overweight Americans have 
already discovered the Cambridge Diet™ Plan, a fast, effective 
way to lose weight safely, with lasting results. 


What is the Cambridge Diet? 


First and foremost, it is state-of-the-art nutrition. A weight 
loss formula that is not a drug. That does not contain diuretics, 
amphetamines, or even preservatives. It is a formulation of 
wholesome natural food ingredients containing carbohydrate, 
fat, dietary fiber, and first-quality protein, plus 100% of the 
USRDA (recommended daily allowance) of vitamins and min- 
erals. In addition, it contains the full spectrum of the National 
Academy of Science's recommendations for electrolytes and 
trace elements. These nutrients your body needs every day for 
health and vitality have been scientifically balanced in a break- 
through diet which can be used for rapid, effective weight loss 
now —and later, with the Cambridge Maintenance Program, you 
can achieve a foundation of life-long nutrition and lasting 
weight control. 

There is no diet offered to the public like the Cambridge 
Diet. In fact, it is so different it has been granted worldwide 
patents. 





Why it works so quickly and safely. 





The sensible and safe way to lose weight successfully is to 
reduce your daily caloric intake without depriving the body 
of the nutrients it needs for good health. The unique Cambridge 
Diet formulation concentrates these vital nutrients into a 
variety of flavorful “micro-calorie meals.’ Easy mix-in-a-minute 
meals that make this diet the simplest of all to follow. Three of 
these meals a day provide a tasty, satisfying, weight-loss-assuring 
330 calories. And because the diet is metabolically-balanced 
in its protein-to-carbohydrate ratio, your body burns off stored 
excess fat, as energy, rather than the protein needed to preserve 
lean body tissue. 

Think of it this way. For every pound you are overweight, your 
body has 3,500 excess calories in stored fat to lose. This diet helps 
you metabolize fat as energy and thereby lose unwanted pounds. 








_ It's been researched and tested for 812 years. 


Anew scientific breakthrough that works faster and 
is more effective than you ever thought possible. 





| 





acclaimed authority on obesity and cardiovascular disease. Lf 
Howard and his colleagues, who researched and developed 
Cambridge formula, gave it the longest clinical testing perioi 
of any diet in history. Closely monitored clinical trials were ri} 
on hundreds of people to prove the diet's efficacy and safety 
And at the Third International Conference on Obesity in Itz 
in 1980, twenty-one doctors and medical researchers from fi’ 
countries presented nine scientific papers on clinical tests of 
diet. Their research showed the diet to be safe and effective. 



























The Cambridge Diet Plan puts you in control. 





























People who've been on the Cambridge Plan frequently conjf 
ment on how it puts them in control. You have a way to control 
weight, for now and forever. To control your appetite. To cont 
the way you look and feel. Whether your goal is to lose 5 pouni}, 
100, the Cambridge Diet Plan can help you. More rapidly, me 
effectively, more pleasantly than you thought possible. 








Of course, consult your doctor 
before dieting. 





A doctor's support, advice 
and monitoring should be a 
part of any diet. So ask your 
doctor, and work along 
with him or her to 
insure success. 











IMPORTANT NOTICE—PLEASE READ. Consult your doctor before 
starting this diet. In particular, individuals who have heart and cardiovascular 
conditions, stroke, kidney disease, diabetes, gout, hypoglycemia, chronic 
infections, the very elderly, growing children, adolescents, or anyone under 
medical care for any other condition should diet only under direct medical 
supervision. Your doctor can advise you whether you have any of the above 
conditions or for any reason should not be on this or any other diet. We will 
be happy to work along with you and your doctor to see that you achieve 
the exact results desired. Pregnant women and nursing mothers should 
not be on any weight-loss program 

The Cambridge Diet formula is designed for use as a sole source of 
nutrition for periods of not to exceed four consecutive weeks at any one time. 








































The diet was invented by Alan N. Howard, Ph.D., of the 
Department of Medicine, Cambridge University. He is Chair- 
man of the British Food Education Society and an internationally 








Trademark of Cambridge Plan Ind. Servicemark of Cambridge Plan Ind 
© Cambridge Plan Intl. 1983 ¢ All rights reserved 
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p Proven long-term results. 

Cambridge Diet's nutritional balance starts you on a lifetime 

dsitive eating habits, and actually gets your body accus- 

2d to good nutrition by assuring it the vital nutrients it 

ds each day. Because of this, its long term success is likely to 

etter than other diets. In a recent study of over 800 people 

had lost 50 pounds or more on the Cambridge Diet Plan, 

Its showed that eleven months later, 59 percent had kept the 

tht off or had lost even more. Compare this with what 

dens with most diets, and the Cambridge Diet Plan's long 

1 results become even more impressive. 

ee 

The Cambridge Counselor™ Your own 
person-to-person support system. 


You can’t buy the Cambridge Diet in a drugstore or a super- 

cet, because we care about your success. Therefore, the 

ibridge Plan. A personal support system involving you, your 

sician, and the Cambridge Counselor. The Cambridge 

nselor not only provides you with the diet itself, but pro- 

's you with important support, help and encouragement 

8 the way. Your Counselor will be an integral part of your 
success. Each one has been on the Cambridge Diet. 

So you 





don't ever have to feel as if you're going it alone. 
And if you enjoy a group support system, 
your Counselor can arrange for you to attend 
positive, reinforcing group meetings. 
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WEEK | 
150 lbs. 
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Cambridge Diet: Average weight loss in clinical tests— 16-20 pounds in four weeks. 


130 lbs. 











Call 800-538-9560. 


(In California, call 800-682-9261.) If you want to start on 
the Cambridge Diet and Nutrition Plan right now, or if you want 
more information, call our toll free numbers for the Cambridge 
Counselor in your area. (If the toll-free line above is busy, call 
800-528-6050, extension 1101.) There is no obligation so please 
don't hesitate to call even if you only have questions. Or, write 
to Cambridge Plan International, Dept. LH 1, Garden “SS CAMBRIDGE 


Road, Monterey, CA 93940 —(Please include your 1 LB 
name, address, zip code and telephone #.) Or look la 


for this symbol in your area. 


Cambridge Plan International 
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Only 6 mg, yet rich enough to be called deluxe. 
Regular and Menthol. 
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“ONTAINS:ANIMAL FATS AND 
VEGETABLE OIL 


Net Wt. 420z. 
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SIZE CANS 
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When you buy a whipped bargain brand instead of Crisco, 
you get more air...and less of a bargain than you may think. 





re you give in to the temptation to buy a Most bargain brands are part meat fat. That 
rand shortening, you should consider: means cholesterol. Crisco is pure, all-vegetable 
n brands are shortening. No cholesterol. — 
pre-c That means And, since Criscoisall 
they are 2d with air vegetable, it gives your food 
Crisc« ned. You less greasy taste. All things 
get six o1 > in (risco considered, Crisco’s a better 
every 3 It SCO. Brand | value. 
| _— | Choose Criscoand put 
When theyare both melted down your money on 


and the extra air removed, the bargain brand good taste everytime. 


comes up 6 ounces short. 
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epidemic 
called 
loneliness 


Bete i(etete soe CIE reyes aa 
| tale. Half of today’s - 


marriages will end in . 





divorce, and the majority 
mrtcterCicRrevest seit 1] Meee 
eventually end up | 
widows. How can a 
woman free herself from - 
loneliness? Turn the | 
page fora Berar report. 
By Katherine Barrett : 
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We live in impersonal cities andj 
shop in anonymous malls. Ever 
conversation has been replaced 
by electronic entertainment. 


eft it that morning: the sing] 
juice glass and cereal bow! sti 
in the kitchen sink . . . the newspapers of 
the floor where she had tossed them. . . hej 
nightgown crumpled on the end of the be¢| 
Mechanically, she switched on the televy 
sion, but even when the volume was turne}} 
up, she could hear her own self-consciou 
breathing, and the clock ticking rhythm 
cally. It was seven P.M., just when Joe usefp: 
to come home, and she couldn’t help liste1}; 
ing for the sound of his Pinto in the drivif 
way. It seemed impossible that after fifteelh 
years of marriage he wouldn’t be there. § 
Joe had left just a month before and thi 
loneliness had become an empty pit insichy 
her stomach. She stared at the walls of hewi 
bedroom, and at the empty closet where hi 
clothes had been. For the third time thé 
evening she picked up the telephone ‘} 
make sure it was working. It was, but rf 
one called. i 
Later, huddled on her side of their doub] 
bed, she found herself sobbing again. N 
one cared about her . . . or loved her . . . | 
gave a damn how she felt. And all shi 
wanted to do that moment was fade awa 


© Loneliness. People describe it as an “empijj 
feeling inside,” a “void,” a “big black pit,’ 
sense of “alienation” from others. It is} 
human condition that has been around : 
long as man. (/t is not good that man shou} 
be alone; I will make him a helpmate, Gif) 
decided, according to the Book of Genesis§ 
But in many ways, it is truly a disease 
the twentieth century. In a society wheify 
most people live in impersonal cities |} 
suburbs, where electronic entertainmel}}; 
often replaces one-to-one conversatio| 
where people move from job to job, at 
state to state, and marriage to marriagih 
loneliness has become an epidemic. i 
Statistics tell the story. About one out ffi 
every three adults is single. And the pew 
centage who live by themselves is risilffi; 
steadily. (Single-person households afi, 
counted for eight percent of the total 





40, and twenty-three percent in 1980.) 
irty years ago, a woman could expect to 
ve her parents’ house for’ her 
sband’s—and never thought she’d have 
make it on her own. Loneliness was 
nething to worry about when your chil- 
on left the nest. But today, for many 
men, the nest has disintegrated. Fifty 
cent of all new marriages end in di- 
‘ce, and fifty percent of women over age 
are widows. (Women lived only two 
ars longer than men in 1900, compared 
nearly eight years in 1978.) 
Vhat’s more, today we cannot count on 
umunity ties to replace the loss of inti- 
te ones..-The average American moves 
‘teen times in his lifetime. A “best 
nd” might live three thousand miles 
ay, while we barely recognize a neigh- 
. We shop in impersonal supermarkets 
| malls. We look suspiciously at stran- 
s. “There’s a paranoia that’s increased, 
ecially in cities,” says Roberta Bum- 
g,a Great Neck, New York, psychother- 
st who specializes in issues of intimacy. 
ou walk down the street and nobody 
kes eye contact. They wouldn’t dare.” 
.t the same time we’re less aware of our 
pose in the community. A study at the 
iversity of Michigan’s Institute for So- 
| Research found that Americans today 
' less integrated into the social struc- 
2+they don’t participate and they don’t 
| needed. “Human beings have a great 
ire, a yearning to be part of something 
zer than themselves,” says Dr. Ari Kiev, 
ctor of the Social Psychiatry Research 
titute in New York City. “It’s just not 
ag satisfied in our society.” 
the impact of these societal changes is 
‘reaching. Lonely adults breed lonely 
sdren, and the children of divorce may 
she loneliest of all. “You can develop a 
of looking at your social world in child- 
id in which you expect to be rejected all 
) time. You expect people not to like 
»,” explains Dr. Carin Rubenstein, a so- 
» psychologist and co-author of In Search 
‘utimacy (Delacorte Press, 1982). “Often 
ise feelings are triggered by parents’ di- 
ite, and they can last a long time. Of 
se, not every child of divorce becomes 
ly as an adult, but it is quite common.” 
‘nfortunately, the “loneliness industry” 
5 little to help the situation. The pur- 
'sing power of singles—more than sixty 
on dollars annually—has turned com- 
sionship into a commodity to be bought 
| sold, observes Suzanne Gordon, author 
onely In America (Simon & Schuster, 
5). For a price, (continued on page 157) 
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ometimes, meeting men just seems hopeless,” 
moans an unmarried New Yorker. 
“Every guy in this city is either married or gay.” 
An exaggeration, perhaps. But there is a 
seed of truth to this woman's woebegone cry. 
In our society, there are not enough men to 
go around. For older women, the reasons are 
obvious. Men have a shorter life expectancy and, in 
general, they wed women younger than they. The sad fact 
is that eight million women over the age of 65 are 
alone, compared to two million men. 

But why do younger women outnumber the 
martriageable men? Psychologists Paul F. Secord and his 
wife, the late Dr. Marcia Guttentag, looked into the 
question and discovered that the post-World-War-II 
baby boom is to blame for the current imbalance, which 
demographers call ‘the marriage squeeze.” 

Why? Between 1945 and 1957, birth rates rose 
steadily each year. Yet in our society, there's a firm 
tradition that women marry men two to three years older 
than they are. That means that a woman born in 1948, 
for instance, is seeking a partner among the men born in 
1945 or ‘46, when the birth rate was lower. So for every 
woman, there are fewer men available. 

What's more, the surplus of women tends, historically, 
to make men more cavalier in their attitudes toward 
women and love. “Romantic traditions develop 
when you have a shortage of women. When you have 
an excess, a love 'em and leave ’em ethos emerges,” 
explains Dr. Secord, co-author with Dr. Guttentag 
of Too Many Women? The Sex Ratio Question (Sage 
Publications, 1983). 

But don't lose heart. “There may be one hundred 
women to eighty men, but there are men there,” says Dr. 
Secord. “You just have to be more active in finding them.” 

Psychologists advise looking in all the traditional 
places—continuing-education classes, church groups and 
clubs. And, if all else fails, you can always adapt 
Horace Greeley's cry and “Go West, young woman.” 
There are more men than women in five states—Nevada, 
Wyoming, North Dakota, Hawaii and Alaska. 
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Experience a cross-country taste 
of today’s trendy takeout foods. 
They're gourmet and glorious! 


Presenting the best of “movable 
feasts” available in very special food 
shops from East Coast to West— 
straight from their kitchens to yours. 
Without leaving your house, 

you can savor the choicest takeout 
cookery around. And there's 

not a single burger in the bunch. 


Top: Torta Rustica, Suzanne’s, Washington, 
D.C.; Chicken, Shrimp and Scallop 
Provencal, Neuman & Bogdonoff, N.Y.C. 
Bottom: Cold Asparagus Soup, Bagatelle, 
Beverly Hills; Orzo Salad, Rebecca's, 
Boston; Chicken Indienne, Formaggio 
Kitchen, Cambridge, Mass. These and other 
great recipes begin on page 116. 


EE ee se a ee TT 
From the book CARRY-OUT CUISINE: RECIPES FROM AMERICA’S FINEST GOURMET 
FOOD SHOPS, by Phyllis Meras with Frances Tenenbaum, published 

by Houghton Mifflin Company, Boston. Copyright © 1982 by Phyllis Meras 

Reprinted by permission of Houghton Mifflin Company 








ringing her hair just below chin 


Black cotton knit dr 
James Murphy, Ltd. \ 


Tric-Trac; ebony and ivory earrings and bangles by 
en blouse by Gail Blacker. 






By Lois Joy Johnson — 
Beauty & Fashion Edita} 





Tlene’s 
marvelous, shiny, 
super-straight hair 
had become a long 
heavy sheet 
overpowering her 
face and figure. 










Super-smooth f 4 a 





a new free-moving life. 


e chin length, is all shape, 
ness to bring out her hair’s 
sophisticated! 








Jon't let your hair fall short of looking its best. Going that “extra inch” 
night just give you the kindest cut of all—if you know how to find . . . 


Have you ever 


wondered how your 
ee hair would look if 
you'd been daring 
enough to part with 
, just a little more? 


Well, we asked seven 
long-haired volunteers 
to take our snip test 
and find out. The first 
cut—updated but 
classic—played it safe, 
building confidence to 
cut loose and try the 
final cut—modern, 


i , shorter, with style. 
Se How to find your 
cutoff point? 


We asked hair expert 
John Sahag to create 
our fourteen cuts. His 
advice on finding the 
perfect look: Don’t 
force your hair into a 
style. After a good cut, 
you should be able to 
just shake your head 
and have your hair 
fall into place. Fhe 
cut will give all 
the volume and 
style you need. 
Spritzing setting 
lotion on wet 
> hair and blowing 
it dry (as John did 
with Connie’s and 
Megan’s final cuts, 
pictured on the 
following pages) lets 
you add height and 
versatility. Not sure 
what you want? Bring 
in pictures and talk to 
your hairdresser. The 
ultimate cut should 
work with your 
face and features for 
total harmony. 


For more 
prime cuts» 





Makeup: Angelica Novaes. All 
T-shirts in First Cut photographs by 
Hanes and Fruit of the Loom, dyed 
with Rit dye by Mary Clarke. 
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Connie had straight, fine hair that had grown 
out, gone wrong. The First Cut trimmed it to two 
inches above her shoulders. John cut into the bulk jf 
of the hair for movement, building in texture as he 
shaped it. The Final Cut: The new short cut, tapered 
toward the face to play up Connie’s great - 

cheekbones, has quick-change versatility (just a dab= 
of setting lotion lets her lift hair at crown and ( 
“redirect” it for a new look). \ 


Striped shirt by Nancy Heller; earrings by Robin Kahn. Black cotton knit dress by * 
Adrienne Vittadini; “‘blade’’ earrings by Robert Lee Morris, available at Artwear. 
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Need a 


hairdresser? 
Ask around. If you love 
a friend’s hairstyle, ask who 
cut it. Check credits on 
attractive photographs in local 

; newspapers or magazines. 

: Make sure you can 

j establish a rapport with the 

hairdresser: Discuss how 
you feel about your 
hair, your problems 
handling it, how 
youd like it to look. 
Andrea Alberts 


y 





Dale had a mane of damaged hair that had lost its 
shape and completely overpowered her face. The 
First Cut shaped her hair so its natural curly texture 
came through. It added a new wonderful softness. 
The Final Cut, layered for volume, gave her all the 
texture in the world to play with so she could just 
air-dry and finger-fluff her hair for instant styling. 
Pink cotton top, red cotton knit dress by Nancy Heller. Jewelry by Robin Kahn. 




















Touchable 
curls 








Still more 
prime cuts to come» 


ALEXIS had 
ocessed her lovely 
d-pepper hair. The 
First Cut: John cut off all 
the old perm, layered her 
hair soits natural 
shading, texture came 
through in a glorious 
freeform way. The Final 
Cut: A “long” short cut, 
multilayered for even 
more body, shaped to show 
off her cheekbones, eyes. 


Gray cotton knit dress, Tric-Trac; earrings 
by Robert Lee Morris, available at Artwear. 
Silk blouse by Gail Blacker; earrings by 

Angela Cummings of Tiffany. 
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ator her he 
down to her waist in a 
one-length style that 
dwarfed her figure. The 


First Cut was a classic 


shoulder-length style 
that gave her hair 
movement and line. The 


Final Cut added texture, 
volume in a modern way. 


Pink cotton sweater by Mary Jane 
Marcasiano; earrings by Elsa Peretti of 
Tiffany. White sweater by Adrienne 
Vittadini; earrings by Angela Cummings 
of Tiffany 

Andrea Alberts 


Instant update 





Meg aN had straight, 
streaked hair that had no 
real style. The First Cut 
created layers on layers 
that added shape, control. 
The Final Cut: Layering 
hair on top and keeping the 
sides short created lots of 
luxurious volume and 
bounce, the kind that’s 
usually associated with 
longer hair. A zippy 1983 
look with super styling ease! 


Cotton sweater by Mary Jane Marcasiano; 
earrings by Kristin Moore. White cotton 
shirt, Shanghai’d by Bowman Trading; silver 
earrings by Elsa Peretti of Tiffany. 





‘ 


Upbeat look 
~ 








Keeping 
your cut in 


the prime 

means trimming it 
when needed. Very 
short cuts may nee 
attention more.oft¢ 
than longer ones © 
because the “detail 
that make the styl 
look so great can gi 
out very quickly. A 
trim every four to ¢ 
weeks is the gener: 
rule of thumb. But 
most accurate way 
to tell is by how 

your hair looks. It 
will tell you when 
needs to be reshap; 












































Sylvia had been 
wearing her hair in 
the same long, 
straight style since 
she was a teenager. 
The First Cut took off 
nine inches, added a 
flirty fringe of hair on 
her forehead that 
zoomed in on her eyes, 
gave her hair texture, 
let the natural 
highlights emerge. 
The Final Cut: Blunt 
layers created a 
sensuous hint of a 
wave, maximum 
movement, volume. 


Silk shirt, Shanghai’d by Bowman 
Trading; earrings by Kristin Moore. 
Pink cotton knit dress by Mary Jane 
Marcasiano. 





























peyst[og 


99 








What can you serve when you want 
something fast and fantastic? 
Cutlets, of course! 


SAB ome (etiiescton 
Food and Equipment Editor 




















\" My two weeks 
with Liz 77 


’ Errol Fox 





By 
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One from a man 
who thought he 


despised her; 


am on my way to the hospital in a dark, cc 
and crowded car. Four injured passengé 
and a solemn driver cope with the wet nig 
in silence. We’ve just been in a serious auto ac 
dent but I am not delirious: I’know that I’m 
Israel and sitting next to me is Elizabeth Tayli 

She has covered me with her blanket, and I 
neath it she is squeezing my hand. Beside Elif 
beth is the newest man in her life, Mexican la} 
yer Victor Gonzalez Luna, and in ‘the front se} 
our escort, Phil Blazer. These three have 
ready stopped the bleeding from their wouni i 
but Elizabeth, though in pain herself, seems 
sense that I am hurt more seriously and haf 
broken something. Earth-mother or angel § 
mercy, she rubs my chest lightly with her fing 
tips. Even her gentleness causes me severe pa 
Although we don’t know it yet, I have seveiffi 
broken ribs. If she were any' other woman 
would ask her to stop. But how in the world do y 
ask Elizabeth Taylor to take her hands off ya 

I had been to the Middle East often as a poli 
cal reporter, had crawled along Beirut’s treat 
erous Green Line during the war while snipifii 
fired over my head, and had returned homefi 
without a scratch—to write about my advf 
tures. Somehow, I never considered that accoff 
panying Elizabeth Taylor to Israel constitul 
hazardous duty. 

I knew the actress only from the headline: 
didn’t want to be part of them. She was the s! 
of the world’s longest-running, real-life soap 
era, and I was never a fan. In spite of all thal 
was amused and intrigued; I accepted the 
signment. (continued on page 1 















































Two rare 
- views of 
Elizabeth 
Taylor: 


one from a man 
who may be her 
next husband. 


lizabeth and I come from two different 

worlds. I live in a very modest city, com- 

pared to the glamour of Hollywood, New 
ork and Europe, and I lead a very quiet life in 
iadalajara. But we have many things in com- 
on. The first time I met her, I felt like I had 
nown her for a long, long time, and I think she 
lt the same way about me.” That’s what Mexi- 
‘n lawyer Victor Gonzalez Luna told the Jour- 
1 in an exclusive interview in which he shared 
is private feelings about Elizabeth Taylor— 
e woman who may one day be his wife. 
‘I don’t say to you that we are going to get 
arried such and such a day. For the time being, 
2 don’t have formal plans, and everything the 
’wspapers report is gossip,” he continues in a 
savy Mexican accent. “But it is possible. Both 
‘us are free and we get along very well, regard- 
ss of the worlds we live in.” 
Are they in love? 
“Yes, of course,” he says emphatically. “And I 
n't think things will be difficult to straighten 
.t, either for her or for me. I think she will 
just to my life and I will adjust to hers, and we 
ll have a combination that will work.” What 
out the fact that they live in different coun- 
ies? “I have lived in Mexico all my life, but I 
uuld move, why not? Or maybe we could just 
mmute back and forth. And she would stay 
‘re sometimes, and sometimes I would be able 
stay in the place where she would be.” 
Luna is an unlikely man to be the latest beau 

Hollywood’s best-known star. Described as 

‘sembling a cuddly koala bear, he has thinning 
ur and a slight (continued on page 144) 


WAWe could have a 


commuting 
marriage, 7 


says Victor Gonzalez Luna 
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APPLIQUE 


INSPIRED BY the vibrant EFFECT: Playful yet WORKS WELL WITH COST*, HOURS TO 
geometric designs of early striking, these pillows look Contemporary, Post-Modern | MAKE: Under $20; 
abstract art with its equally at home ina and French furniture takes about 3 hours. 
primary colors. tailored, streamlined den or styles; white, gray, yellow, *Including inner muslin 

a teenager's bedroom. red, black, blue. pillow and Dacron stuffing. 


Splash-of-color pillows with a sense of fun, drama. Takes just straight sewing and fabric scraps. 
(We used chintz in variations of six colors.) Easy project to do with kids, teens. 
Flowers, ZeZé. Toys, FAO Schwarz. Lamps, Conran’s. Sisal rugs, Import Specialists, Inc. 





. Each of our unique designs expresses 
ent mood, a different style. Choose the 
as ou fove! Instructions on page 162. 










oP) Glass, Decorating and Design Editor 
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INSPIRED BY EFFECT: The warmth} WORKS WELL COST, HOURS 















ie classic Navaho ofa traditional Indian | WITH Modem, TO MAKE: $45 
e 38 ; : blankets, reduced to | design witha } Country, English, and up, depending - 
Py pe pillow size and contemporary feeling. Traditional; white, on materials; takes | 
taal T° using original colors. | Great ina living room.| naturals, black. about 3 weeks 7 







Timeless geometric in deep oranges and reds. Classic needlework 
you can carry around, work on “on the go.” Takes some time and patience. 
All designs conceived by Marilyn Glass. Left, above, chairs by Beylerian. 






















Fe yu ‘ 

aia. 4 

rad) 3 

ery ‘ 

ry ea. 4 7 us o 

«-* a ; 

ws Sec) 

Pree ee eevee? 

74 "“- * ee - 

eee. ten . 
TerrrTy* a 
+s oS ee eee rere 





UTVVTTITTT TTS 






cat 


$2332 
t fae 
' ee 
| 444 
fia $ 


Cool and delicate as a 


a i 
Jad 
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summer breeze; as 
much fun to make as 
INSPIRED BY the romantic EFFECT: Brings to mind WORKS WELL WITH COST, HOURS TO MAKE: cutting out paper dolis— 
charm of a late 19th- the simplicity and grace of Contemporary, Country and | Under $25; takes 5 hours. and just as easy! 
century fan design. We another, unhurried era. Just Victorian furniture; white, We used cotton duck, but you . J ae 3 
added painted-on tassels, right for a young girl's room, yellow, blue, green and can use other cotton fabrics. Wicker sofa: The Wicker 
updated the colors. the back porch or a cozy pastel colors. Garden; child's chair: 
breakfast nook. R. Brooke, Ltd. Antiques. fF 
‘fj a2 Al 30 Utes as Pel PTTGUty trea Ake 
d : JOE gE ea 
PORTRAII BA EY K co tun cieh coe 





can make uniquely yours 
with a “portrait” of your 


























INSPIRED BY an original EFFECT: Wistful, delicate WORKS WELL WITH COST, HOURS TO MAFE: | choice. Shadings and 

wallhanging done by quality that adds a Contemporary, Victorian, Under $30; takes 6 hours, : : } 
contemporary artist sweetness and poignancy to Traditional furniture styles; excluding drying time. highlights are different 
Morag Benepe, who turns any room—bedroom, living pink, black, gray and mauve } 


every time. One-of-a-kind# 


batik into a work of art. room, porch or den. colors. gift for Mom. 


NED / MA 
Y AY iy ae 
\ T| (| i 


= 


j 


INSPIRED BY an early EFFECT: Elegant “painting |WORKS WELL WITH COST, HOURS TO MAKE: 
19th-century botanical print. with thread” that's a natural English, French traditional; Under $60; a season's project, 
for a formal setting. deep yellow, dark green. a lifetime's treasure. 


Spectacular floral pillow that blooms with the vivid colors, fine details of a still-life painting. 
Armchair, Kittinger; embroidery floss, DMC Corp. For more shopping details, see page 157. 
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Face up to summer 
with stonewashed 
pastels. Shown: Eye- 
emphasizing shadow 
duo of pale and slate 
gray, a cool blue rim 
of pencil, navy mascara; 
barely-there pink blush 
to brush cheekbones, 
frame eyes; and a satiny 
matte pink on lips. All 
makeup, Cover Girl. Beauty 
specifics, page 157. 


Sa|NOH adaig 


A GUIDE 
TO 
FASHION 
SAVVY — 


Just nine 

easy pieces 
can give you 
style to spare. 


What gives you the most fash- | 
ion mileage this summer?) 


Workable, wearable basics 
you can lean on. The new clas- 
sics—soft, feminine with a 
flair. They blend with old fa- 
vorites for a just-right look 
that’s totally today, totally 
flattering...that will look 
great season after season. 
Starting here, our choices of 
this season’s magic mixers. 


Daytime dash: 
Summer's new 


soft separates. 


Start with this year’s dirndl, 
in paled-down colors, side-slit 
for a flirty flash of legs, paired 
with slide-on linen T-shirts. 
Top things off with a choice of 
jackets: the longer overscale 


blazer, double-breasted and | 


square-shouldered, a clean, 
lean line falling straight from 


the shoulders; or the new 
short waist-skimming spencer. | 


Fashion options: Trade the 
dirndl] for a pleated skirt or a 
pencil-slim knee-length; clas- 
sic man-tailored trousers; 
linen culottes; tapered ankle 


pants. Switch to a soft body- | 


shaping cardigan for this 
summer’s newest silhouette. 


Belt it over bare skin for sexi- | 
ness, button it over a tee or | 
turn it around and back-but- | 


ton for a jolt of P.M. pow. 


Makeup these four pages by Linda Mason. Hair by Ric 
Pipino of Pipino-Bucchers. Left: Earrings and neck- 
lace, Robert Lee Morris, available at Artwear, N.Y.C. 
Right: Linen skirt, T-shirts, striped blazer and white 
spencer jacket by Tallia. Flat shoes by Andrea Carrano; 
heeled shoes by Vittorio Ricci. Hose by Dim. 
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SUMMER 
SAVVY 


Playtime partners: 
Sleek and sporty. 


Crisp leggy culottes and tee accented 

with sheer white-on-white hose 

(toned to white flats with just the 

hint of a wedge) add up to go-any- 

where versatility. Slip on an oversize 
cotton shirt in babysoft pink and belt 
it with a narrow silver-buckled clas- 
sic to give body definition at the 
waist. Switch to soft gray linen side- 
buttoned trousers for a long easy 
look, a muted gray-and-yellow 
striped overshirt belted kimono- 
style with a white leather eye- 

catcher belt that will show off a 

streamlined waist to advantage. 

Color options: Choose from softer 

“washes” of color, toned to work to- 

gether, the flattering shades of the 

best makeup colors—palest peaches, 

gentle pinks, beigy apricots, stone- 

washed blues and grays, vanilla, 

greige—that let you blend mixes of 

stripes. Add white as an accent to 

sharpen other colors, define shapes. 
6 é 

Smart-shopping tips. 

e Wear comfortable shoes and neu- 

tral pantyhose, clothes that are easy 

to get in and out of—a skirt can be 
more practical than pants. 

@ Makea list so you won’t be tempted 

to buy sundresses when you really 

need slacks. Take snips of fabric from 
seam allowances of clothes you have, 
to match up colors, textures. 

® Consider your body type: What are 

your pluses—play them up! Show off 
legs with culottes; camouflage that 

little extra around the hips, stomach 
with longer skirts. 

@ Summer fabrics should “breathe.” 
Naturals are the best bets—silks, 

cottons, linens. Polyester is the most 
uncomfortable, shows perspiration 

stains the most. 

@ Searching for summer shoes? If 
-alves are on the chunky side, choose 
hoes with a small heel, 1” to 14/2”, 
rather than flats. Avoid styles with 

straps or ankle ties. 





® Cool, cotton-knit undies offer max- 
imum breathability, comfort; opt for 
ligh ight smoothers that shape 
with minimum constriction. 

This pat Pe y O.K. Originals at Red Ball. Linen tee 
Tallia. Line a ts, Fenn, Wright & Manson. Dim hose 
Andrea Carr es. Opposite page, left: Cotton oversize shirt 
Shanghai'd Trading. Earrings and bangle, Cara 
Croninger at Ar ait, Barry Kieselstein-Cord. Dim hose. Op 
posite, right: S ed overshirt, Fenn, Wright & Manson. Cropped 
linen pants, Ta and earrings, Cara Croninger at Artwear 


Pierre Houles 
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Stir up something wonderful from those into an ice-cream fantasy. Shown here: 
cake mixes in the cupboard. Our Pina Colada Cake, left, cooled with 
tempting fillings and frostings turnthem pineapple, spirited with ram; Rhubarb 
into luscious baked delights. Give Sour Cream Torte, below, layers of sweet 
‘ plain pound cake pizzazz withacrunchy fruit, sour-cream-rich cake. Our 
cookie-and-nut filling, turn devil’s food masterpiece recipes begin on page 114. 





Gordon E. Smith 


CAKE MIXES 
continued 


PINA COLADA CAKE 
pictured on page 112 


Inspired by the drink, this creation con- 
tains crushed pineapple and cream of 
coconut with a rum syrup. 


Cake 


1 can (8 oz.) crushed pineapple in 
own juice, drained 
1 package (2-layer size) yellow 
pudding cake mix 
1/2 cup canned cream of coconut 
1/2 cup plain yogurt 
4 eggs 
1/3 cup salad oil 
1/3 cup water 


Syrup 
1/4 cup sugar 


'/4 cup water 
'/4 cup light rum 


Glaze 


1/4 cup canned cream of coconut re 
1 package (3 oz.) cream cheese 


Preheat oven to 350°F. Grease and flour 
a 12-cup Bundt pan. 

Cake: Spoon drained pineapple evenly 
over bottom of pan. In large mixer bowl 
combine remaining cake ingredients. 
Blend on low speed, then increase speed 
to medium and beat 3 minutes. Spoon 
batter into prepared pan. Bake about 
55 minutes, or until cake tester in- 
serted in center comes out clean. 
Syrup: Meanwhile, in small saucepan 
combine sugar and water. Boil 2 min- 
utes; stir in rum. Remove from heat; set 
aside. Remove cake from oven. Using 
cake tester or fork, immediately prick 
deep holes in cake at 1-inch intervals. 
Slowly pour on rum syrup. Let cool in 
pan on wire rack 30 minutes. Turn out 
onto wire rack to cool completely. 
Glaze: In small mixer bow] gradually 
beat cream of coconut into cream 
cheese until smooth. Spoon over cooled 
cake. Makes 12 to 16 servings, about 
410 calories each per 12, 310 calories 
each per 16. 


RHUBARB SOUR CREAM TORTE 





pictured on pages 112-113 


What's springier than rhubarb—even if 
you have to resort to frozen? 


Topping 
4 cups (1 |b.) fresh or frozen cut 
rhubarb, chopped (thawed and 
drained, if frozen) 
3 tablespoons grenadine syrup 
3/4 Cup sugar 


Cake 


1 package (2-layer size) white 
pudding cake mix 
1 cup sour cream 
114 


4 egg whites 
2/3 cup water 
1/3 cup salad oil 


Frosting 


1 cup heavy or whipping cream 
1/4 cup sour cream 
1/2 teaspoon vanilla extract 
3 tablespoons confectioners’ sugar 


Grease a 15!/2x10!/2x1-inch jelly-roll 


pan. Preheat oven to 350°F. 

Topping: In large bowl combine rhu- 
barb and grenadine. Mix well and 
spoon evenly into prepared pan. Sprin- 
kle sugar evenly over rhubarb. 

Cake: In large mixer bowl combine cake 
ingredients. Blend on low speed, then 
increase speed to medium and beat 3 
minutes. Spoon into prepared pan; 
spread evenly to edges. Bake 45 to 50 
minutes, or until cake tester inserted in 
center comes out clean. Invert onto 
wire rack to cool. 

Frosting: In large mixer bow! combine 
all ingredients. Beat until mixture 
mounds when dropped from a spoon. 
To assemble: Cut cake into three 10x5- 
inch pieces. Stack in layers on serving 
platter. Frost sides with cream mix- 
ture. If desired, make a decorative bor- 
der using pastry bag fitted with a star 
tip. Chill at least 1 hour before serving. 
Makes 12 servings, 435 calories each. 


DEVIL’S ALASKA CAKE 





This definite crowd-pleaser is even more 
sinful with hot fudge sauce. 


Filling 
1 quart vanilla ice cream, softened 


1 cup (about 8) coarsely chopped 
chocolate sandwich cookies 


Cake 


1 package (2-layer size) devil’s food 
pudding cake mix 


Meringue 
4 egg whites, at room temperature 
Dash salt 


'/2 cup sugar 
1/4 teaspoon vanilla extract 


Filling: Line a 9-inch cake pan with foil 
extending 1 inch above edge. Combine 
ice cream and chopped cookies. Spoon 
into prepared pan; spread evenly to 
edge. Cover and freeze until firm. 
Cake: Preheat oven and prepare cake 
according to package directions for two 
9-inch round layers. Remove from 
pans; cool on wire racks. Place 1 fully 
cooled layer on wooden board or oven- 
proof serving platter. Top with ice 
cream, then second cake layer. Cover 
with foil and freeze overnight. 
Meringue: In large mixer bowl beat egg 
whites with salt until frothy. Gradu- 
ally beat in sugar; add vanilla. Con- 
tinue beating until thick and glossy 
and mixture holds soft peaks. Spread 





over top and sides of cake, sealing ‘ a 
to board or platter. (Can be prepal® 
ahead. Cover and freeze up to 3 day™ 

Place oven rack at lowest positilf 
Preheat oven to 450°F. Bake until 
ringue is golden brown, 3 to 4 minu} 
Serve immediately. Makes 12 to) 
servings, about 355 calories each 
12, 265 calories each per 16. 


GINGER NUT POUND CAKE 


A crumbly filling of gingersnaps 
pecans adds spice and crunch. | 

Se A SS a” . 

Filling a 

3/4 cup gingersnap crumbs | 

'/a cup firmly packed light brown | 

sugar | 

3 tablespoons butter or margarine 

melted | 

'/2 cup finely chopped pecans 


Cake | 
1 package (16 or 17 oz.) pound ci 
mix | 








1 teaspoon grated lemon peel 


Grease bottom ofa 9x5x3-inch loaf fp 
Preheat oven to 325°F. 

Filling: In small bowl combine ging 
snap crumbs and brown sugar. 
melted butter or margarine; mix 
Stir in pecans. 

Cake: Prepare cake mix according 
package directions, adding lemon pe 
Spoon one-third of batter evenly i 
prepared pan. Sprinkle on half the { 
ing. Repeat layering, then top 
remaining batter. Bake according 
package directions or until cake tes 
inserted in center comes out clean. C 
in pan 10 minutes, then turn out 0} 
wire rack to cool. Makes about 12 se 
ings, about 310 calories each. 


BONGO BARS 
















1 
These chewy delights sport a toppi 
made from frosting mix, toasted r 
cereal and chopped walnuts. | 


Base t 


1 package (2-layer size) yellow 
pudding cake mix 
1/3 cup butter or margarine 
-1 egg, beaten 
1/2 cup chopped walnuts 


Topping 
1 package (7.2 oz.) fluffy white 
frosting mix 
1 tablespoon lemon juice 

Boiling water 


2 cups toasted rice cereal 
1/2 cup chopped walnuts 


Preheat oven to 350°F. Grease a 13x 
inch baking pan. | 
Base: In large bowl] combine cake m 
and butter or margarine. With past 
blender or 2 knives used scissor-fas 
ion, cut in butter or margarine uni 
mixture resembles fine (continue 
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~ CAKE MIXES 


continued 


crumbs. Add egg; mix until thoroughly 
blended. Add nuts. Pour mixture into 
prepared pan, pressing in evenly. Bake 
15 minutes. 

Topping: Five minutes before base is 
done, pour frosting mix into small 
mixer bowl. In 1-cup liquid measure 
pour lemon juice and enough boiling 
water to make !/2 cup liquid. Add to 
frosting mix. Beat according to package 
directions. Fold in cereal and nuts. 
Spread evenly over crust. Bake 20 min- 
utes more. Cool in pan on wire rack. 
Cut into bars. (Score topping layer first, 
using sharp knife dipped in cold water.) 
Makes 36 2x11/2-inch bars, about 120 
calories each. 


ALMOND MOCHA CAKE 





Two unusual features in this cake: We 
use coffee for the liquid in the cake mix 
and add amaretto-flavored instant cof- 
fee to the streusel. Yum. 

Streusel 


1/2 cup all-purpose flour 


CARRY-OUT CdISINE 
continued from page 93 


TORTA RUSTICA 
Suzanne’s, Washington, D.C. 





pictured on page 92 
Brioche Dough 


1 package active dry yeast 
1/4 cup warm water (105°—115°F.) 
1'/2 to 2 cups all-purpose flour 
1 tablespoon sugar 
1/2 teaspoon salt 
2 eggs plus 1 egg yolk 
1/2 cup butter or margarine, softened 


Filling 


2 tablespoons salad oil 
1 green pepper, thinly sliced 
1 red pepper, thinly sliced 
1 small onion, thinly sliced 
1/2 pound Genoa salami 
1 container (15 oz.) ricotta cheese 
1 teaspoon crushed fennel seed 
1 tablespoon chopped fresh basil or 
1 teaspoon dried 
'/2 cup chopped parsley 
4 eggs, lightly beaten 
Salt and freshly ground pepper 
1 cup grated Parmesan cheese, 





divided 
i eat te 
1 tables n water 
Dough: Dis ast in warm water. 


In large boy ne 1!/2 cups flour, 
sugar and salt ke a well in center. 
Add yeast, egg gg yolk; stir until 
mixed. Beat in butter or margarine a 
tablespoon at a time. On lightly floured 
surface knead dough, adding more flour 
if necessary. Place in greased bowl and 
let rise in warm, draft-free place 11/2 to 
116 


1/4 cup amaretto-flavored instant 
coffee powder 

'/4 cup sugar 

1/4 cup butter or margarine 

1/2 cup chopped toasted almonds 


Cake 
1 package (2-layer size) devil’s food 


pudding cake mix 
Cold strong coffee 


Confectioners’ sugar 


Preheat oven to 350°F. Grease bottom 
of a 10-inch tube pan with removable 
bottom. 

Streusel: In small bowl combine flour, 
instant coffee powder and sugar. Cut in 
butter or margarine until mixture is 
crumbly. Add almonds. 

Cake: Prepare cake batter according to 
package directions, substituting coffee 
for water. Spoon half the batter into 
prepared pan; top with half the streu- 
sel. Repeat layering. Bake 50 minutes 
or until cake tester inserted in center 
comes out clean. Cool in pan on wire 
rack 20 minutes; remove from pan and 
cool completely on wire rack. Sprinkle 
with about 1 tablespoon confectioners’ 
sugar. Makes 12 to 16 servings, about 


2 hours or until doubled in bulk. Punch 
dough down, let it rest a few minutes, 
then knead again on lightly floured 
surface. Dough should be fairly stiff. 
Filling: In large skillet heat oil. Add 
peppers and onion and saute until soft; 
set aside. Cut salami into julienne 
strips. In large bowl] combine salami, 
ricotta, herbs, eggs, salt and pepper to 
taste and '/2 cup Parmesan cheese. 

To assemble: Preheat oven to 400°F. 
Grease a 12-inch pie or pizza pan. On 
heavily floured surface divide dough 
and roll out one half into 13-inch circle. 
Place on bottom of prepared pan. Pull 
dough up over edge of pan. Sprinkle 
with remaining '/2 cup Parmesan 
cheese. Spread 2 cups ricotta mixture 
into pan. Arrange sauteed vegetables 
on top, then remaining ricotta mixture. 
Roll out remaining dough into 13-inch 
circle. Place over torta and roll top edge 
under. Pinch edges together to seal; 
flute edge. 

Brush top with mixture of 1 egg 
white and 1 tablespoon water. Bake 30 
minutes or until top is golden. Cool 
completely before cutting. Makes 12 
servings, about 500 calories each. 


COLD ASPARAGUS SOUP 
Bagatelle, Beverly Hills 





pictured on page 92 


1 pound fresh asparagus 

3 tablespoons butter or margarine 
1 onion, chopped 

2 to 3 ribs celery, chopped 

2 garlic cloves, chopped 

1 apple, peeled, cored and chopped 
2 large potatoes, peeled and cubed 


































385 calories each per 12, 290 cal 
each per 16. 


ORANGE CREAM CAKE 


Pour dissolved orange gelatin right 
the cake and frost with ulip pee 
ping. A cinch! 


5 Cae Lae Avupectetenecien Pa Saat A Te 
1 package (2-layer size) white pugs 
cake mix 
1 package (regular size) orange- 
flavored gelatin 
1 cup boiling water 
1/2 cup cold water 
2 cups frozen whipped topping wit 
real cream, thawed 


Prepare and bake cake mix accorddl 


package directions for 13x9-inch c¢; 
While cake is baking, dissolve gel 
in boiling water. Add cold water; 
aside at room temperature. 
Remove cake from oven. Cool 101 
utes in pan. Remove from pan and | 
completely on wire rack. Return cak 
pan. With a fork, prick deep hol 
cake at 1-inch intervals. Slowly s 
on gelatin. Frost with whipped topp 
Cover and refrigerate 4 hours. Mé 
12 servings, 245 calorieseach. 1 


2 teaspoons curry powder 
51/4 cups chicken broth 
11/2 cups half-and-half cream 
1/2 teaspoon salt 
Dash ground red pepper 
Dash Worcestershire sauce 
1/2 cup heavy cream, whipped 


Trim tips from asparagus; reserve) 
garnish; chop stems. 
In large saucepan melt butter or mj 
garine. Add onion, celery, garlic, “y 
and asparagus stems. Saute until 
der, about 5 minutes. Add potat( 
curry powder and chicken broth. C 
covered over medium-low heat 
tender, about 20 minutes. Removel 
heat. Puree in batches in food proce 
or blender until smooth. Add 7 
salt, red pepper and Worcesters 
sauce. Cover and refrigerate until v 
chilled, about 4 hours. | 
Meanwhile, in 2-quart saucepan c 
asparagus tips in boiling, salted wé 
until tender, about 3 to 5 minu 
drain. Serve soup garnished with 
paragus tips and whipped crei 
Makes 9 cups, 105 calories per !/2¢ 


ORZO SALAD 
Rebecca’s, Boston 





pictured on pages 92-93 


1 cup orzo (a rice-shaped pasta), 
uncooked 
1 cup (4 oz.) diced feta cheese 
3 tablespoons chopped fresh parsle} 
3 tablespoons chopped 
fresh basil or dill 
1 large tomato, seeded and 
coarsely chopped 
1/3 cup olive or salad oil (continu 
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LL ee 


Salad Days: luscious and lean. 


Slice slimming cooked potatoes 6 
ad mix with tuna, chopped a 

een peopers, tomatoes lm 

hd onion rings. 

| Add refreshing 
RAFT Creamy 
asd Reduced “4% < 
alone Dressing 4 a 
IServe chilled 4 ° = 
th slight sunburn, 


| 
] 
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~ CARRY-OUT CUISINE 


continued 


1/4 cup lemon juice 
1/2 teaspoon salt 
'/4 teaspoon pepper 


Cook orzo according to package direc- 


tions for al dente. Drain, rinse with cold 
water, drain again. Add feta, parsley, 
basil or dill and tomato. In jar with 
tight-fitting lid combine oil, lemon 
juice, salt and pepper; cover and shake. 
Pour over salad and toss until well 
coated. Refrigerate until chilled. Toss 
again before serving. Makes 8 servings, 
about 210 calories each. 


ate 


A blend of natural cheeses already re 


CHICKEN INDIENNE 
Formaggio Kitchen, Cambridge 





pictured on page 93 


1/4 cup flour 
2 tablespoons curry powder 
2 teaspoons cumin 
11/2 teaspoons paprika 
1 teaspoon turmeric 
1/4 teaspoon ground red pepper 
2 pounds boned, skinned chicken 
breasts, cut in bite-sized pieces 
(about 4 Ibs. with bones) 
3 tablespoons salad oil, divided 
1 tablespoon butter or margarine 
4 medium (about 2'/2 cups) onions, 
diced 
2 to 3 garlic cloves, crushed 
1 cup chicken broth 
4 medium (about 4!/2 cups) 
tomatoes, diced 
1/2 cup seedless raisins 


aracuum avian i Rn? 
pects <5 rl 





No grating, no slicing, no waiting. 

Cheez Whiz cheese spread is made with a creamy, 
mellow blend of fine natural cheeses, so you can just 
open the jar and it’s all ready to go. Try Cheez Whiz 
cheese spread in any of your favorite recipes that call 
for cheese. Because this delicious blend of natural 
cheeses is all ready for you. Right now! 


Freshly ground pepper to taste! 






















1/2 cup chutney, chopped 
1 teaspoon salt 


In shallow dish combine flour 
spices. Dredge chicken pieces in 
ture until thoroughly coated. In | 
skillet heat 2 tablespoons oil and b} 
or margarine. Sear chicken qui 
about 3 minutes, stirring occasion 
Remove with slotted spoon; set a 
Add remaining oil to skillet. Adé¢ 
ions and garlic. Cover and cook ¢ 
minutes until onions release juices 
soften. Add chicken broth, toma 
raisins and chutney. Simmer, cov 
15 minutes. Add chicken; simmeé 
minutes more. Season with salt 
pepper. Serve hot over boiled rice. 
be served at room temperature as 
ried chicken salad.) Makes 8 serv 

295 calories each without rice. ) 





Gur) 
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CHICKEN, SHRIMP AND 
SCALLOP PROVENCAL 
Neuman & Bogdonoff 
New York City 







pictured on page 93 


|/2 cup olive or salad oil 
}/2 pound shelled and deveined shrimp 
‘/4 pound bay scallops 
+6 whole (about 6 Ibs.) chicken 
i breasts, boned and skinned 
2 pounds onions, sliced 
4.2 green peppers, sliced 
| 2 red peppers, sliced 
| 1 cup chicken broth 
|/3 cup canned Italian plum tomatoes, 
» drained and seeded (from 16 oz. 
| can) 
| 3 tablespoons tomato paste 
‘6 garlic cloves, finely chopped 
\\/4 teaspoons salt 


|/4 teaspoon freshly ground pepper 





Already ready for Special Scrambled Eggs 
| Top toasted English muffin halves with 
|) scrambled eggs. Spoon CHEEZ WHIZ 
| Pasteurized Process Cheese Spread over eggs; 
| top with green onion slices. 


1/4 teaspoon basil 
1/g teaspoon oregano 


In 12-inch skillet heat oil over medium- 
high heat. Saute shrimp just until pink 
and scallops just until firm. Remove 
with slotted spoon; set aside. Add 
chicken to skillet; saute just until 
cooked. Remove with slotted spoon; set 
aside. 

To drippings in skillet add onions 
and peppers; saute until soft but not 
brown. Add remaining ingredients and 
any juices from the reserved shellfish 
and chicken. Bring mixture to a boil; 
simmer over low heat while preparing. 
Cut chicken into strips, about 5 to 6 to 
each breast half. Add to simmering 
sauce. Add shrimp and scallops just be- 
fore serving. Serve with rice, pasta or 
garlic bread. Makes 8 servings, about 
405 calories each. 


HERB AND THREE-CHEESE 
QUICHE 
Piret’s, San Diego 





Pastry 


1 cup all-purpose flour 
11/2 teaspoons sugar 
1/4 teaspoon salt 
3/4 cup butter, frozen, cut into bits 
1/3 cup cold water 


Filling 


1 package (8 oz.) cream cheese, 
softened 
3 tablespoons flour 
4 eggs 
1/2 Cup sour cream 
1/2 teaspoon salt 
1/g teaspoon pepper 
2 cups half-and-half cream 
1 cup (4 0z.) grated Swiss cheese 


1/2 cup chopped parsley (continued) 


Already ready for Sloppy Joe Pizza 





Cornmeal Grease 12-inch pizza pan; sprinkle bottom with corn- 
% cup PARKAY Margarine meal. Cut margarine into flour until mixture resembles 
1 cups flour coarse crumbs. Stir in '2 cup process cheese spread and 


water; mix lightly with fork until mixture forms a ball. 
Press dough evenly onto bottom and sides of pizza 
pan; prick with fork. Bake at 450% 10 minutes. 


Brown meat; drain. Add onion and green pepper; cook 
until tender. Add remaining process cheese spread and 
barbecue sauce; stir until process cheese spread is 
melted. Spoon mixture evenly over crust. Bake at 400°, 
10 minutes. Top with tomato; continue baking 5 minutes. 


8 servings 


1 8-oz. jar CHEEZ WHIZ 
Pasteurized Process 
Cheese Spread 

2 tablespoons water 


1 Ib. ground beef 

1 cup onion rings. 

lb cup chopped green pepper 
lk cup KRAFT cue Sauce 
1 cup chopped tomato 


.RRY-OUT CUISINE 


continued 


3 tablespoons chopped chives 
1/2 cup chopped green onions 
3 tablespoons grated Parmesan 
cheese 


Pastry: 
ingredients. With a pastry blender cut 
in cold butter until mixture resembles 
coarse crumbs. Gradually add water, 
stirring with fork until pastry forms a 
ball; refrigerate at least 1 hour. (Can be 
made in food processor; wrap and re- 
frigerate.) Roll out on lightly floured 
surface into 12-inch circle and transfer 
to an 11-inch quiche pan, pressing on 
bottom and side of pan. Trim. 

Filling: Preheat oven to 375°F. In large 
mixer bowl combine cream cheese, 
flour, eggs, sour cream, salt, pepper 


In medium bowl! combine dry 


and cream; beat until smooth. 

Sprinkle Swiss cheese in pastry-lined 
pan. Add chopped herbs, green onions 
and Parmesan cheese. Pour on filling. 
Bake about 45 minutes or until center 
is firm when lightly shaken. Makes 8 to 
10 servings, about 545 calories per 8, 
435 calories per 10. 


LEMON CHICKEN 
Vivande, San Francisco 


1 3-pound whole roasting chicken 
1 large lemon 
Freshly ground pepper to taste 


Preheat oven to 375°F. With a double- 
tined cooking fork, pierce lemon almost 
through all over, 20 to 30 times. Set 
aside any juice that leaks out. Rinse 
chicken; remove and discard fat. Place 
lemon and any juice in cavity of 


chicken; truss wit 
skewers. Season with pepper. 


string or mi 


Place chicken in small roasting 1 


roast 70 minutes. Remove from ov 
let stand covered 10 to 15 minuf 
(This will make it juicier.) Makeg 
servings, about 530 calories each. 


ANTIPASTO SALAD 
Zabar’s, New York City 


small head cauliflower 

cup canned artichoke hearts, drair 

large onion, sliced 

cup canned baby corn, drained 

cup sliced carrot 

cup chopped celery 

cup finely chopped fresh hot chili 
peppers 

cup chopped green olives 

cup pitted ripe olives 

teaspoons capers 





When the chocolate is rich and dark, 
and the cream ts freshly whipped, 


Vm STAY 
not to use Philly? 


PASTEURIZED 

















SATISFACTION 
GUARANTEED 


chapels pe beso } 
trom Kratt 


PHILADELPHIA 
CREAM CHEESE — 


CHOCOLATE SOUFFLE 
-»» Soften gelatin in 1 RCs stir over low heat until 
_ dissolved. Add remaining water; remove from heat. Blend in 
“1 cup sugar and beaten egg yolks; cook, stirring constantly, 
5 to 7 minutes over low heat or until thickened. Combine cream 
cheese and chocolate, mixing until well blended. Gradually add 
gelatin, mixing until blended. Stir in extract. Chill until slightly 
thickened. Beat egg whites until foamy; gradually add remaining 
sugar, beating until stiff peaks form. Fold egg whites and 
. «whipped cream into cream cheese mixture. 
‘Wrap 3-inch collar of foil around top of 12-quart soufflé dish; 
secure with tape. Pour mixture into dish; chill until firm. Remove 
roa before serving. Garnish with toasted sliced almonds 
ind additional whipped cream, if desired. 








8 to 10 servings 











cup olive or salad oil 
cup red wine vinegar 
garlic clove, crushed 
teaspoon salt 
teaspoon freshly ground pepper 


eak cauliflower into small pieces. In 
ge bowl combine vegetables, chili 
pers, olives and capers. In jar with 
ht-fitting lid combine oil, vinegar, 
slic, salt and pepper; cover and shake 
til well combined. Pour over vegeta- 
's; toss until coated. Marinate in re- 
erator 48 hours. Makes 8 to 10 serv- 
's, about 245 calories per 8, 200 
ories per 10. 


:DITERRANEAN PASTA SALAD 
| The Fruit Lady, Philadelphia 








| pound rotini spirals or rotelle 
| bunch broccoli 
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1 can (7 oz.) tuna in oil, 
drained and flaked 
1'/2 cups diced red peppers 
1/4 Cup capers 
'/4 cup red wine vinegar 
1 garlic clove 
2 teaspoons salt 
1 teaspoon oregano 
3/4 teaspoon freshly ground pepper 
3/4 cup olive or salad oil 


Cook pasta according to package direc- 
tions for al dente; drain. 

Remove florets from broccoli stems. 
Blanch, plunge in cold water and drain. 
(Reserve stems for another use.) In 
large bowl combine pasta, broccoli 
florets, tuna and red pepper. 

For vinaigrette, in a blender or food 
processor puree remaining ingredients 
except oil. Add oil slowly. continuing to 
blend until smooth. Pour over pasta 


and vegetables; toss well. Makes 12 
servings, about 220 calories each. 


PORK AND APRICOT STEW 
Rex’s Market Delicatessen, Seattle 





3 pounds lean pork shoulder, cubed 
1/4 cup butter or margarine 
1 pound onions, coarsely chopped 
4 garlic cloves, chopped 
1/4 cup flour 
1'/2 cups apple cider or juice 
1 cup beer 
'/2 cup water 
1'/2 cups (8 oz. package) dried apricots 
3/4 cup pitted prunes 
1/4 cup Dijon mustard 
1 teaspoon cinnamon 
1 teaspoon ground coriander 
1 teaspoon salt 
'/2 teaspoon ground red pepper 


Preheat oven to 350°F. In (continued) 





To bring out the best in your Philly Chocolate Soufflé, order 


this top quality 1144 quart Marsh 
soufile dish. had save over 35%! 


ourmet Earthenware 


For each soufflé dish, | have enclosed two (2) PHILADELPHIA 
BRAND proofs of purchase (end flaps from 8 oz. regular 
Philadelphia Brand cream cheese) and $6.95 in check or 
money order. (No stamps or cash). Mail to: PHILADELPHIA 
BRAND/Marsh Soufflé Dish Offer, RO. Box 825 (Dept. MA), 


South Holland, IL 60473. 
Please send my 


soufflé dish(s) to: 


Name 
Address 


Citys Stato 

Offer expires October 31, 1983. Please allow 4 to 6 weeks for delivery. 
Offer good in U.S.A., its territories, APO/FPO addresses. 

Void where prohibited, licensed, or otherwise restricted 


Apt. 


prem meen en nnn e tee aeny 


PROOF OF 


(“PHILLY" ) 


i PURCHASE 





©Lorillard, U.S.A. 1983 











Warning: The Surgeon General Has Determined 


That Cigarette Smoking Is Dangerous to Your Health. 





CARRY-OUT CUISINE 


continued 


large roasting pan place pork pieces in 


a single layer. Brown in oven about 25 
minutes. Meanwhile, in Dutch oven 
melt butter or margarine. Add onions 
and garlic; saute until tender. Add 
flour; cook 3 minutes, stirring con- 
stantly. Add pork; cook 3 minutes 
more. Stir in remaining ingredients; 
cover and simmer 11/2 to 2 hours, stir- 
ring occasionally, until pork is tender. 
Makes 8 servings, 545 calories each. 


PICADILLO 
McMead’s, Miami 


2 tablespoons olive or salad oil 
3/4 pound ground beef 
1/4 pound ground pork 
1 medium onion, chopped 
1 medium green pepper, diced 
1 medium red pepper, diced 
11/2 cups crushed fresh or canned 
tomatoes (from 28 oz. can) 
1 cup beef broth 
1/2 cup pitted green olives 
1/2 cup seedless raisins 
1 fresh chili pepper, chopped 
1 bay leaf 
1 garlic clove, minced 
1/2 teaspoon salt 
1/2 teaspoon ground cumin 
'/4 teaspoon ground cloves 
122 





1/g teaspoon pepper 
1/g teaspoon cinnamon 


In 4-quart Dutch oven heat oil. Add 
ground meats, onion, green and red 
peppers. Cook until meat is no longer 
pink and onion is translucent. Add re- 
maining ingredients; simmer uncov- 
ered 40 minutes, stirring occasionally. 
Serve with rice. Makes 4 servings, 
about 455 calories each without rice. 


MEXICAN PINEAPPLE- 
CABBAGE SALAD 
Jim Jamail & Sons 

Food Market, Houston 





1 cup mayonnaise 
Juice of 2 limes 
1 teaspoon celery salt 
1/4 teaspoon salt 
1/g teaspoon freshly ground pepper 
1/2 large white cabbage (about 1 Ib.) 
2 medium carrots 
1 can (20 oz.) crushed pineapple in 
own juice, drained 


In large bowl combine mayonnaise, 
lime juice, celery salt, salt and pepper. 
Finely shred cabbage and carrots. Add 
to dressing with drained pineapple. 
Mix until well coated. Refrigerate until 
ready to serve. Makes 8 servings, about 
260 calories each. 


King size: 4 mg. “tar”, 0.4 mg. nicotine av. per cigarette, FIC Report Dec. 


CREAM OF BROCCOLI SOUP 
The American Café Market 
Washington, D.C. 


11/2 bunches broccoli 
2 ribs celery 
6 tablespoons butter or margarine 
1 small onion, chopped 
1 medium leek, chopped 
1'/2 cups sliced mushrooms 
2 tablespoons flour 
5 cups chicken broth 
11/2 teaspoons salt | 
1/4 teaspoon freshly ground pepper | 
Pinch nutmeg ' 
3/4 cup milk 
1 cup heavy or whipping creams 
Grated peel of 1 lemon 





Measure 2 cups florets; set aside 
reserve for garnish. Shred broe 
stems and celery in food processor. In 
quart Dutch oven melt butter or mi 
garine; add broccoli stems, celery, 
maining florets, onion, leek 4) 
mushrooms; saute 7 minutes. Sprink 
with flour; cook 3 minutes longer, st 
ring occasionally. Add chicken bro 
salt, pepper, nutmeg and milk. Simm 
25 minutes. Puree soup in batches 
blender or food processor until smoot 
Return to Dutch oven over low he 
add cream, reserved 2 cups broct 
florets and grated lemon peel. Simm 
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Separate broccoli florets from ea 











You found it. True. 


The most tasteful ultra low tar you've ever seen. Taste it. 


utes. Taste for seasoning. Makes 
‘cups, about 95 calories per !/2 cup. 












BLACK BEANS WITH 
ANDOUILLE SAUSAGE 
e Oakville Grocery Company 
San Francisco ~ 


nce a aa 


pound dried black beans 

Water 

bay leaves 

‘whole onion 

ea carrot 

rib celery 

'garlic cloves 

) pound andouille, kielbasa or 

' chorizo sausage 

) red onion, diced 

‘red_pepper, diced 

‘small green pepper, diced 
“jalapeno peppers, fresh or canned 
/ teaspoons salt 

| teaspoon pepper 

| Sour cream, for garnish 

Sliced green onions, for garnish 






én beans, cover with cold water and 
overnight. (For quick-soak meth- 
dd beans to 6 cups water. Heat to 
'ag; boil 2 minutes. Remove from 
») let stand covered 1 hour.) Drain. 
1 5-quart Dutch oven combine beans 
/ water to cover and bay leaves, on- 
parrot, celery and garlic. Bring toa 
i Cover, reduce heat and simmer 


1'/z hours until beans are tender. Make 
sure there is about '/2 inch liquid above 
the beans; add more water if needed. 
Remove vegetables from beans and dis- 
card. Add remaining ingredients; sim- 
mer 30 minutes. Remove sausage, dice 
and return to pot. Taste for seasoning. 
Serve hot with sour cream and onions. 
Makes 6 to 8 servings, about 505 calo- 
ries per 6, about 375 calories per 8. 

If you prefer to serve as a cold salad, 
make vinaigrette: 
In ajar with tight-fitting lid combine 2/3 
cup salad oil, '/3 cup vinegar, 1 table- 
spoon Dijon mustard, !/2 teaspoon salt 
and !/s teaspoon pepper; cover and 
shake. Add to drained beans while still 
hot; toss. Let cool to room temperature. 
Makes 6 to 8 servings, about 760 calo- 
ries per 6, 570 calories per 8. 


SHRIMP OUISIE 
Ouisie’s Table and the Traveling 
Brown Bag Lunch Co., Houston 





Tomato Sauce 


1 tablespoon olive or salad oil 
'/2 cup finely chopped green onions 
2 large garlic cloves, minced 
4 ripe tomatoes, peeled, seeded 
and coarsely chopped or 
2 cans (16 oz. each) tomatoes, 
drained and chopped 
3/4 cup dry vermouth 


1/4 teaspoon salt 
3 or 4 fresh basil leaves, chopped, or 
1/4 teaspoon dried 
Shrimp 
Olive or salad oil 
1/2 pound fresh spinach, washed, 
stemmed and chopped 
Freshly grated nutmeg 
3/4 cup heavy or whipping cream, 
lightly whipped 
24 large shelled and deveined shrimp 
(about 3/4 Ib.) 
4 bacon slices, crisply cooked 
2 teaspoons grated Parmesan cheese 


Tomato sauce: In saucepan heat oil 
over medium heat. Add green onions 
and garlic; saute until soft. Add toma- 
toes; simmer 5 minutes. Stir in ver- 
mouth; cover and cook 10 minutes. Add 
salt and basil to taste. 
Shrimp: Preheat oven to 450°F. Drizzle 
1/2 teaspoon oil into each of four 10- 
ounce ramekins. Cover bottom of each 
ramekin with uncooked spinach. Sprin- 
kle with nutmeg. Spoon cream over 
spinach; cover with 6 shrimp in a single 
layer. Crumble bacon over shrimp and 
top with half the tomato sauce. Bake 5 
minutes. Spoon on remaining tomato 
sauce, then sprinkle with !/2 teaspoon 
Parmesan cheese. Bake 5 minutes 
more. Makes 4 servings, about 420 cal- 
ories each. End 
123 














SEXIEST WIVES 


continued from page 66 


only in the last year and a half that 
we've had a good sex life. 1 made up my 
mind to improve, and I feel better about 
myself now. Sometimes I even greet 
him at the door with nothing but an 
apron on. He thinks he died and went to 
heaven. He says, ‘Honey, I always 
knew you'd come around.’” 


Lessons in love 


And so, can these secrets of the sexually 
satisfied wives be learned? Obviously, 
for the woman quoted above, the 
answer is yes. And it may be yes for 
many other women in basically good 
but currently uninspired relationships. 
What we seem to have uncovered here 
is a cycle of attitudes and behaviors 
that reinforce each other. In other 
words, if a woman loves her husband 
but seldom tells him so, and she re- 
solves to change that, her verbal ex- 
pression of love may lead naturally to 
more fulfilling and frequent physical 
expressions of love. Here then, are 
some suggestions based on what we’ve 
learned from those super-sexy women. 
Atime for love. If you’d like to make 
love more often, take some premedi- 
tated steps toward making your wish 
come true. Try trading off some other 
leisure activities such as reading or 
watching TV for more lovemaking 
time. And if you seldom or never initi- 
ate lovemaking, give it a go. True, it 
may make him uncomfortable, since 
he’s not used to it, but as one woman we 
talked to put it, “He won’t be afraid for 
long.” In effect, you have nothing to lose 
and much to gain. And if you always 
make love at night in bed, why not see 
how he feels (and how you feel) about a 
sunrise sexual encounter on the red- 
wood deck, or an early evening assigna- 
tion in the living room by the fire? You 
may be amazed how many more times 
and places there are for delicious dalli- 
ances with your husband than you had 
imagined. 

Those three little words. How of- 


ten do you let your husband know you 
love him, whether in words or gestures? 
If the routines of domesticity have 
made you less likely than when you 
were newlyweds to show your apprecia- 
tion for each other, it might be worth 
making the effort to start talking more 


about the way you feel. There is a ten- 
dency, after year: a couple, to take 
each other for granted. You know you 
love each other, so you just stop saying 
so. If that has happened to you, it may 
be time to reinstitute the “I love you’s” 
along with the good-bye and welcome- 
home kisses—and make them real 
kisses—plus any other ways you can re- 
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been married twenty years, but it’s 


inforce your love and make it thrive. 

Behind closed doors. These are 
not easy times, and many of us are 
caught up in job pressures, financial 
worries and busy schedules. But you 
can control how much you let those 
troubles spoil the joy of making love to 
the man you married. Make a bargain 
with yourself: I can worry all I-want in 
the living room or the kitchen or at the 
office, but when the bedroom door 
closes, worrying stops. After all, sex be- 
tween the two of you can be a respite 
from your other concerns, a time away 
from cares, when you can reaffirm your 
commitment, your pleasure in one an- 
other, your happiness that you have 


each other to love. The next time you 


make love, be there in spirit as well as 
in body. Concentrate on him, on your- 
self, on all the physical and emotional 
sensations that are a part of sex. Some- 
thing wonderful could happen. 

Love thyself. This, of course, is the 
most complicated of all, since you can’t 
just say, “Well, from now on I’m going 
to feel good about myself, and that’s 
that.” But if you’re patient with your- 
self, you can improve your sense of self- 
worth. First, take an inventory of your 
feelings about yourself. Be honest. Do 
you like your body? Your looks in gen- 
eral? If not, can you improve? Or can 
you accept yourself as you are, instead 
of trying to mold yourself into society’s 
image of what is beautiful? And then 
assess how you feel about what you do 
with your days, decide whether you 


“I 


RMS SALES, INC. 
Dept. 404 

P.O. Box 506 
Chappaqua, NY 10514 


#3003 Classic Rattan 


+ 


Enclosed is my _] check or 


| Print Name 
| Address 


I city 


Canadian orders please add $2.75 if remitted in Canadian dollars 
(for exchange and customs).or $1.00 if remitted in U.S. dollars (for customs only). 


a ee ee ee ee ee | 


STYLISH MAGAZINE RACKS 
pictured on page 37 


Please send me the following magazine racks: 


#1001 Contemporary Double Chrome/Canvas 
(a $7.95 plus $2.00 postage and handling , 


#2002 Traditional Brass/Canvas 
(a $8.50 plus $2.00 postage and ashing 
(a $8.50 plus $2.00 postage and handling 
Buy any two magazine racks and pay $15.00 


plus $3.00 postage and handling 


_] money order payable to RMS Sales, Inc 


Ti mone; na 


have any habits you'd like to break 
goals you'd like to reach. You 
even share some of these thoughts | 
your husband and enlist his aid, o 
could write down what you feel asa 
of crystalizing your opinions and aj 
tions. But be sure not to set imposs 
standards for yourself, and be prov 
even your smallest improvements. 
And finally, remember that the ; 
est wives are not really any diffe 
from anyone else. They’re not more 
geous or more amply endowed. 11 
are simply women who have learn 
like themselves, and to like the 
that they are sexual beings who cai 
dulge without guilt in one of | 
greatest pleasures. As one woman ¢ 
“Somewhere along the line, I finally 
rid of the notion that nice girls ¢ 
have a good time in bed. Once that | 
pened, everything began to cha 
and our marriage keeps getting be 
and better. And guess what? My | 
band says he gets a lot of pleasure 01 
my pleasure. He likes knowing he 
make me feel good that way. Ani 
course we make each other feel “| 





so many other ways, more now 
ever before. How’s that for a reall 
love story?” 

It’s wonderful. And it may, quite ! 
ply, say it all. A really good and l¢ 
lasting sexual relationship appare} 
cannot be extricated from a total r 
tionship. In 1983, the sexiest wives 
the happiest wives often turn out tt 
one and the same. | 


| 


FULLY REFUNDABLE 
IF NOT SATISFIED! 
BUY TWO AND SAVE! 


TOTAL ORDER 





— State Zip ae 
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ANYWAY YOU LOOK Al IT, 





YOU LOSE...EXCEPT HERE. 


youre watching calories, sugar or Cad 5¢ on any Diet Delight product. | 

It, look for delicious Diet Delight’! mem EE: fs cach coupon ou accent os or eutrind age, 
From canned fruits and vege- = ae siti tee teres ol tee odter Any otter sunest ini eaNetiaton” Th 

‘ Sles tO soreads and rfomato juice A fraud. Invoices showing your purchase of sufficient stock 0 op =| 

/2t Delight is America’s favorite C 

ie of diet foods. 


cover all coupons redeemed must be shown upon request. Cou- 

pon may not be assigned or transferred. Void where its use is 
prohibited, taxed or restricted by law. Your customer must pay a 
any sales tax. Cash value 1/20th of one cent. Redeem only by al 
mailing to California Canners and Growers, P.0. Box 799, Mount 
Prospect, Illinois 60056. Void after May 31, 1984. 


| Diet Delight. For dieters with good taste. 





eae SEC ME A OR SRS STE eee eet ee 
© California Canners and Growers, 1983 





with tender loving care. 


CUTLETS 
continued from page 101 


TURKEY WITH CUMIN SAUCE 





pictured on page 100 


A highly spiced tomato sauce enlivens 
turkey (or chicken) cutlets. Nice and 
easy on the budget. 


2 cans (16 oz. each) whole tomatoes 
6 turkey cutlets (about 11/2 Ibs.) 
1/2 teaspoon salt, divided 
1/4 teaspoon pepper, divided 
2 tablespoons salad oil 
1 tablespoon cumin 
2 garlic cloves, crushed 
i cup water 
1/2 teaspoon sugar 
'/4 cup chopped green onions 


Drain and chop tomatoes, reserving 1 
cup juice for sauce; set aside. 

Rinse cutlets in cold water; place 
each bet , sheets of wax paper (the 
water help vent sticking). Pound 
with meat mallet or rolling pin to 1/4- 
inch thickness. § kle with 1/4 tea- 
spoon salt and ! pepper. 

In heavy skill t oil over me- 
dium-high heat ur but not smok- 
ing. Add cutlets 3 a me, cooking 2 
minutes on each side. Remove from 
skillet, cover and set aside. Cook re- 
maining cutlets. Saute cumin and gar- 


19¢ 
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spoon 


Old English® Scratch Cover treats scratched desks 
It covers and hides 
scratches and nicks with just a few wipes of a 
cloth. In seconds, a damaged desk looks terrific 
again. Old English Scratch Cover won't affect the 
overall color of medium or dark woods because it 





lic in drippings in skillet 30 seconds. 
Add tomatoes, reserved juice, water, 
sugar and remaining salt and pepper. 
Cook over high heat 10 minutes, stir- 
ring occasionally. Reduce heat and add 
cutlets to sauce. Simmer 2 minutes, 
spooning sauce over cutlets. Garnish 
with green onions. Makes 4 servings, 
about 330 calories each. 


’ 


VEAL WITH MUSHROOM SAUCE 





pictured on page 101 


Veal in a rich, vermouth-scented cream 
sauce is a spectacular dish for entertain- 
ing. If you’re not into splurging, this 
sauce can be served with more economi- 
cal chicken or turkey cutlets. 


8 veal cutlets (about 1 |b.) 
2 tablespoons butter or margarine 
1 tablespoon salad oil 
1 tablespoon minced shallots or 
green onion 
1/2 pound mushrooms, sliced 
1/4 cup vermouth 
1/2 cup chicken broth 
1 cup heavy or whipping cream 
Dash pepper 
Chopped parsley, for garnish 


your desk needs a friend 
Old aca Te cL Ore! 





only gets into the surface where the finish is & 
ken...SO you Can use it as often as you wish. 4 
of course, it also works beautifully on tables, ch 
and even cabinets. Help restore the natural bee 
of your furniture with Old English Scratch Covell 
will be the start of a beautiful friendship. 


a 





Rinse cutlets in cold water; place e 
between 2 sheets of wax paper (the | 
ter helps prevent sticking). Pound w 
a meat mallot or rolling pin to !/4-i 
thickness. 

In large skillet heat butter or mat 
rine and oil over medium heat. Add 
lets 3 or 4 at a time, cooking a minut 
less on each side; just until ligl 
browned. (Regulate heat so bu 
doesn’t burn.) Remove cutlets, ca 
and set aside. Cook remaining cutl 


Add shallots or green onion to skil 
cook 1 minute, stirring constantly. i 
mushrooms and cook 3 to 5 minu 
until mushroom liquid evaporates. 


With slotted spoon remove mv 
rooms and shallots to a bow]; set as| 
Add vermouth to skillet and cook ¢ 
high heat, scraping up browned | 
from bottom of pan, about 1 minut 
until liquid is reduced to 1 tablesp¢ 
Add chicken broth and cook over 
heat until liquid is reduced to 1/4 ¢ 
Pour in cream and continue cook 
about 5 minutes over medium-f 
heat until sauce is reduced to 3/4 ‘ 
Stir in mushrooms, shallots and ]} 
per. Return cutlets to skillet, turnin 
coat with sauce. Simmer just U 
heated through. Garnish with chop 
parsley. Serve immediately. Maki 
servings, 545 calories each. (contin! 
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Chocolate lovers. Cheesecake lovers. Everyone will love this 
delicious new dessert from the dessert maker. 

And you'll love it too! Because with Eagle’ Brand Sweetened 
Condensed Milk it’s so easy to make this elegant Frozen Mocha 
Cheesecake. 

Eagle Brand is a special precooked blend of milk and 
sugar—the secret to so many creamy, rich desserts. 

So — luscious mocha cheese is a piece of cake to make! 


re Frozen Mocha Cheesecake oS ha 







(Makes 12 to 15 servings) 
oe 1% cups chocolate 1(14-ounce) can Eagle® 1 teaspoon hot water N 
| wafer cookie crumbs Brand Sweet 1 cup (% pint) 
(about 24 cookies) Condensed Milk pping cream, 
Y% cup sugar (NOT evaporated whipped 
| 4 cup margarine or milk) 
butter, melted % cup chocolate VL\\O> 
1(8-ounce flavored syrup »— 
cream eee 2 tablespoons instant ' A BRAN) 
\ softened coffee © / 
| In small bowl, combine crumbs, sugar and margarine. In buttered & Sw Ly 7 a 
9-inch springform pan or 13x9-inch baking dish, pat crumbs firmly on wy wa r 
bottom and up sides of pan. Chill. In large mixer bowl, beat cheese until iy we 
| lif; add Eagle Brand and chocolate syrup. fn small boul, dissolve coffee ON. go 
in water, add to Eagle Brand mixture. Mix well. Fold in whipped cream. \ oat aut 
| Pour into prepared pan. Cover. Freeze 6 hours or until firm. Garnish with mED 
\ additional chocolate crumbs if desired. Retum leftovers to freezer. we 
— ] 


ay ae Sens eS Re ee © Borden, inc 1963 


-- CUTLETS 
continued 


BEEF WITH COGNAC SAUCE 





This sophisticated cognac sauce, which 
also lends itself to liver or pork, will 
probably appeal more to adult palates. 


4 boneless top loin beef steaks 
(about 1 Ib.) 
2 tablespoons butter or margarine 
'/4 Cup cognac or brandy 
3 garlic cloves, minced 
2 tablespoons minced shallots or 
green onions 
1/2 cup beef broth 
1 teaspoon Dijon mustard 
Dash pepper 
1 tablespoon chopped parsley 


Rinse cutlets in cold water; place be- 
tween 2 sheets of wax paper (the water 
helps prevent sticking). Pound with a 
meat mallet to '/4-inch thickness. 

In large skillet over medium heat melt 
butter or margarine. Add 2 cutlets and 
cook until browned, about 2 to 3 min- 
utes on each side. Remove from skil- 
let, cover and set aside. Cook remain- 
ing cutlets, then return other 2 to skillet. 

In small saucepan over low heat, 
warm cognac or brandy about 30 sec- 
onds. Ignite with match and pour over 
beef in skillet. When flame dies out, re- 
move meat to serving plate; cover and 
set aside. To liquid in skillet add garlic, 
shallots, beef broth, mustard and pep- 
per. Cook over high heat 5 minutes or 
until thickened. Remove from heat. 
Stir in parsley. Add cutlets to sauce 
to heat and turn to coat both sides. 
Makes 4 servings, 520 calories each. 


PORK CUTLETS WITH 
CIDER SAUCE 





Reminiscent of the Normandy region of 
France, this dish delights all ages. Try 
the sauce with chicken or turkey as well. 


8 boneless pork loin cutlets 
(about 1 Ib.) 
1/8 teaspoon salt 
Dash pepper 
2 tablespoons butter or margarine 
11/2 to 2 tablespoons cider vinegar 
1 cup apple juice or cider 
1 tablespoon apple jelly 
'/4 cup chicken broth 
1 teaspoon cornstarch 
2 tablespoons water 
1 large apple, cut into 16 thin slices 


Rinse cutlets in cold water; place each 
between 2 ets of wax paper (the wa- 
ter helps prevent sticking). Pound with 
a meat mallet or rolling pin to !/4-inch 


thickness. Season with salt and pepper. 

In heavy skillet melt butter or mar- 
garine over medium heat. Add cutlets 2 
or 3 at a time and cook until lightly 
browned, about 3 to 5 minutes on each 
side. Remove from skillet; cover and set 
aside. Cook remaining cutlets. Add vin- 
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egar to skillet, scraping up browned 
bits on bottom of pan; cook until almost 
all liquid has evaporated. Add apple 
juice, jelly and chicken broth. Cook 
over high heat until sauce is reduced to 
3/4 cup, about 5 minutes. In small cup, 
dissolve cornstarch in water. Add to 
sauce and cook over medium-high heat, 
stirring constantly until thickened, 
about 1 minute. Lower heat and add ap- 
ple slices and cutlets to sauce, turning 
cutlets to coat both sides. Cover and 
simmer 2 minutes or until apples are 
tender. Makes 4 servings, about 450 
calories each. 


CHICKEN WITH LIME SAUCE 





Mustard gives an appetizing zip to this 
easy-to-do lime sauce, equally delicious 
with veal, pork or turkey. 


3 whole chicken breasts, skinned, 
boned and split (about 1'/2 Ibs.) 
1/g teaspoon salt 
Dash pepper 
4 tablespoons butter or margarine, 
divided 
3/4 cup chicken broth 
3 tablespoons fresh lime juice, divided 
2 teaspoons Dijon mustard 
1 tablespoon brown sugar 
1 teaspoon cornstarch 
1/4 cup water 


Rinse chicken in cold water; place be- 
tween 2 sheets of wax paper (the water 
helps prevents sticking). Pound with a 
meat mallet or rolling pin to !/4-inch 
thickness. Sprinkle with salt and pepper. 
In heavy skillet melt 2 tablespoons 
butter or margarine over medium heat. 
Add cutlets 2 or 3 at a time and saute 
about 3 minutes on each side. Remove 
from skillet, cover and set aside. Cook 
remaining cutlets. Add chicken broth, 
2 tablespoons lime juice, mustard and 
brown sugar to skillet, scraping up 
browned bits from bottom of pan. Stir 
with whisk over high heat 3 minutes. 
In small cup dissolve cornstarch in 
water; add to skillet. Cook over high 
heat stirring constantly until thick- 
ened, about 1 minute. Remove from 
heat. Whisk in remaining lime juice 
and butter, stirring until butter melts. 
Add chicken to sauce to heat, turning to 
coat both sides. Do not boil sauce. 
Makes 4 servings, 360 calories each. 


LIVER WITH ONIONS AND 
BROWN SAUCE 





If you're like us, you’ve got to have on- 
ions with your liver. This vinegar- 
sptked version is outstanding. 


4 tablespoons butter or margarine 

1 tablespoon salad oil 

4 medium onions, sliced 

1 cup water 

4 thin slices calf’s or beef liver 
(about 11!/4 Ibs.) 


1/g teaspoon salt (continued) 




































CUTLET 
CUE 





Foolproof tips on how to cook me 
in-your-mouth cutlets every time 


e Remove any skin, fat or tendo 
surrounding the meat to preve 
cutlets from curling up as they coq 


eTo flatten cutlets to a unifor 
thickness, moisten and place the 
between sheets of wax paper al 
pound with a mallet, the flat side o} 
cleaver or a rolling pin. 


e Wrap and refrigerate cutlets if y: 
are not planning to cook them rig 
away. Store up to 4 hours. Moiste 
ing meat lightly with water will p 
vent sticking to wax paper. 


e Cutlets cook very quickly—hay 
all recipe ingredients measured bh 
fore you begin cooking. 


e There’s a reason some of our re 
ipes call for both butter or marg| 
rine and oil. Butter adds flavor an 
oil allows use of higher cooking ter 
peratures without burning. 

e If you’re using just butter or m 
garine: heat in skillet and a 
cutlets when butter foam has jul 
about subsided. 





e Don’t crowd cutlets in the skill 
Cook only as many as will fit easil 
as you cook the next batch is on { 
warm plate, covered with foi 


There’s no need to place in a wart 
oven, because of the fast ae 


time involved. 
e Cutlets taste best when they af 
served immediately. 


e The best way to keep cutlets wa 


e Use only butter for sauces. 


e For super sauces: Some recipes al 
you to “reduce liquid to !/4 cup.” T 

easy way to determine this is by tak 
ing the time before you start cookin 
to pour a !/4 cup of water into th 
saucepan or skillet. Make a ment 

note of where the water comes to ii 
the side of the pan. Then you'll b 
able to see at a glance what the righ 
amount measures. 


LADIES’ HOME JOURNAL MAY 1 





THERE'S A REAL DIFFERENCE TO THE GREAT TASTE OF MINUTE MAID5 
i , AND THIS IS WHERE IT STARTS. 


-nons. Lots of fresh, juicy, real lemons. That’s where the And we make sure that every drop has that delicious 
taste of Minute Maid Lemonade starts. Minute Maid taste. 
like some drinks that are just lemonade flavored, So as the days get hotter and you get thirstier, remember 


-e Maid Lemonade is made from the juice of real lemons. that Minute Maid Lemonade makes a real BSS 


tvays natural, too. Because we never add artificial colors difference. A difference you can taste. 


| ors. MAKE SURE. MAKE IT MINUTE MAID. 


“Minute Maid” is a registered trademark of The Coca-Cola Company. © 1983. The Coca-Cola Company. 
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A fresh new taste experience 
that outshines menthol. 


It not only tastes fresher while you smoke. 
Iteven leaves you with a clean, fresh taste. 









7 mg. “tar”, 0.5 mg. nicotine 
av. per cigarette by FTC method 


| Warning: The Surgeon General Has Determined fie 


| That Cigarette Smoking !s Dangevous to Your Health. 






















































CUTLETS 


continued 


2 tablespoons red wine vinegar 
‘4 cup beef broth 
‘4 teaspoon pepper 


a heavy skillet over medium heat melt 
| tablespoons butter or margarine with 
il. Increase heat to high and add on- 
yns. Cook, stirring frequently, until 
inions begin to brown, about 3 to 5 min- 
|tes. Stir in 1/4 cup water, scraping up 
rowned bits from bottom of pan. When 
rater has evaporated, stir in another 
‘4 cup water. Repeat two more times. 
emove onions from skillet; set aside. 

Season liver with salt. In another 
sillet melt 2 tablespoons butter or 
largarine over medium heat. Cook 
er until edges begin to brown, about 
to 3 minutes on each side. Remove 
om skillet, cover and set aside. Add 
negar to skillet, scraping up browned 
ts from bottom of pan; cook until liq- 
d has evaporated. Add beef broth and 
spper. Cook over high heat 2 minutes. 
eturn onions and liver to sauce; sim- 
er until heated through. Makes 4 
orvings, about 370 calories each. End 


MAY RECIPE INDEX 


ere is a listing of recipes appearing in this issue including 
hose from the Journal kitchen and advertisements. 


DESSERTS 


Almond Mocha cake p. 116 
Apple Flambe p. 57 
Bongo Bars p. 114 
hocohlate & ream Pie p. 137 
hocolate Chip Creme — p. 57 
hocolate Souffle pl 12 
DeLuxe 6-Layer Mocha Pree p. 55 
Devil's Alaska Cake B 14 
Dover Farms Better Berry Parfait p. 15 
rozen Mocha Cheesecake H at 
inger Nut Pound eakep is 
iracle Whip Chocolate Cake ‘booklet! p. 42 
ixed Fruit and Cream p. 52 
Drange Cream Cake p. 116 
?ina Colada Cake p. 114 
ubarb Sour Cream Torte p. 114 


ENTREES 


Beef with Cognac Sauce p. 131 
Black Beans with Andouille Sausage p. 123 
hicken Divan Supreme ‘booklet! p. 42 
hicken Indienne p. 118 
hicken. Shrimp and eo Ber encal p. 119 
| aen with Lime Sauce p. 1 
lerb and Three-Cheese Quiche: p. 119 
emon Chicken p. 120 
iver with Onions and pen Sauce p. 128 
acaroni ‘'N’ Meat Pie 
asta Carbonara ‘book tp . 42 
‘asta Italiano Bake booklet) p. 42 
icadillo p. 122 
ork and Apricot Stew p. 121 
ork Cutlets with Cider Sauce p. 128 
otato Salad Stack-Up (booklet) p. 42 
avory Baked Chicken ‘booklet) p. 42 
phrimp Ouisie p. ate 
Sloppy Joe Pizza p. 
pecial Scrambled ee p. 119 
\orta Rustica p. 116 
Nurkey with Cumin Sauce p. 128 
eal with Mushroom Sauce p. 128 


ISCELLANEOUS 


aked Potato Spears tbeckiet) p. 42 
ream of Broccoli p. 
old Asparagus Sup 116 
ucumber Onion D: booklet p. 42 
olden Twice Seed potatoes (booklet) p. 42 
avered Tostada Dip ‘booklet? p. 42 
pveee T Onion Dip ‘booklet! p. 42 
}avory Lemon Sauce (booklet) p. 42 
ib-Ticklin’ Barbecue Sauce p. 49 
auteed Zucchini p. 52 


JALADS & SALAD DRESSINGS 


| papasto < Salad p. 120 
lushin’ Russian Dressing p. 9 
‘reme de la French Dressing p. 9 
Dilly Cucumber Dressing p. 9 
)reamy Italian Dressing p. 9 
» \uscious and Lean sale B. 117 
| lediterranean Salad p. 
)lexican Pineapple Cobbape Salad p. 122 
rzo Salad p. 116 
_leasin’ Cheese ‘n Herb Dressing p. 9 
» rue Blue Cheese Dressing p. 9 









MARIE 
continued from page 43 


the name of the specialist to contact, 
and he said he would phone and for- 
ward the necessary data. 

So they left. They had to stop several 
times for Marie to suction Ricky in ser- 
vice station rest rooms. The last time 
was late at night, somewhere around 
Murfreesboro, Tennessee, within hail- 
ing distance of Nashville. Walking up 
and down past the gas pumps, Chris 
kept thinking, “I can’t believe this is 
happening; it just isn’t possible.” 

Marie dreaded facing her parents, 
Virginia and Roque. But when the car 
turned into the driveway, both were on 
the porch to embrace her. Before Marie 
could say anything, Virginia whis- 
pered, “It’s good to have you home.” 

First thing, Marie brought Ricky to 
Vanderbilt. His Egleston records were 
reviewed. Once again she told the story 
about the pistachio shell. Once again 
Ricky was X-rayed and bronchoscoped. 
Once again the doctors found nothing. 
Their prognosis was the same as Egles- 
ton’s: Ricky had some mysterious birth 
defect. It was touch and go. He’d either 
grow out of it, or he wouldn't. 

She couldn’t remain with her par- 
ents. Their house just wasn’t big 
enough for Marie and three children, 
especially when one was critically sick. 
So Roque found an apartment for Marie 
in a rundown section of South Nash- 
ville and paid a month’s rent—a hun- 
dred dollars. It was on the ground floor 
of a forbidding old stone house—a sun- 
less place, with paint peeling from the 
walls. Roque tried to prepare her for it, 
saying he couldn’t afford much. 

Elizabeth Alexander, from Tennes- 
see welfare, who was friendly with 
Roque and Virginia, helped out with 
beds and a sofa. Virginia contributed 
some tables and lamps and what food 
she could spare. Monsignor Leo Siener, 
pastor of Nashville’s Cathedral of the 
Incarnation, had grown up with 
Marie’s parents in Chattanooga. He 
was also diocesan director of Catholic 
Social Services and chipped in with 
money for staples and clothes for the 
children. 


Ricky was two and a half, and Marie 
remembered that afternoon as though 
it had happened in slow motion. She 
had just finished suctioning him. Very 
routine. He’d been coloring with a 
crayon and a pad of paper. 

For no particular reason she turned 
and saw Ricky on his back in the crib, 
holding the crayon, a blue crayon, over 
his head with both hands. All of a sud- 
den he broke the crayon, and Marie saw 
a chip fall straight into the trach tube. 
She remembered fighting off her 


scream so as not to scare him. It was the 
worst thing imaginable. A foreign body 
inside him, going into his fragile lungs. 
She looked to see if the chip had 
dropped all the way through the tube. 
She couldn’t find a trace of it. 

She called Vanderbilt and was told to 
bring Ricky in immediately. Then she 
called Virginia to pick her up, and gota 
neighbor to take care of Dante and 
Therese. The chief resident was in the 
emergency room waiting for them. This 
time there was no question about it. 
Marie had actually seen the chip go 
into Ricky’s windpipe, and minutes 
later he was undergoing his sixteenth 
bronchoscopy. 

Marie and Virginia were led to a 
cheerless room. Institutional green. 
She remembered how haggard her 
mother looked. Virginia wasn’t saying 
anything. There was nothing anyone 
could say. Marie wasn’t sure how much 
time passed. Then the resident was 
coming toward her. And he was beam- 
ing. He had a cardboard cup in his 
hand, and he said, “I want to show you 
something,” and she looked into the 
cup, expecting to see the crayon chip, 
and instead saw a grayish, oblong ob- 
ject about the size of her little finger- 
nail. She knew instantly what it was. 

“It’s the pistachio shell,” she said. 

“Yes,” the resident said, “it is. You 
were right.” 

The theory was that the shell had 
kept moving around in Ricky’s lungs. 
Maybe there'd been a hint of something 
in an X-ray, but by the time he was 
bronchoscoped it had gone somewhere 
else. Left unsaid, naturally, was 
whether anyone had really thought 
there was a shell in his lungs to begin 
with. Not until the crayon chip had 
there been any certainty that anything 
was inside Ricky. The chip was never 
located. The crayon, on analysis, was 
found to be vegetable-based, thus it had 
probably dissolved spontaneously. 

At another time, when Marie saw the 
political corruption around her and was 
told it could not be, that she must be 
mistaken, and was then forced to fight 
for her reputation, if not her actual life, 
she would think about all those experts 
who told her she must be wrong, who 
tried to talk her out of believing what 
she had seen with her own eyes. 

Ricky stayed in the hospital for ob- 
servation. After two days, when she 
went into his room, the trach tube was 
gone. In its place was an innocuous 
Band-Aid. For the better part of eleven 
months he hadn’t been able to speak. 
Marie remembered how, at his last 
birthday, he’d tried to blow out the can- 
dles and couldn’t. Instead, the air had 
come from the opening in his throat. 

The first word he said to her was 
“Momma.” End 
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BLAME YOUR DIET 
FOR YOUR BINGES 


Researchers at the Massachusetts In- 


stitute of Technology (M.LT.) have 
found that if you give up carbohydrates 
for a long period of time, you may be 
susceptible to carbohydrate binges 
once you stop dieting. 

The scientists reached that conclu- 
sion after observing the behavior of lab- 
oratory animals fed protein-rich, car- 
bohydrate-restricted diets similar to 
those followed by many weight-con- 
scious Americans. When the animals 
were allowed off their diets, they re- 
sponded by overindulging in carbohy- 
drates. The scientists theorize that 
there is a temporary alteration in the 
brain mechanism that normally regu- 
lates carbohydrate intake. 

Dr. Judith Wurtman, one of the 
M.LT. scientists, said that the study 
may explain “why there is such re- 
bound-eating after a low-carbohydrate 
diet is over. If nothing else, this re- 
search should remove the guilt from an 
ex-dieter who thinks her craving for 
cookies is ly emotional.” 


BACK-PAIN RELIEF: 
SUPER SIT-UPS 

A simple exercise routine may put an 
end to the chronic low-back pain suf- 
fered by millions of Americans. Instead 
of a complicated series of exercises, Dr. 
Ernest W. Johnson, a professor of phys- 
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The latest medical findings to keep 
your family healthy. By Beth Weinhouse 
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ical medicine at Ohio State University 
in Columbus, recommends that his pa- 
tients do only slantboard sit-ups. Dr. 
Johnson conducted a study and found 
that these sit-ups—on a slantboard 
that can be made progressively steeper 
for a greater challenge and extra resist- 
ance from gravity—may be as effective 
as the more varied exercise routines 
usually prescribed. And because the 
regimen is easier to follow and less 
time-consuming than other programs, 
Dr. Johnson feels that more patients 
will stick to their exercises. The super 
sit-ups have worked for patients with 
low-back pain caused by a wide variety 
of problems. 

The sit-ups help by strengthening 
the back-supporting abdominal mus- 
cles; ideally, they should be done both 
morning and night. Patients begin 
slowly, usually wearing a corset, and 
work up to twenty flexed-knee sit-ups 
on a flat surface. Gradually, as the 
muscles get stronger, the slantboard is 
raised, the corset abandoned, and the 
sit-ups are switched from flexed-knee 
to straight-leg. Of course, no one should 
begin a regimen like this without first 
consulting a physician. 


ALLERGY-PROOF 
BABIES? 


Those who suffer the discomforts, an- 
noyances and more serious symptoms 
of allergies will certainly want to spare 
their children the same problems. 
(Children of allergic parents often in- 
herit the tendency to develop allergies.) 
New research indicates that women re- 
ceiving maintenance allergy shots 
while pregnant may be successfully 
“desensitizing” their babies as well as 
themselves. 

The study, conducted by Los Angeles 
researchers at the Kaiser-Permanente 
Medical Group, found that the chil- 
dren of allergic women who received 
the injections while pregnant had 
fewer reactions to specific allergens 
(the substances which caused an aller- 
gic reaction in their mothers) than the 
offspring of allergic women who were 
not being treated. The researchers 
stress that these are maintenance al- 
lergy shots, since it is not wise to begin 
treatment while pregnant. 


SHORT-CUT CURE FC 
VAGINAL INFECTION 


There’s no need to do something o 
and over again when you can ge 
right the first time. Researchers h, 
found that one super-dose of medi 
tion will treat vaginal yeast infecti) 
(also known as candidiasis or moni 
as effectively as lower-dose treatme 
which can last anywhere from th 
days to two weeks. 

According to a study reported 
Medical World News magazine, won 
who received a single 500-mg. vagi 
suppository of clotrimazole (Gyne- 
trimin, Mycelex-G) had a cure r 
comparable to women who received 
tended treatment with 200-mg. tabli 
The researchers claim that the sin 
dose may even work better than | 
longer treatment. Women treat 
themselves for days or weeks may 
tempted to stop using the medicat; 
once symptoms abate, even though ' 
infection may not be entirely cleared 
and can recur. Obviously, there is 
problem in sticking to the treatme 
when only one dose is necessary. 


ASTHMATIC SNACK | 
(OR MEAL) ATTACK 


If you’re an asthmatic, and restaura 
meals leave you gasping for air inste 
of gasping with delight, you may be} 
acting to chemicals used commercia, 
to preserve color and prevent spoilai 
in a variety of foods and beverages. 4 
though the average American cd 
sumes a small amount of these chen 
cals daily, people who frequently é 
out consume much higher quantiti( 
since many restaurants use lar 
amounts of the preservatives. 

Sulfiting agents, as these preserv 
tives are called (such as potassium m 
tabisulfite and sulfur dioxide), are ust 
on salads, vegetables, potatoes, a 
cado dips, fruits and fruit juices, shri 
and other seafood,, soft drinks, win 
and beers. The FDA found these chem 
cals safe in 1976, but is currently r 
evaluating their use since the rece 
discovery that they may cause an ast 
matic to experience wheezing, che 
tightness and flushing. 

These chemicals are difficult to avo 
because they can currently be added 
foods in this country without labelin 
and with few restrictions. (They cana 
be used on meats or other foods that a 
a good source of vitamin B1, such é 
poultry, fish, whole-grain and enrich 
cereals and breads, and legumes.) Bs 
if you have noticed that your asth 
attacks are triggered by restau 
meals, it may help to ask whether prt 
servatives are used, or to simply avoll 
the foods listed above. 
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Mil was important in that diet. 


ork and no taste? Actually, it’s 
leiciously simple. Cut down on 


itd). Substitute polyunsaturates 


ke Mazola instead. Mazola is a 
jatural source of polyunsaturates 


~ 1983 Best Foods, CPC International Inc. 


New government and university 
udies showed proper diet can actually help 
sduce high blood pressure. Mazola® Corn 


Is this a new miracle diet, all (Se 

















iturated fats (fatty meats, butter, 


New studies reveal 
surprising help 
for = blood pressure. 


with high blood pressure (many don’t even 
know they have it)...but what if your blood 
pressure is fine? You still win! 


This diet won’t lower normal 


or low blood pressure. But it can 
help everyone reduce serum 


cholesterol. And you can’t beat 
Mazola for delicious salads and 
crispy fried foods. 
For our free booklet on 
eating to reduce high blood pres- 
sure (including recipes), send 
name and address to: 
“‘A Diet for the Young 
at Heart,’’ Dept. 
DFY-1, Box 
307, Coventry, 
CT 06238. 





- QLD SWEETLOVE 
continued from page 73 


sauteed crabs he elaborated on ideas he 
had for increasing productivity. 

He said often in his thoughts 
and he’d act almost called me on 
my birthda: vember. 

“October,” | « ted 

“Sorry—” he s 
smile had made t 
it was only me. 

The waiter came 
nized from the old days. He did not rec- 
ognize us. “That’s it! Boccone Dolce!” 
Gary said, looking at the dessert menu. 





I thought his 
ndle flicker, but 


ter I recog- 


14H 





“Remember, Liz?” 
“Yes, I remember.” 


When it came, he took his spoon and 
dug in. He offered me the first bite, giv- 
ing me the look I'd thought I’d never see 
again. “I may still love you, Liz,” he 
whispered. 

I tasted the Boccone Dolce, let its 
sweetness slide along my tongue. 

He dipped the spoon in again and 
took a bite himself. “It’s delicious, just 
as I remember it,” he said. 

He gave me another bite. 

“Mmm,” he said. 

I said nothing. 























“What’s wrong, Liz?” Gary asked. 

“It’s too sweet,” I said. 

“Have they made it sweeter than) 
used to be?” 

“T don’t know—” 

“Tastes the same to me.” 

“I guess I used to like things stich 
sweet... .” 

“Oh. tastes change,” Gary said. “Kit 
like all that gooey stuff. Could be you’) 
just outgrown Boccone Dolce.” 

“I wouldn’t have thought it possible 

“Anything’s possible. Did I tell y« 
I'm buying this fantastic quadrophon 
stereo setup? I’m getting a good deal « 
an AM/FM multiplex tuner—” 

I shivered. “It’s so chilly in here.” 

“You feel cold? I don’t feel it,” Ga: 
said. “Did I mention I’m even going 
have a speaker put in the bathroon 
This deal includes an input jack f 
turntables and it’s got excellent separ 


want to listen. Nothing he was sayi1 
related to me. He seemed as distant | 
the constellations I'd seen through h 
sun-roof earlier that evening, as f 
away as the senior prom. 

When the waiter brought the chec 
he suddenly recognized us. “Hey, didr 
you two used to come in here regular 
a couple years back?” he asked. 

“Yeah!” Gary said, enthusiasticall 

No, it wasn’t us. It was two other 
ple, I wanted to say. 

Gary handed the waiter his crec 
card. Then he smiled. The candle flic 
ered, a gust of cool air had almost blov 
it out. I just looked at the unfinish: 
dessert and wished I'd ordered oran, 
sherbet instead. I guess sometim 
childhood desserts—and sweethear 
—are better left behind. 


Will and I were sitting together thro’ 
ing bread to the ducks. 

Very low key. 

“How was your Saturday night 
Will asked. 7 

“Nostalgic,” I said, and I sneezed. 

“You're getting a cold,” Will said. I 
picked up his sweater and pulled 
around my shoulders. “You kno 
you're just like a kid. You don’t ta) 
care of yourself at all.” 

“That’s just it. I’m not a kid ai 
more,” I said. “I just grew up—pfft 
like that. In three years—and 0} 
night.” 

Will took a piece of bread and threw 
very carefully at a duck on the sid 
lines, one that kept being beaten out | 
bigger, stronger, flashier ducks. 

“I love you, Will,” I said, and I to 
his hand. 

He looked surprised. “Since whet 
he asked. | 

“Since I saw your face in a mud pu 
dle in Kuala Lumpur.” 
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at's New Italian Tomat niall ai fF garlic and Romano cheese. No other Italian tomato 
ice Makes Better Em cis | sauce has as many rich Italian seasonings as Hunt's. 
ighetti Straight from fe That's why we call it The World's Richest Italian. 
(Can than Ragu i ‘ Pri : 

‘ular Spaghetti Sauce! a‘ Higher Priced Jar uoses in Taste Test. 
nationwide taste tests,7 Youd think the more _ 
of 10 people said,"’Straight expensive jar of spaghetti 
1 the can, Hunt's new sauce would taste best. 
an Tomato Sauce tastes Well, it oe t.Hunt's 
'eron spaghetti than Ragu new Italian Tomato 
ular Spaghetti Sauce!’ Try Sauce tastes much 

| Sa spaghetti or in better and costs on 
favorite Italian dish. You'll average about 30% 
4 just had dinner with less.So es you 
es Bains waiting for? Have 
od Ss ie Italian! | see 
hentic Italian Flavor inj World's Richest Italian 
it’s All-Natural Sauce. — tonight! 






junt's takes an extra-thick 
rich all-natural tomato 
:e and simmers in a de- 
us blend of authentic 

jan herbs and spices in- 
ling basil, fennel, oregano, 














Serving suggestion. Recipe on can. 
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MARLO THOMAS 
continued from page 28 


A Ofcourse I do. But I have no interest 
in shaping Phil’s life. 1 haven’t been 
there for forty-seven years. He’s been 
there. He knows what’s going to make 
him feel comfortable. He’s talking out 
now what he thinks he ought to do in 
the future, and I talk it out with him. 
But I’m not going to say, “No, don’t do 
that. Yes, do that.” It’s not for me to say. 
I’ve had friends who told me to go into 
politics. I also had friends who told me 
to get married. God save me from peo- 
ple who think they know what’s good 
for me. I wouldn’t want to do that to 
anyone I loved. 


Q so you still don’t want to be the 
woman behind the man... 


A ('m not the woman behind anybody. 


Q Have you and Phil made special ar- 
rangements in your marriage to meet 
each other’s needs? 


A Sure, we have. But our arrange- 
ments seem to be based on who needs 
the most arranging-for at any given 
time. Like the last couple of months, 
I’ve been working day and night on my 
TV special |Love, Sex ... and Mar- 
riage? co-starring Marlo and Charles 
Grodin, which airs Wednesday, May 
11, on ABC, 10:00 P.M. EST]. And Phil 
has taken over the burden of commut- 
ing by coming to New York to be with 
me. As soon as this is over, I'll take a 
few weeks off to be in Chicago. 


Q But don't you have assigned roles in 
your marriage? Things you take care of 
that he doesn’t do? 


A Yes. I find there are certain things 
that I do because I love to do them. 
Maybe because my mother did them 
and she loved to do them. Like making 
tabouli. And decorating the house. And 
some things Phil does now that he 
never did before. Like buying presents, 
picking Christmas cards. I said to him, 
“If we’re going to send Christmas cards, 
let’s send them together. We'll sit down 
at a table and take turns. You do half 
and I'll do half.” It was the same for 
thank you notes for all the wedding 
gifts we got. | mean, it was our wed- 
ding, not my wedding: so we sat down 
and wrote notes together and Phil loved 
it and so did I. It was fun. 


Q How does living in two cities work 
for you? 


A That’s not fun. It’s hard, very hard. 
But in a strange way, commuting has 
become a very important romantic rou- 
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tine to us. I think because our relation- 
ship started with our flying to each 
other, the person who was arriving was 
always making such a wonderful ges- 
ture—leaving his life or her office, or 
his turf to go to the other person’s turf— 
it was such a proof of real affection and 
need that the one on the receiving end 
felt a responsibility to go out to the air- 
port, pick up the other one, make a fuss. 
Phil would always say, “Make sure the 
plane lands at four so I’m finished at the 
office and I can pick you up.” And I 
would say, “Come in on the dinner 
flight because then I'll be finished 
shooting and Ican pick you up.” It was 
a little unwritten exchange between 
us, and it meant a lot. It still does. 


Q Do you find that marriage to you 
has changed Phil? 


A Not at all. He was always perfect. 
Q Come on, Marlo... 


A Maybe. . . maybe he’s more ready to 
get his anger out now. Ready to say 
what’s eating him. He used to be afraid 
to do that. But men and women can't 
always back off when they're angry 
with each other. That anger is a good 
thing. I think anger is an important 
part of a relationship, and dealing with 
it together is as important as doing 
other things together, like taking vaca- 
tions, enjoying sex and going dancing. 

I can’t stand tension. I’ve never un- 
derstood people who don’t talk to their 
children for seven years. I can’t do it for 
even two days. 

If I talk to my mother and she sounds 
kind of funny on the other end, I call her 
back and say, “Okay, what is it? What 
did I do? Out with it.” I’ve got to get the 
tension cleared up, apologize if I was 
wrong, protest if I was hurt, or it sticks 
in my brain and bothers me and colors 
all my emotions. I think Phil was more 
reticent about expressing his feelings 
before he met me. But now he gets it 
out, too. He says what’s on his mind. 
That means that we argue when we 
need to, but it also means that we don’t 
harbor grievances. The air between us 
is sometimes loud and stormy, but it al- 
ways Clears. 


“T never made a choice not to get mar- 
ried,” Marlo said in 1977. “It’s just that I 
grew up being very concerned that if I 
got married, I would get lost in my hus- 
band’s life. Sol figured I'd better do all 
the things I wanted to do first—travel, 
have a career, whatever. Then I could 
get married, have kids and live in that 
other world. But then I came to the point 
where I could not give up my personal 
dreams. I’m just beginning to under- 
stand that I don’t have to make a choice 


between marriage and a career, tha 
can livein both worlds at the same tim 


Q Having it all, as they say, is a fen 
nist ideal. Did your feminist conv 
tions keep you from getting married 


A No! No! No! It wasn’t feminism th 
kept me from getting married. It w 
not enough feminism. What kept 1 
out of marriage was my feeling th 
marriage wasn’t humanized enoug 
which means feminized enough. 
Look, I was raised a Catholic girl 
didn’t take marriage lightly. Marria 
was something that you really comm 
ted yourself to, it was for keeps, y 
worked hard at it. Maybe, had I r 
thought that, I could have gotten m: 
ried three or four times. But it was 
sacrament in my church! There ¢ 
only seven sacraments and marriage 
one of them. So it seemed to me tha 
couldn’t get into this sacrament call 
marriage and not feel the traditior 
way about it. I would envision mys 
doing the traditional things, being t 
enabler. Enabling the men and t 
children to do everything they want 
with nothing left for me. And when. 
have that vision, I'd just panic, I'd ba 
right off. [knew I would never be able 
do what my grandmother did. 


Q But haven't you mellowed as you 
grown older? 


A Mellowed? Ha! One of the biggi 
fallacies in the world is that wo 

mellow when they hit forty. How 

you mellow when you finally kn 
what you're talking about? W 
you're finally sure of so much? Tha 
not mellow. That’s stronger, smart 
wiser than you ever were before. 


Q What is the thing Phil has ety 
you which you feel is most precious 


A Hope. Hope that there doesn’t ha 
to be a war between the sexes, th 
there doesn’t have to be this gulf 
tween us built on biology. You kn 
what people are always telling yé 
Men need less loving; women n 
more loving; women like to talk abl 
their feelings; men don’t need to. W. 
people said that to me—it was usu 
some man Id just had a big fight wit 
I'd think, “Oh, this is so futile, te 
no hope for romance.” It makes you 
like you’ve been sentenced to never 
ally being understood, never really 
ing satisfied. It makes you feel that 
man can possibly know who you aré 

But Phil knows who I am. He kno 
I’m not who I am because I’m fem 
He knows I’m Marlo because I’m Ma 
So there’s nothing futile in our quest 
each other. 
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LIZ TAYLOR 


continued from page 102 


I was prepared not to like her. She 
had always struck me as frivolous and 
artificial. I imagined her as pampered 
and overprotected, undoubtedly a 
woman who'd never been given the 
room to grow up. My first brief meeting 
with her was ten days prior to the trip. 
She was formal and very proper; I was 
not impressed. 

My observation of the preparations 
for her arrival in Israel did nothing to 
alter my opinion. I had arrived four 
days early with her staff, who pro- 
ceeded to examine her palatial hotel 
suite at the Tel Aviv Hilton, interview 
drivers and security men, meet with 
representatives of hospitals and uni- 
versities she would be visiting, brief 
media personnel, even inspect the hotel 


staff. T itmosphere was something 
between esidential campaign—at 
east the wa movies depict it—and 
a head-of-state \ Only worse. 
Elizabeth, suffering from laryngitis 
and a fever, rea! arrives amid a 
urry of Ben Gurion Airport officials, 


crew and photographers. A good 
t, she’d been persuaded to reduce 
luggage from fourteen pieces to 


eran these sheets? Of coursé 


quality 


starts with 


-safe colors and fabrics 


i 


four large suitcases filled with scarves 
and caftans. One contains only furs. 
Surprisingly, she has brought many 
trinkets, but no fancy jewelry. Conspic- 
uously absent is the famous diamond 
ring from Richard Burton. 

Hours later, I am sitting in the hotel 
with the staff; I haven’t seen her since 
she landed. But I am becoming accus- 
tomed to the “news flashes” about her 
activities broadcast by her entourage 
in hushed tones: “She’s resting,” “She’s 
having a quiet dinner,” “She likes the 
room,” “She’s asleep,” “She’s tense,” 
“She’s having trouble talking... .” 

I’m beginning to wonder when—or 
if—I will see her. She has a medical re- 
cord as long as the Great Wall of China. 
Threatening terms from her past— 
pneumonia, tracheotomy, bronchitis, 
pleurisy—unsettle me. I recall newspa- 
per accounts of the nineteen opera- 
tions, three plane crashes, and four 
“technical states of death.” 

But half an hour later she emerges, 
with fever under control and a speak- 
ing voice she can manage. She braves 
the crush of the lobby, the blinding 
splash of photographers’ flashes. 

At lunch that day, in a special suite 
with her loyal guard around her, Eliza- 
beth can finally relax. Her voice be- 
comes young, the smile becomes a light 
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laugh, then a lusty one. We begin tré 
ing dirty jokes. She tells just ont 
about a crusty old cobbler—but 
tells it well, and everybody erupts if 
laughter. I am finding this legenda 
woman surprisingly easy to be with, 
creasingly easy to know. But it is 7 
until a few days later that I see a side 
her I'd never expected. 
Weare at the Chaim Sheeba Medi¢ 
Center in Tel Aviv, where the wé 
wounded—regardless of country 
faith—are being cared for. She is tal 
ing to Yoram, an Israeli soldier wi 
lost a leg in the collapse of the buildij 
in Tyre, Lebanon; that took sevent 
five lives. He has since been unable 
move his left hand, but she places he 
under his and asks him to squeeze 
He says he can’t, but she says try, f 
hard, “till it makes you cry.” Again 
says he can’t, and she says, “Yes, y 
will. You'll do it for me. Do it for mi 
And he does it . . . moves his hand. 
squeezes her hand. “Do it again,” sl 
commands, as I think to myself, a 
beth, quit while you’re ahead.” But 
soldier smiles through his effo 
“Again,” Elizabeth intones, and ag 
Yoram obeys. “You have done it th 
times now, and you'll do it again,” 
tells him. “Believe that with your he 
your heart, your soul.” (continu 
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LIZ TAYLOR 


continued 


Just as she told Yoram he can do it, 
she tells another patient he'll be out 
sooner than the doctors say—“You look 
very strong!” She kisses the cheek of a 
third man, whom many would involun- 
tarily turn from—a tank-burn victim 
whose face is mutilated beyond descrip- 
tion—and looks him in the eye. And he 
will never forget it. 

Later, Elizabeth tells me that in her 
early Hollywood days, the studio used 
to arrange for young actresses to visit 
American soldiers in the hospitals. “I 
think I saw worse, but it didn’t bother 
me then, either,” she says. “The sol- 
diers could sense which ones it did up- 
set—most of the girls—and they used 
to tell them to get lost.” 

Almost against my will I find myself 
coming under her spell, and joining the 
rest of the world, already enthralled by 
this incredible woman. Elizabeth be- 
lieves that people see a bit of them- 
selves—or the person they’d like to 
be—in her. “A lot of people identify 
with me. I’ve led my life with abandon 
and freedom and beauty. Most people 
are afraid to do that.” 

Certainly Elizabeth is not afraid to 
do as she pleases. The way she dresses 
is just one example. She flamboyantly 
adorns herself in bright purples and 
reds, occasional blues, large prints and 
geometrics, caftans and blousy blouses. 
She loves to wear jeans. Clearly, she 
could engage any designer she wanted, 
but she’s too independent to let some- 
one else clothe her. In Israel, we pass a 
window displaying a peacock top, 
mostly tail, in iridescent blues, greens 
and purples. Elizabeth slackens her 
pace and says, “I like that.” When she 
shops, she doesn’t worry about her 
figure or the public eye. She doesn’t 
have to conform to style; she is style. 

She seems comfortable in her clothes, 
and with herself, without swag or blus- 
ter—just a cultured pearl’s faith that 
the world is her oyster. In her mind, she 
can do anything. 


“Dr.” Elizabeth Taylor 


And it is this same I-can-do-anything 
confidence in children that she re- 
sponds to. Visiting one hospital she 
tells Dadua, a 12-year-old Arab girl 
practically comatose from kidney fail- 
ire, that she will soon rejoin her family 
in Gaza. Elizabeth—her hand on the 
child’s forehead—has told her so, and 
Dadua opens her dark eyes and smiles. 
At her bedside, the pediatricians thank 
“Dr.” Taylor for the infusion of “some- 
thing you can’t draw from the blood 
bank.” One little girl asks the star, “Do 
you really have purple eyes?” Elizabeth 
replies, “No, they’re mainly red.” 
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Israel has had a profound effect on 
the actress. “The Israeli people have 
adopted me! It’s wonderful, isn’t it?” 
she enthuses. She has been a Jew for 
twenty-four years. “I converted after 
Mike Todd’s death because I found life 
very hard to cope with. . . I missed him 
so much. I felt such grief, and I realized 
I needed something to hang on to, some 
kind of faith, because I was becoming 
very bitter. Mike’s father, his grandfa- 
ther and his great-grandfather were all 
rabbis. Mike and I had talked about my 
converting, and he said, ‘Take your 
time, study, think. We have our whole 
lives.’ We had thirteen months. 

“Mike was around fifty when he died. 
Ill never forget that night. It was terri- 
ble; it stormed, and when he didn’t call 
on time, my heart began to constrict. At 
eight o'clock the door opened, and my 
doctor and Mike’s secretary walked 
into the room, and before they said a 
word, I screamed, ‘No, he is not!’ I 
couldn’t say the word dead. I was in my 
nightgown and I raced down the stairs. 
I was like a deer; they couldn’t catch me 
as I ran out the door and down the 
street to find him, catch him, whatever. 
Finally one of them tackled me and 
stuck a needle in my arm.” 

“Do you think you've ever gotten 
over it?” I asked her. 

“No, I don’t think I ever will.” 


The doctor as patient 


It’s another nervous, busy day. We’re in 
a small plane headed south to Ben Gu- 
rion University of the Negev. The sky is 
cloudless, the air is dry and peaceful, 
but the guest of honor is visibly uncom- 
fortable, fighting back illness. 

We tour the university, and Eliza- 
beth’s enthusiasm for a solar house car- 
ries her for a while. Then her energy— 
under the hot sun and in the dry desert 
air—starts to wane. Soon she must rest, 
but two hours later we are en route 
again to visit the university’s hospital. 
Exhaustion and the tension of combat- 
ing illness while adhering to a busy 
schedule finally catch up with the star. 
During the ride she falters, gasps for 
air ... and finally passes out in the 
arms of Victor Luna, her traveling com- 
panion. We rush to the university hos- 
pital, bringing Elizabeth as a patient 
rather than as a touring celebrity. The 
remainder of the day’s events are can- 
celed, on doctor’s orders. 

After she has recuperated, I am in- 
vited to a private lunch in her suite, 
just the two of us, uninterrupted. Victor 
Luna is conveniently out of the way, 
and I find myself alone with one of the 
most famous women in the world. Ironi- 
cally, we spend our time talking about 
another man—Anwar Sadat. 

“Tl never forget meeting him for the 
first time,” she reminisces. “He was sit- 



































ting under a little oasis of palm tre 
and he looked so slight and vulnerab) 
We sat and talked for two hours. 
said, ‘You must visit Alexandria, y: 
city because of Cleopatra.’ I expiai 
that I had to be in Israel the next d 
but he said, ‘I will arrange it.’ 

snapped his fingers for a bodyguar 
who must have been standing in 

bushes—spoke in Arabic, and the m 
went away. He returned in minut 
and Sadat said, ‘It’s arranged.’ I th 
my arms around him and kissed him 
the cheek, and he said, ‘Oh, my Go 
hope my wife doesn’t hear about this 


Explosion 


On New Year’s Day we head to t 
farm of the then minister of defen 
General Ariel Sharon in southern 
rael. It has poured all night and 
morning, and the roads are rai 
soaked. But the invitation is a cove 
one, and we are in great spirits. We 
in the second car of a two-car proc 
sion. Elizabeth and Victor sit in t 
back seat; I sit sideways ona jump se 
legs extended in front of Elizabeth. 

All of a sudden, we are jolted by 
sound of an explosion, then steel tee 
grinding: We have smashed into the 
in front of us. I am floating forwa 
Victor is soaring down on me, and El 
abeth is shooting out in front of me a 
falling. I can see the terror in her e 
as she emits a slow, rising scream. 

“My knee, my knee,” she is sayi 
“Oh, my God, my leg.” She is rocki 
slightly back and forth . . . and beco 
ing hysterical. We are both on the flo 
so I put my arms around her and h 
her, and ask Victor—who is groani 
behind me but whom I cannot turn 
look at—if he is alright. Thank 
he is. I rub Elizabeth’s back and fee 
fist-sized knot, and-I see blood on 
leg and one of her fingers. She is askii 
me iflam alright. Even though I’msa 
ing that I am, she is telling the faces 
the car windows, “This man is hat 
All I can remember about the next fe 
minutes is staring at the jagged hole 
the stocking surrounding Elizabet 
injured knee and wondering if the ug 
frayed edges bothered her. 

In retrospect, what followed seer 
more like a Doris Day/Rock Huds 
comedy than an Elizabeth Tayl 
drama. An Israeli Arab in a clutter 
station wagon is hailed from the kné 
deep-in-water roadway. Elizabeth a 
Victor are removed from the car di 
placed next to the driver—who may 
may not ever know the identity of f 
passengers—and he is told to take th 
to General Sharon’s! Similarly, PI 
Blazer and I are put in another car. 

The Sharon farm becomes the Sha 
clinic. Blankets and brandy are adm 
istered. The fireplace is (continu 
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LIZ TAYLOR 
coatinued 


stoked as ice is applied. A doctor is on 
his way—by car, not by helicopter, be- 
cause of the weather. 

“I have met presidents and heads of 
state. But I never dreamed I would 
have Elizabeth Taylor in my living 
room,” grins General Sharon. I joke 
that the General arranged the accident 
so that he could see Elizabeth’s legs. 

Hours later, in the emergency ward, I 
am told I have a visitor. The curtain is 
opened, and Elizabeth draws up to my 


have four daughters |Irma, 28; Monica, Luna is obviously still a bit uncon 


LOVING LIZ 
continued from page 103 


paunch, and is neither tall, dark, nor 
remarkably handsome. And in contrast 
to the magnetism of a Richard Burton 
or the flamboyance ofa Mike Todd, he is 
conservative and unassuming. In fact, 
he is as surprised as anyone that he and 
Elizabeth Taylor have fallen in love. 

“It is a very strange situation for me, 
but sometimes life turns out entirely 
different from the way you expect. I 
have never had an experience like this. 

“We met at a memorial service for a 
mutual friend. The following day, I 
called her and we went out for dinner in 
Beverly Hills, and that gave us the 
chance to know each other better.” 

Since then, Elizabeth and Victor 
have flown to each other’s embrace 
every moment possible. They live 1,300 
miles apart—he in elegant Guadala- 

jara, she in Bel-Air, Beverly Hills’s 
most exclusive enclave—and they ren- 
dezvous all over the world: New York, 
Geneva, Tel Aviv, Toronto. 

To onlookers, they appear to be a 
couple “very much in love.” Whether 
they are deep in conversation (heads 
bowed toward each other to insure pri- 
vacy) or greeting her fans (he always 
lets her lead the way, walking a couple 
of steps behind), they seem entranced. 

Warm and good-natured, he endures 
her teasing. “Look at his tum-tum!” she 
jokes. “I have never seen anybody in my 
life eat as much chocolate as the Mexi- 
cans.” And he marvels at how unaf- 
fected she is. 

“She was a surprise, really . . . so dif- 
ferent from what I expected. But she is 
very human, very loyal, and in some 
ways spiritual. Even though Elizabeth 
has had such a glamorous life, inside 
she is a very simple person. | have also 
met her family and I’ve found them all 
to be the same way. They love one an- 
other and they’re very close. 

Victor himself is a family man “first 
and foremost,” according to a friend. 
And since his divorce after a marriage 
of twenty-eight years, he has been both 
father and mother to his children. “I 
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bed in a wheelchair. She has a dislo- women in the world, she captures pe 
cated knee, aswollen ankle, a fractured ple as much with her personality 
finger and neck whiplash. Victor has_ with her beauty. Not because she’s s 
suffered leg lacerations. Phil’s gash, ductive or flirtatious, but because sh 
over his left eye, requires fifteen fun to be with. There’s the promise of 
stitches. I have several broken ribs. good time in store about her that dra 
Elizabeth says, “We’re damn lucky.” you in. But more than that, there’ 

compassion in her that I never wo 
Yes, Elizabeth Taylor won me over. I have expected. Whether it’s a mu) 
wasn’t impressed at the beginning, I lated soldier, an orphaned child, or 
am now. How can one resist a woman _ with my broken ribs, I discovered t 
who—with her history of illness and Elizabeth Taylor cares. She told me, 
her wide travels—tells you with a gig- always think that if you can do som 
gle that she’s afraid of pain and afraid thing to help, no matter how small, i 
of flying. One of the most photographed your duty totry.” And she does. Ej 


26; Adrianna, 22; and Cecilia, 11]. Irma _ table with the routine crowds and co} 
and Monica are married and have pre-_ stant attention that come with a 
sented me with three grandchildren. at her side. “I will tell you, I don’t li 
Adrianna and Cecilia live with me. publicity very much. My father and r 
“Elizabeth has met my daughters grandfathers were lawyers and we pa 
and they like her; she has not met the nottobeinthe papers. . . but with Eli 
rest of my family, though Iam sure she abeth you cannot avoid it. 
will. Here in Mexico, we have very “I have been pressed very hard 
strict customs in connection with that.” newspapers,” he continues with exa 
The Mexican lawyer has met at least peration. “But I have never answe 
one of Elizabeth’s former husbands— any personal questions at all until ne 
she introduced him to Richard Burton If they left us alone, we would be mu 
when they were all in New York. And _ better off.” 
when Burton visited Guadalajara, Vic- Of course, Luna not only must con 
tor proudly showed him around hiscity. pete, in some sense, with Elizabeth 
(Burton is reported to have jokingly fans, but with the many leading men 





warned Luna that, “The lady isn’t for her past. And yet both he and Elizabe 
you. You'd better be careful how you know that their relationship will 
handle her.” But it is doubtful that the much different than the ones she 
remark made much impact on him.) had all her life. Hollywood glamour ¢ 
When Victor talks about Elizabeth, jet-set living are foreign to him. 
he utters her name with such respect “Elizabeth has given me simp 
that one waits to hear,“. .. My Queen.” presents, because I said to her tha 
Elizabeth was said to remark that she don’t want to have anything expensi 
felt “a special tingle” when she first met I mean, I want something very simp 
Victor, and her interest inhimwasap- that really means what we feel, b 
parent immediately. nothing to show off. Besides, I ca 
“What she wants, she shows,” hecon- afford presents like those Elizabet 
fided to the Journal.“ Youdon’t have to been receiving all her life.” 
be with her a long time to know her. Around his neck, Victor wears 
She has a striking personality and if astrological sign of Pisces, which s 
she wants somebody to be close to her, gave him (“Both she and I are Pisce: 
she can do it in a minute. When she __he explains), and on her wedding-ril 
opens up to somebody, she conquers the _ finger, she is wearing the modest di 
person immediately.” mond-and-ruby ring that he gave h 
If anything could have further at Christmas. (The world press w 
strengthened his feelings, it was the thrown into a frenzy by its appearan 
trip to Israel. “Before, there were really on her left hand, but, in fact, 3 
many intimate thingsI liked about her, generally wears favorite rings there 
but in Israel, I saw one more that was But while Victor maintains that 
very important: her generosity,” Luna present was not meant as an engag 
says thoughtfully. ment ring, no one should be surprise¢ 
“She really wants to do good forother the couple’s next steps take them tot 
people. Especially the weak and help- altar. “When you are in such a seri 
less. I don’t think there are many peo- __ relationship, I think the engagement 
ple like her in that way. I was very between the two parties, and it ist 
much impressed, too, by her popularity necessary to publicize it. When you fe 
over there—the way people loved her.” _ it’s time, you don’t need to annoum 
Has the soft-spoken lawyer adjusted the engagement and then wait som 
to the ever-glaring spotlight and to time before the final ceremony. Yé 
sharing Elizabeth with her fans? just go to the final ceremony and tha 
Although his easy charm and _ it. That’s how I feel.” 
warmth are rarely dispelled, Victor —KATHERINE BARRE 
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abies. Those mys- 
terious, miraculous 
beings whose very 
existence changes our 
lives forever. They — 
never cease to fascinate 
us, charm us and (at 
times) exasperate us. 
Babies also teach us 
something many of us 
have long forgotten: 
what it is like to view the 
world for the very first 
time. And, perhaps most 
important, they remind 





us of our basic human- « 








ity—and ultimately re- 
veal to us our enormous 
capacity for abounding, 
selfless love. 

In the last few years, 
much has been learned 


\ that is of interest to us 


all about the vital first 
year of life. In this spe- 
cial eight-page clip-out 
section, written by three 
leading experts on in- 
fancy, you will find the , 
most up-to-date, often: 
‘surprising, informa- 
~ tion about babies. 


Photos by T: 
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Bavies pies all 
year round, but ac- 


cording to a recent 


government report, 
August and Septem- 
_ber are when Ty 





In recent years, medical research 
has taught us more about newborn 
babies than ever before. Here, Jo- 
seph Warshaw, M.D., chairman of 
pediatrics at the University of Texas 
Health Science Center in Dallas 
shares some of the most fascinating 
discoveries about the vital first year 
of life. 





Tes NN tale. 
\ sight for mothers 
\\ and newborn. ‘ba- 
. bies. According to 
.\ Dr. Marshall ' Klaus 
of the University of 
Michigan, when 
mothers are handed 
their infants right 


dk ae We 
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Good news for well babies 
Babies arrive in the world 
looking as if they’ve gone 
through a major battle. Tiny, 
squalling and totally help- 
less, they are completely de- 
pendent on their parents for 
every aspect of their survival. 
But despite their fragile ap- 
pearance, we’ve discovered that 
healthy newborns are actually a 
lot tougher than they look. Gone are 
the days when, immediately after 
birth, infants would be whisked 


away and parents could only peer. r 


through glass windows into nurser- 
ies to catch a glimpse of their 
healthy babies. 

Now, a newborn is often handed to 
its mother minutes after birth (even 
before the umbilical cord has been 
cut) so she can hold and cuddle her 
brand-new baby. 

And, because healthy babies are 
not nearly as susceptible to infection 
as we formerly thought, gowns, 
masks and other paraphernalia are 
no longer required when a baby is 
brought to its mother for feeding or 
when visitors come to the hospital. 

In addition, the average hospital 
stay has decreased markedly. Par- 
ents are encouraged to take their ba- 
bies home as soon as possible, often 
as early as two or three days after 
delivery. 





after delivers: hey 

_ shift to hold them so 
they can gaze right _ 
into their eyes.Vis- — 
ual contact between 
mother” and child 
seems to be a vital — 
“part of the- foneg 
PrOGES.. 


MH | Banc Cubnea all 
“more babies! In 


1980 (the most re- _ 


cent year for which - 
figures are availa- — 
ble) 3,612,258 ba- _ 
te were born— 
than in any 


! Bi ‘since 1970. 


And, whereas in the past parents 
kept their newborn babies secluded 
for months for fear of.exposing them 


to germs and viruses, parents today 


have a more relaxed attitude. It’s 
not unusual to see parents on buses 
or waiting in line for movies with 
tiny infants in their arms. 
Attitudes toward feeding have 
also become less rigid. Breast-feed- 
ing is now thought to be the best 
choice for the infant because breast 
milk contains important antibodies 
which give infants natural immuni- 
ties against disease. Still, we reas- 
sure those women who cannot or do 


not wish to nurse their infants that | 


their babies will not suffer. Formu- 
las are available that closely approx- 
imate human milk and contain ap- 
propriate nutrients. And if a new- 









born is held during feeding, close | 


bonding will naturally occur. 


Good news for problem babies 
Until fairly recently, babies born too 


small—whether they had been born _ 
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athe: parents were allowed to bring 

























































premature or were full-term babies 
who had failed to develop in the 
womb—were automatically placed 
‘in incubators and kept segregated 
from their parents for weeks (some- 
‘times months) until they were able 
to function normally. By the time 


“fot only recognize 
| but actually prefer 

“mother’s voice. Re- 
searchers gave a 
‘group of newborns 
special pacifiers and 
earphones. When 
the babies sucked 













them home, they often felt emotion- 
ally estranged from their babies af- 
ter the long separation. 

Today, as soon as “preemies” are 
out of immediate danger, even if 
they still need special care in the 
hospital premature nursery, they 
are treated much more like normal- 
sized newborns. They can be taken 
out of the incubator and parents are 
encouraged to hold them and to as- 
sist with feeding. 

We also allow premature babies to 
go home as soon as mechanical aids 
are no longer necessary and parents 
are capable of providing any special 
care needed. The prevailing belief is 
that parents are the best caretakers 
for their children and should be en- 
couraged to care for even very tiny 
infants as soon as possible. 

Another category of prob- 
lem babies are those who 
are born too large. Al- 
though they may look per- 
fectly normal, they function 
much like premature infants and 
require the same special care and 
monitoring. These very large (over 
nine-pound) babies often have dia- 
betic mothers, whose illness affects 
the babies while they are in the 
womb. The extra glucose in the 
mother’s system crosses the pla- 
centa, creating an excess in the fetus 
as well. The fetus releases extra in- 
sulin (which functions somewhat 
like a growth hormone) which ac- 
counts for the baby’s size. These 
“functionally immature” infants 
generally thrive with proper care 
and rarely turn out to be diabetic. 


The new health threats to babies 
Today, although many of the dis- 
eases that threaten newborns’ wel- 
fare have been eradicated, a few se- 

rious health threats still 





heard a ‘stran- 
The ae 


remain. One of the most insidious is 
genital herpes. The vast majority of 
women who suffer genital herpes 
deliver perfectly normal babies. 
Women with active herpes, how- 
ever, run the risk of exposing their 
babies to the virus during birth 
which can lead to a condition known 
s “generalized herpes,” in which 
the virus affects the baby’s lungs, 
heart or brain. Over three quarters 
of babies with this condition ulti- 
mately die. Less than three percent 
survive without some permanent 
damage to their brain, nervous sys- 
tem or vision. 
Any expectant mother with her- 
pes should be tested to make sure 
that she is not infectious at the time 


at 


W. y ne Wits 4 
omen today are 





of delivery. If she is, the baby should 
be delivered by caesarean section, as 
babies delivered this way rarely 
catch their mother’s virus. 

Another risk to newborns is hya- 
line membrane disease, a condition 
in which an infant’s immature lungs 
do not function correctly and the 
baby develops serious—often fatal— 
breathing disorders in the first 
hours and days of life. Babies born to 
diabetic mothers are more likely to 
have this condition, as are prema- 
ture infants. 

Nowadays, any woman who starts 
labor prematurely may be given an 
injection of betamethasone, a drug 
which accelerates maturation of the 
unborn infant’s lung function, and, 
in some instances, prevents the dis- 
ease from developing. And due to ad- 
vances in neonatal technology, the 
prognosis for children born with the 
disease is improving daily. 

— JOSEPH WARSHAW, M_D. 
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» months of life, a baby _ 
wa” 6changes rapidly— ae 
probably more dramatically — 
than at any other period. __ 
Louise Bates Ames, Ph.D., oS 
a psychologist at the Gesell 
InstituteofHuman 
Development in New Haven, 
Connecticut, has spent her | 
entire career since 1931 
studying the subtle changes 
in human behavior. The chart _ 
on these pages, developed by | 
the Gesell Institute, describes 
how babies go about, exploring 
and discovering the world — 
about them. Dr. Ames stresses 
that while each infant matures 
at a slightly different rate, — 





certain stages are standard for 


most infants. But remember — 
that girlsmaydevelop 
language skills sooner than 
boys, while boys may gain 
motor skills more quickly. In 


general, Dr. Ameshasnoteda | 


speeding up in infant — 
development during the past 
fifty years, a change she 
postulates may be due to 
better prenatal and infant 
nutrition and parents who are 
better educated about child- 


rearing. 
By Louise Bates Ames, Ph.D. 





uring the first twelve 


Motor Behavior 










® Baby prefers to lie on back, 
with face to one side. 
e If placed on stomach, may 
draw both legs up under body. 
e Cannot hold head erect; head 
sags forward. 

® Hands usually tightly fisted. 


© Baby still prefers to lie on 
back with face to one side; some- 
times brings head to center. 

@ When lying on stomach, will 
lift head 45° and extend legs. 

© Head-bobbing gradually dis- 
appears; may hold head erect. 











2-3 MONTHS - 


® Baby prefers to lie on stomach. 
@ Can roll from back to side. 
® When lying on stomach, head 
lifts 90°, arms and legs lift and 
extend. 

® Can sit propped uP for 10-15 
minutes. 















4 MONTHS _ 


e Lying on stomach is often the 
favorite position, but baby can 
sit leaning forward on hands. 

@ Can roll from lying on back to 
lying on stomach. 

® May “bounce” » when held 
standing. 





© When lying on back, may ex- 
tend legs and lift feet to mouth. 
e Prefers sitting and can sit 
erect for 5-10 minutes or longer. 
@ May crawl. 

@Can stand supporting full 
body weight on feet if held up. 













© Creeps on hands and knees. 
e Can sit indefinitely. 
® Can pull self to standing posi- 
tion using crib rails and may 
“cruise” by moving feet. 

e By 10 months may be able to 
sit down from standing position. 


9-10 
MONTHS © "2 


















© Baby pulls self actively to feet 
and “cruises,” using side rail of 
crib or playpen. 

® May stand momentarily with- © 
out support. 

@ Can walk if one hand is held; 
may take a few steps alone. 





e Can get up without help and 
may take several steps alone. 

e Can creep upstairs on hands 
and knees. 

© May be able to squat or stoop | 
without losing balance. 

® Can throw ball. 





12 MONTHS «a 
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Hand-Eye Coordination 


e@ Looks at object held directly 
in line of vision. 

e Will grasp reflexively if rattle 
or other object is placed in hand. 
@ Eyes begin to coordinate. 


e When lying on back, follows 
objects visually within limited 
range. 

© Looks at object but can grasp 
only by reflex. 


e When lying on back, follows 
objects with eyes through an arc 
of 180°. 

e When presented with object, 
may touch or grasp it. 

e Brings any object grasped to 
mouth. 


e Grasps small block using 
“palmar” grasp; little use of 
thumb or forefingers. 

® Scratches at tiny objects but 
cannot pick them up. 

®@ May hold own bottle with one 
or two hands. 


e Can grasp a small block in 
each hand, or may transfer a 
single block from hand to hand. 
e Likes banging blocks or other 
objects vigorously on table top 
or floor and playing with noise- 
making toys. 


e Pokes at objects with 
forefinger. 

e Bangs two blocks together in 
“pat-a-cakes” gesture. 

e May uncover toy he or she has 
seen hidden. 


e Can grasp small objects in a 
pincer grasp; can grasp larger 
objects using thumb opposition. 
e May try to make a tower of 
two blocks. 

e Explores surroundings: crum- 
ples paper, shakes rattle. 


e Helps turn pages of book. 

e May succeed in _ building 
tower of two blocks. 

e Can find toy under box, cup, or 
cloth. 

e Enjoys putting objects into 
containers and taking them out. 


@ Baby startles easily to sudden 
sounds or movements. 

@ Makes small, throaty sounds, 
but primary means of commu- 
nication is crying. 


e Exhibits interest in sounds 
and voices. 

® Makes cooing and chuckling 
sounds when happy; cries when 
unhappy. 

e Responds vocally when 
mother approaches. 


@ Makes many different kinds 
of sounds—squeals, gurgles, 
laughs out loud. 

e “Talks” to people or objects, 
using punctuated vocalizations. 
e Smiles, squeals and coos when 
spoken to. 


e Turns head toward sounds 
produced out of line of vision. 

e May express displeasure by 
making sounds other than cry- 
ing (like shrieks or howls). 

e Utters vowel sounds. 


® Vocalization now includes 
vowels (ah-ah, oh-oh) and ini- 
tial consonant sounds (Mum- 
mum, Da-da). 

e May respond to “No-no.” 

e May use gestures to commu- 
nicate. 


e Can say “Ma-ma” as a sound; 
says and understands “Da-da.” 
e@ May use two other words. 

e May respond to “No-no.” 

e May imitate cough, tongue 
clicks, kisses. 


e Says “Ma-ma” and “Da-da” 
with meaning. 

e@ Says “No” and shakes head; 
may say “Bye-bye” and wave; 
uses four additional words (be- 
sides “Ma-ma” and “Da-da”). 

e Follows simple commands. 


e Uses six or more words be- 
sides “Ma-ma” and “Da-da.” 

e May pat pictured object in 
book on request. 

e@ May point to desired object. 


Personal-Social Behavior 


@ Facial expression is generally 
remote and impassive. 

e May smile at other people. 

@ May quiet activity when held 
or approached socially. 

e Response to world is primar- 
ily visual. 


e Exhibits interest in people 
within sight. 

e@ Responds vocally to others. 

@ Shows interest in food. 

e Regards own hands with 
great interest and fingers one 
hand with the other. 


® Smiles when smiled at; some- 
times smiles spontaneously. 

e Often vocalizes when smiling. 
e Continues play with hands 
and fingers. 

@ May begin to have a schedule 
of waking and sleeping. 


® May initiate social approach 
(asking to be picked up). 

@ May seem shy or fearful with 
strangers. 

e Touches and shakes objects. 
e May imitate sounds and 
movements. 


e Reaches for toys out of reach. 
e Can hold and manipulate 
spoon or cup (but awkwardly). 
e Bites or chews on toys; shakes 
them to make noise. 

e Nap patterns vary, but usu- 
ally 2-3 naps a day. 


e Waves “Bye-bye” and plays 
“pat-a-cakes” and “peek-a-boo.” 
e Hands toy on request but does 
not release from grasp. 

e Takes liquids well from cup. 
e Takes two daily naps; may 
sleep soundly through night. 


e Is becoming aware of social 
approval and disapproval. 

e May give away a toy or object 
on request. 

e Exhibits various emotional 
states: happy, sad, comfortable, 
uncomfortable, angry, calm. 


e May show increasing prefer- 
ence for certain people. 

e Hugs and “loves” doll or 
stuffed animal. 

e Holds cup to drink and may 
succeed in using spoon. 

e Only takes one nap. 










In over 
three 
decades 
as a prac- 
ticing pedia- 
tricitan, Dr. 
Morris A. Wessel has listened to 
thousands of new mothers voice con- 
cerns about the health of their babies. 
Here are his up-to-date answers to 
the questions he hears most fre- 
quently today. 


My baby was born with red 

blotchy marks over both eye- 
lids and another one on the back of 
his neck. He is now two weeks old 
and the marks don’t seem to be fad- 
ing. Will they ever go away? 


These tiny red _ birthmarks 

(known as hemangiomas) occur 
in about a third of newborn infants. 
The marks over the upper eyelids 
usually disappear within a few 
months. The mark at the back of the 
neck may take longer to go away, 
but it will gradually fade until it is 
gone or just barely noticeable. 


ee my baby was born, I 
read a lot about “bonding” and 


how important it is for an infant to 
be placed in its mother’s arms right 
after birth. But although I had 
hoped for natural childbirth, my son 
was born six weeks prematurely by 
caesarean section and was immedi- 
ately whisked from the delivery 
room right into the newborn special 
care unit where he stayed for two 
months. Now that he is home, I 
spend hours feeding, holding and 
playing with him, but I am worried 
that the early separation may have 
done my baby permanent harm. 


By Morris A. Wessel, M.D. 
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A “Bonding” 
is basically 
a psychological 
term for the close 
emotional tie be- 
tween mother 
and child, which, 
of course, can 
be enhanced by 
early physical 
contact. But 
don’t get the idea 
that because you 
couldn't hold 
your baby right after his birth you 
won't have this important relation- 
ship with your child. Bonding occurs 
naturally as mother and infant in- 
teract. The only time for concern 
about bonding is when a new mother 
has difficulty feeling comfortable 
with her baby after a period of sepa- 
ration, which certainly doesn’t seem 
to have been a problem in your case. 


My three-month-old breast-fed 
baby has only two bowel move- 
ments a week. Is this normal? 


It was once generally thought 

that a daily bowel movement 
was vital to an infant’s health. To- 
day, though, doctors agree that as 
long as a baby is not uncomfortable, 
there is no reason to try to alter his 
or her natural elimination patterns. 
Many perfectly healthy babies have 
only two bowel movements a week. 
In fact, many breast-fed babies often 
go five to seven days without a bowel 
movement. 


Q I have just started leaving my 
seven-month-old 

baby at a small, neigh- 
borhood day-care cen- 
ter while I’m at work. 
But I worry that day-care 
may be having harmful ef- * 
fects on my baby, because she cries 
bitterly each morning when I drop 
her off. This behavior baffles me, 
because just a few months ago she 
was friendly to everyone who 
approached. 


Your baby’s behavior is not 


surprising. By seven months— § 
or sometimes earlier—babies are © 


able to differentiate between their 
parents (or any other people who 
have assumed responsibility for 


-and be nursed at 


their primary care) and strangers. 
This “stranger anxiety” remains, to 
a certain extent, throughout life as 
a self-protective wariness of stran- 
gers. As your baby gets to know and 
trust the staff at the day-care center, 
she will probably stop crying and 
seeming so unhappy when you leave 
her. / 


G I returned to work full-time 
when my son was three months 
old and for two months I have been 
expressing milk at the office, refrig- 
erating it and then bringing it home. 
But since this is so complicated, I 
wonder if it would be all right for my 
baby to get formula during the day 
night? 
































Mothers Ask Today 


The method you describe will 

provide your son with perfectly 
adequate nutrition. To insure a 
steady supply of breast milk, you 
may want to express milk during the 
day and throw it away. 


What immunizations is it nec- 

essary for my baby to receive in 
his first year of life and when should 
he get them? 


In the first year, your baby 

should receive DPT injections, 
which immunize against diphtheria, 
tetanus and whooping cough (also 
known as pertussis). The oral polio 
vaccine (known as TOPV or triva- 
lent oral poliovirus vaccine) should 
also be administered. Both of these 
vaccines should be given at two, four 
and six months of age. Measles, 
mumps and rubella vaccines are not 
given until fifteen months. 













When to call your doctor 


© Marked change in behavior, such as extreme fretfulness, lethargy or 

loss of interest in surroundings. ; 

@ Refusal to nurse or to take liquids to the extent that urinary output 

is reduced (as indicated by diminished need for diaper change). 

@ Hoarseness, crowing cry or difficulty in breathing, particularly if 

accompanied by fever, drooling, and sickly appearance. 

© Repeated vomiting along with fever, pallor and irritability. 

@ Marked increase in number of bowel movements; presence of mucus 
_or blood in stool. 

e Noticeable protrusion of soft spot on head, with fretfulness. 


When not to WOITy 


_ @ Rashes that come and go, but are not associated with fretfulness. 

_ © Occasional spitting up after feeding. 

_ @ Refusal to take solids during bottle-feeding or breast-feeding stage. 
© Sniffles with no elevation of temperature and no changes in behavior 
(particularly when family members have respiratory infections). 

_ @ Cramps and gas which can be relieved by rocking, cuddling or hold- 
_ing the baby. 


What’s better than breastfeeding? 
Breastfeeding and Gerber’ Foods. 


Breast milk is the most natural first food for an infant. 
But as soon as a baby needs more, nothing is better than breast- 


_ feeding and Gerber Baby Foods. 


___ Unlike most infant formulas, Gerber single ingredient , 
eds contain no cow's milk, so there’s less chance of allergies. 
#nce Gerber Foods are spoonfed, nothing interferes with 
sing experience. 
‘In addition, you have more control over the amount of 
llories your baby receives. And, your baby enjoys a variety of 
new tastes, new textures, new stimulation from trusted Gerber 


_ Baby Foods. 
What's better than breast- 
feeding? Nothing. ..except breast- 
feeding and Gerber Baby Foods. 
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Babies’ needs vary, but many family foods without inappropriate amounts of salt and other 
should not be fed during the first year. During the seasonings. 
transitional second year baby food will continue to : 
play an important role in the diets of most young ieee Se eer 
children. Gerber prepares more than 150 ready-to-serve 
varieties, including Strained Foods with the puréed 
Ta eerie consistency most appropriate for a beginner, and 
During the first year a baby’s birth weight Junior Foods with the particle sizes that will help 


generally triples. Because of this rapid growth, a baby encourage your baby’s maturing chewing abilities. 
requires a higher nutrient-to-calorie ratio than older So with Gerber you can be sure of serving the 


children and adults. To insure the necessary nutrient foods best suited to your baby’s still-growing needs. 
level Gerber specially formulates each jar of food so 
that every ingredient fulfills a specific purpose. 
Generally, Gerber Foods provide more nutrients per 
calorie than many comparable adult foods. 


If you have any questions about your child’s 
specific dietary needs, consult your health care pro- 
fessional, and feel free to write us at “Ask Gerber”, 
P.O. Box 500, Fremont, Michigan 49412. 


In addition to having high nutrient demands, 
a baby has not yet developed a digestive system 
mature enough to handle many table foods. Anda 
baby’s system cannot yet process the levels of salt 
and other seasonings present in many family meals. 


That's why Gerber is careful to offer a wide 
range of products that provide the caloric levels most 
beneficial for a baby’s developing body system — 
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DIET 
continued from page 30 


1y? Because one of the most impor- 
t facts about metabolism is that the 
re muscle and the less fat you have, 
higher your rate of metabolism is. 
»ple who have a lot of lean body mass 
iscle) burn many more calories per 
7 than people who have a small 
ount. That’s because muscle uses 
ories even when you're resting. 
‘o cope with these problems, I have 
rised a diet plan that will help you 
rease the efficiency of your metabo- 
n so you can lose that weight once 
1 for all. The Change-Your-Metabo- 
n Diet will stimulate your ability to 
n fat by naturally increasing your 
tabolic rate, and that will help you 
become firmer and less flabby by 
inging your body’s composition. 
Vhen dieting, you will lose weight 
re quickly if you eat several meals a 
rather than only one or two meals. I 
ye found that four meals a day is the 
imum number in terms of metabo- 
and practicality. This number pro- 
es rapid weight loss without inter- 
ng with your life. You will be eating 
akfast, lunch, dinner and what I call 
“Metabo-meal.” As you'll see, the 
tabo-meal is a light, late-night sup- 
or afternoon snack. If you generally 
dinner between five and seven 
ock, I recommend you eat the Me- 
o-meal late in the evening, between 
e, and ten-thirty. If you eat dinner 
ie than seven, you might prefer to 
your Metabo-meal in the afternoon, 
ween three-thirty and five. Try to 
2p about the same time interval be- 
2en your four meals. 


| The Change-Your- 
2tabolism Exercise Plan 


1y people, especially overweight 
le, dislike physical activity. Mere 
tion of the word exercise sends 
n into a panic. You may even be 
ag to figure out how to go on the 
nge-Your-Metabolism Diet with- 
exercising. Forget it! 
n this diet you must exercise, but 
zoing to put you on the easiest exer- 
program of your life. I’m also going 
10w you how to get the most benefit 
of the least amount of exercise. 
ou don’t have to sweat and strain to 
1 fat. That’s right. Twenty minutes 
ioderate, “fun” exercise twice a day 
| that it takes. 
nere are four reasons why exer- 
is absolutely necessary with the 
nge-Your-Metabolism Diet: 
‘cise stimulates your metabolism. 
example, when you go for a mile 
k, you’re not just burning calories 
ing that twenty-minute period. 








You're increasing the number of calo- 
ries your body is burning for the next 
three or four hours. 

Exercise after meals doubly stimulates 
your metabolism. Your metabolism 
burns calories at a faster rate for three 
to four hours after every meal. You 
should also be aware that physical ac- 
tivity after meals doubles this thermic 
effect. I can’t stress enough how impor- 
tant this is. Exercising after meals 
burns calories more efficiently than 
any other exercise schedule. Of course, 
consult your physician before begin- 
ning any exercise routine. 

Exercise develops muscle tissue. Re- 
member, the more muscle tissue, the 
higher your metabolism. You want to 
be as lean and as firm as you can get. 
Exercise gives you energy. Regular exer- 
cise makes you feel alive and in control 
of your life. It helps you keep the com- 
mitment and motivation to follow the 
dietary plan. 


CALORIE BURNERS 


The Calorie Burners, or whole-body ex- 
ercises, are essential to your progress 
throughout the diet. These exercises 
burn the most calories and stimulate 
your metabolic rate. Calorie-Burner 
exercises you can choose from include 
the following: 

Walking. Walking at a moderate pace 
(one mile in about twenty minutes) is 
an excellent Calorie Burner. Walking 
outside, on an indoor track, or even 
walking briskly around the house get- 
ting household chores done is a great 
Calorie Burner. Just keep moving, non- 
stop, for twenty minutes. 

Indoor or outdoor bicycling. Bicycling at 
a moderate pace (two and a half to three 
miles in about twenty minutes) is an- 
other excellent way to recondition 
yourself. Your bicycling must be non- 
stop. If you live in a busy city and you 
must stop frequently for traffic, choose 
a different Calorie Burner. 

Swimming. If you have access to a pool, 
swimming is great exercise. Moder- 
ately paced swimming at the rate of 
about 500 yards in twenty minutes is 
all that is necessary. 

Rebounding. You may not be familiar 
with this term, but rebounding is a new 
craze that’s sweeping the country. A re- 
bounder is a small (thirty to thirty-six 
inches in diameter), round, trampoline- 
like exerciser. You can jog in place on 
it, bounce on it or dance on it. Just turn 
on the music and bounce away for 
twenty minutes. It’s also great for re- 
lieving tension, and you'll feel like a 
kid again. 

Self-choreographed dancing to music. 
Actually, all that is required of a Calo- 
rie-Burner exercise is for you to keep 
your body moving constantly for 
twenty minutes. If you’re a little crea- 


tive and enjoy dancing, just turn on 
your favorite music and let yourself go. 


YOUR DAILY ROUTINE 


You must do the Calorie Burners two 
times each day. The timing of these ex- 
ercises is extremely important. Be- 
cause of the thermic effect, you must 
schedule these exercises after two of 
your four daily meals. Choose any two 
meals. Keep in mind, however, that 
you'll get maximum benefit if one of 
these meals is your dinner—the largest 
meal of the day. The larger the meal, 
the larger the metabolic boost you get 
from exercise. 

Another important point is that you 
must wait twenty to thirty minutes af- 
ter a meal before beginning your exer- 
cise. This allows the food enough time 
to stoke up your furnace. Then you'll 
really be super-charging your metabo- 
lism and burning the maximum num- 
ber of calories. 

Also, remember that your exercise 
should last twenty minutes non-stop. 


DON’TS TO REMEMBER: 
e@ Don’t wait any longer than thirty 


minutes after a meal to begin. 
e@ Don’t strain; moderation is key. 
@ Don’t miss a day of exercise. 


MAINTAINING YOUR 
WEIGHT LOSS 


Once you've lost weight, you’ll not only 
have gotten rid of body fat but also re- 
programmed your metabolism. Your 
metabolic rate will be higher. That 
means you'll be burning calories at a 
higher rate even when you're resting. 

After you’ve lost your weight, you 
must make sure you keep up the gains 
you ve made in improving your metabo- 
lism. Through my exercise plan, you'll 
continue to develop lean muscle. 

Generally speaking, after the Reen- 
try Phase women should be able to eat 
between 2,000 and 2,500 calories per 
day and maintain their weight. It is 
very likely that before the diet you 
would have gained a considerable 
amount of weight on this number of 
calories. Now things are different. 

Your appetite will also be under bet- 
ter control after the diet. The bodily 
mechanisms that control hunger func- 
tion best when you are at your ideal 
weight. Regular exercise also keeps 
you feeling less hungry. 

Even though you’ve lost weight and 
are eating a normal amount of food 
again, you must protect yourself from 
slipping back into metabolic suppres- 
sion. Keep exercising, watch your fat 
and sugar intake, be aware of your 
beautiful new body. I want you never to 
be fat again. Never! Say that out loud 
as enthusiastically as you can! And 
keep up the good work! End 
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you smoke.. 


you should know that many smokers who are looking for a cigarette 
that offers smoking pleasure and ultra low tar have made today’s 


Carlton their No.1 choice. 


In fact, Carlton is America’s most popular, best selling 


ultra low tar brand. 


Latest U.S. Government Report—Carlton King, Menthol 
or Box 100’s-10 packs of Carlton have less tar than 1 pack 


of the following brands: 


TAR 


Kent 12 


peor 


1.0 


Winston Lights 11. 09 


Marlboro 16 
Salem 14 
KooliMildsiaew eis So seat e00n 
Newport 


Carlton Kings Lessthan 0.5 
Carlton Menthol Lessthan 0.5 


100’s: 4 mg. tar, AIR STREAM FILTER 
0.4 mg. nic. 
100’s Menthol: 
3 mg. tar, 

0.3 mg. nic. 


1.0 
1.1 
0.9 


0.1 
0.1 





ee poe 


ee ee 
Kent 100's 14 ae. 


Winston Lights 100's 12 O09 
Benson & Hedges 100's 1652 1 


Parliament Lights 100s 12. 09 
SEVEN se i > 3 11 


Marlboro 100s GT Marlboro 100s SGT 


Carlton Box 100’sLessthan 0.5 0.1 


§ 

3 King, Menthol 

Z and Box 100’s: 
Less than 
0.5 mg. tar, 
0.1 mg. nic. 





Box King—lowest of all brands—less than 0.01 mg. tar, 0.002 mg. nic. 


Catia! is lowest. 






Warning: The Surgeon General Has Determined 
| That Cigarette Smoking Is Dangerous to Your Health. 


SLE RENE LENIN I PTT OY RE TRE HT 





Box: Less than 0.5 mg. “tar”, 0.05 mg. nicotine; Soft Pack, Menthol and 10's Box: 
Less than 0.5 mg. “tar”, 0.1 mg. nicotine; 100's Menthol: 3 mg. “tar”, 0.3 mg. nicoti 
100's Soft Pack: 4 mg. “tar”, 0.4 mg. nicotine av. per cigarette, FTC Report Dec. ‘81 
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LONELINESS 
continued from page 91 


oman can advertise her availability 
she newspaper, make a videotape of 
self, feed her vital statistics into a 
yputer, or look for love in bars and 
20s. But while the singles scene may 
lucrative for businesses, it often 
kes the lonely even lonelier. 


2 music blares from a juke box in a 
w York bar, while a crowd of men 
1 women shove against each other. 
s Saturday night and I ain’t got no- 
ly. I got some money ‘cause I just got 
d. And I just wish I had someone to 
2 to. I’m in an awful way... .”* 
Bring on the mini-skirts,” one man 
yuts, while a drunken woman leans 
to another man. “Did you say it’s 
ir birthday?” she coos. “Well, I’m go- 
to be your gift.” 

3y the bar, a heavily made-up mid- 
-aged woman stares desperately 
m one face to another. Men avert 
ir eyes. Not interested. 

It’s like a flesh market,” groans Do- 
n Rose, a 36-year-old divorced 
cher who went to her first—and, she 
's, last—singles bar last winter. 
yu’re looked up and down like a piece 
neat. And the people are like rodents 
a treadmill, cruising, checking out 
, opposite sex—giving them the 
> to see if there’s anything they like. 
I guess loneliness drives you to do 
néthing like this,” she continues, 
e hope that there’s at least one de- 
it man. But to my way of thinking, I 
1't see how you could meet anyone in 
lace like that whom you could have a 
g-term relationship with.” 

iven if you do meet someone, sin- 
s bars can be dangerous both emo- 
nally and physically. In a recent 
‘vey of the singles (continued) 


n the song “‘Another Saturday Night’’ by Sam Cooke, Kags 
c, 1963. 




















Journal Shopping Center 


E SUBJECT IS PILLOWS 
GE‘104: Shenoi-heavy bleached coco boucle rug, #N434 
m Import Specialists Inc., 82 Wall Street, NYC 10005. 
rite “Stack” chairs #4868 designed by Joe Colombo, from 
ylerian Limited, 305 East 63rd Street, NYC 10021.* 
ack “Cap” floor lamp from Conran’s, 160 East 54th Street, 
’C 10022. Multi-colored Italian tricycle from FAO 
awarz, 745 Fifth Avenue, NYC 10022. 
GE 105: White “Aulenti Lounge Chair” #4974 from Bey- 
ian Limited, 305 East 63rd Street, NYC 10021.* White 
ap” floor lamp from Conran’s, 160 East 54th Street, NYC 
22. 


GE 106 (top left): Pajama doll from FAO Schwarz, 745 
th Avenue, NYC 10022. Antique lace pillowcases from 
ichini Gallery, 7 East 20th Street, NYC 10003. Yellow 
ibrella from Conran’s, 160 East 54th Street, NYC 10022. 
>ttom left): Black “Club” love seat from Conran’s, 160 
st 54th Street, NYC 10022. Flowers by ZeZé, 398 East 
nd Street, NYC 10022. 
GE 107: Upholstered and mahogany arm chair #U583 
Kittinger, 305 East 63rd Street, NYC 10021.* 
o the trade only. 

GUIDE TO FASHION SAVVY 

GE 108 (large photo): All makeup by Cover Girl. Eyes are 
adowed with Moisturized Eye Shadow in Slated Grey and 
a Pearl, both from the Classic Trio Collection; lined with 
o-Lining Pencil in Deep Blue; finished with Long 'N Lush 
iscara in Lush Navy. Cheeks are blushed with Shape 'N 
ush in Perfect Berry. Lipstick is Luminesse Lipstick in 
ftpink Satin. 
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Dont make 
your mail 
come looking 


ATES POSTS, 


for you. 


Let everybody 
know eat 
where you're moving to. 


* UNITED S> 
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LIGHTEN UP WITH LOW CALORIE 
HERB MAGIC™ SALAD DRESSING 


Enjoy delicious, low calorie salad dressing made without 

one drop of oil. Only 4 to 14 calories per serving! Our 

sample pack includes a 12 oz. bottle of each of our 6 
flavors—ltalian, Vinaigrette. Gypsy. French Style, Thou- (= 

sand Island and Creamy Cucumber. Send $9.50 with J g4@ 
yourname andaddress to: Wm.B. Reily &Co..Inc., Dept. // i 
LH, Box 60296, New Orleans, LA 70160. Or call toll-free Pos 4 
800-692-7895. Have your MasterCard or Visa ready. g ) 

©1983. Wiltam B Reily & Co. Inc _New Orleans. LA 

















| yOurR FULL 


CHOICE $1 95 size 
24 Wallet Photos or 3 — 5 x7 
or 1 — 8 x 10 Enlargement 


Send any photo or polaroid 8 x 10 oF smaller 
(retul Add 55¢ per selection for postage 
and handling and an additional 5O¢ for 1st class 
service. Satisfaction guaranteed or money back 


P.O. Box 230A 
Irvington, NJ 07111 
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SUBSCRIBER SERVICES 


Change of Address: Please attach mailing label 
from this magazine and write in your new address 
below. 6-8 weeks advance notice is needed. 


Renewal: 12 issues for $17 97. Check the box below 
and attach mailing label. 


New Subscription: 12 issues for $17 97. Check the 
box below and write in your name and address. 


Mailing List Name Removal: We occasionally make 
our mailing list available to organizations whose 
offers we believe might be of interest. If you do not 
wish to receive any mailings from companies not 
affiliated with Family Media, Inc., please check the 
box below and attach your mailing label. 

Complaints: For duplicate issues, late delivery or any 
other problems, attach label and send details to the 
address below. 

(0 Change of Address 

(7 Renewal O New-Subscription 

(] Paymentenclosed { Bill me later 

C—O Please remove my name from your rental list 


For QUICK action call our toll--free number 
800-247- 5470 (Excluding Alaska and Hawaii. In lowa 
call 800-532-1272). Please have your magazine or 
bill handy. 


FCP-5 
NAME 


ADDRESS 


CITY STATE ZIP 
Mail to: LHJ, P.O. Box 1697, Des Moines, lowa 50340 
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| ATTACH MAILING LABEL HERE | 
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SUMMER CATALOG 


and RECEIVE A 


$2 BONUS DISCOUNT 


to use on your first order 


NOW, Old Pueblo Traders presents fash- 
ions styled just for you in the new UNIQUE 
PETITE catalog. Recognizing petite is a size 
(5'4" and under—sizes 2-16) not an age, 
we filled it with coordinates, sportswear, 
dresses, lingerie, coats and shoes, all com- 
pletely proportioned to your petite dimen- 
SIONS. 


1 
1 1 
1 Dept. AFU2 ! 
: 3740 E. 34th St, Box 27800, Tucson, Az 85726 ; 
INAME 1 
1 (please print) t 
| ADDRESS ' 
Rena EST eee AEE Ip : 
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BORDERLESS 


“COLOR PHOTOS $50 


FIVE CHOICES only $2.50 each! 
e 40 POCKET PHOTOS 
e 8 POCKETS & FOUR-5” x 7” 
© 2 CUSTOM 8” x 10” 
© 20 JUMBO WALLETS 
© 16 JUMBOS & ONE-5” x 7” 


BEAUTIFUL COLOR COPIES on KODAK paper! ALL BORDERLESS! 
Send check or MO. to: Send any photos up to 8° x 10° 


RELIANCE ‘Ol ABS inc. (RET.). Add 75¢ each set for hndig. 
COLOR ‘ Inc. & Ist class postage. GUARANTEED! \ 
Studio 852-5 Box 159, Stamford, CT 06904 












—— 


The secret every 
good cook 
should know! 


It's the seasoning secret 
known for generations 
only to Texans. Lantana, 
the true taste of Texas, a , 
unique blend of natural herbs and spices 
to be used on beef, pork, wild game, 
fajitas, chicken, stews, vegetables, etc. 
Now you can share the secret. To receive 
an introductory packet of this great sea- 
soning send check or money order for 
$2.00 to The Lantana Co., PO Box 1837, 
New Caney, Texas 77357. LHJ 583 
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Beautiful 


100% Natural Cotton, soft but ever so durable. 
A true legacy of Early America. This elegant 


Early American’ woven bedspread is fully pre sitreniceang me 
chine washable, with no ironing ever. Rich, full, 
“COLONIAL LOFT”’ all-cotton decorator fringe. Guaranteed. We 











ship fast. 
. LH-2, Box 
+ Heavy—soft—durable i Homespun Cratts ° siscksdurg, s.c. 29702 
¢ 100% Quality Cotton Gentlemen: Please Rush “Colonial Loft” 
¢ Machine washable . Size spreads & shams, color. 
ine cheese white or natural O Check OM.O.enclosed OM.C. O Visa O Am.Ex. 
een ee Credit Card No. Exp. Dt. 
Twin 80x 110, value$40...... now only $32.95 
Full96x110,value$50 ...... now only $39.95 I Name 
Queen 102x118 , value $65 . ..now only $47.95 Address 
King 120x 120, value$75..... now only $55.95 ‘ 
Sham (standard), value $15 now only 11.95 ea. City State Zip 


Add $2.50 per order for shipping 
N.C. residents add 4% tax. 





LONELINESS 
continued 


population (Singles: The New Ameri- 


oe by Jacqueline Simenauer and 
vid Carroll, Simon & Schuster, 
1982), forty percent of single women 
said they had suffered physical or men- 
tal abuse from a bar experience. 

“When you don’t know a man’s 
friends or his parents or anything 
about him, you're certainly more vul- 
nerable to being exploited and hurt,” 
explains Dr. Robert Sollod, an associate 
professor of psychology at Cleveland 
State University, and a specialist in 
marital and sexual therapy. “He may 
not feel accountable for the way he 
treats you.” 

What’s more, casual sexual contacts 
seem to make loneliness even worse. 
“When I go to a bar, I want some warm, 
loving company,” one woman told Si- 
menauer and Carroll. “But when I pick 
up a man and make love with him, the 
opposite happens. I feel more lonely 
than before.” 


Not long ago, loneliness was regarded 


by psychologists and other researchers 
as an unusual, exotic state, “a kind of 
Antarctica of the soul,” according to Dr. 


Robert S. Weiss, dubbed “the father of 
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MIC, VISA order call toll free 24 hours, 800-438-7939, Ext. LH-2or 
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3491, Ext. 83-Y. CALL NOW! 


loneliness research.” A professor of so- 
ciology at the University of Massachu- 
setts in Boston and long affiliated with 
the Harvard Medical School’s Labora- 
tory of Community Psychiatry, Dr. 
Weiss was one of the few investigators 
of the topic during the 1960s. But his 
work sparked a mini-revolution in the 
research world; and in the last decade, 
we have learned a great deal about 
modern loneliness, its causes and its ef- 
fects. Here is what Dr. Weiss and other 
researchers have found: 

@ Adolescents and young adults are the 
loneliest individuals. And contrary to 
most people’s expectations, we gener- 
ally grow less lonely as we age, not 
more so. 

e There are two distinct kinds of loneli- 
ness—the less intense variety is tied to 
a lack of community or network of 
friends; the more anguishing comes 
from the lack or loss of an intimate tie. 
@e Women will find themselves most 
lonely in moments of stress or crisis. 
(Because of the pressures on them, di- 
vorced mothers frequently suffer more 
from loneliness than do _ divorced 
women in general.) 

@ People with low self-esteem and un- 
reasonably high expectations seem 
most prone to long bouts of loneliness. 
@ Loneliness is dangerous. The di- 


vorced and widowed have much hig 
mortality rates than the general po 
lation. Not only are they more pron 
cancer, heart disease, pneumonia, 
other diseases, but they are much m 
self-destructive. (Divorced women 
about three times more likely to c 
mit suicide than married women, 
instance.) Another study found t 
people with weak social ties ha 
higher mortality rate over a ten-y 
period than those with strong ones. 
@ Women complain more about bei 
lonely than men, but men seem to s} 
fer more when they’re on their o 
(The discrepancy in mortality rated 
tween married men and divorced 
widowed men is even greater than i 
for women. ) 

Psychologists also know that lone 
ness can vary a great deal in its int 
sity. Like situational and chronic 
pression, temporary and _ chro 
loneliness are really two separate a 
ments—as different as the comm 
cold and pneumonia. “Many chro 
cally lonely people have lost the abilil 
to read the signals of friendship,” saj 
Dr. Rubenstein. “They can’t look som 
one in the eye when they talk to the 
they can’t tell when another pers 
wants to change the topic.” 

Often, the chronically lonely hat 
deep emotional problems that sté 
from unhappy childhoods and a hista 
of poor relationships. But sometimf 
the temporary loneliness that’s t 
gered by a divorce, a move or the loss 
a loved one can grow into something 
worse. “Women can develop a genul 
fear of intimacy and then erect defens§ 
that keep them from reaching out | 
people,” explains psychotherapist R 
berta Bumberg. “They distance them 
selves so much that, they really sabi 
tage their relationships. And so the 
loneliness is intensified.” 

That’s why psychologists believe thé 
the way women cope with even tempi 
rary loneliness is’ so important. 
woman must believe that she can ré 
cue herself, and must fight the ové 
whelming belief that her loneliness 
permanent. “The truth is that m@ 
people are not lonely forever, althou 
they think they will be,” says Dr. R 
benstein. “It’s like depression; 
think you’ll always be that way.” 





Thirty-year-old Lisa Gordon had begtt 
to feel like a caged lion. Once again si 
had spent the weekend at home, paci 
back and forth from the kitchen to 
bedroom to the living room. After 
move away from her home in New Yo 
City to New England, and the break 
of a five-year relationship, loneline 
had totally enveloped her. Sh 
lived in a lovely apartment comple 
in a wooded area, with (continue 
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LONELINESS 


continued 


tennis courts and “people around all 
the time,” and yet she felt “cut off from 
everything. AsifI were the only human 
being in the world.” 

Her weekends were spent watching 
television, listening to “every sad song 
in my record collection,” and gorging 
herself with cheese and bread, ice 
cream and pizza. “And I| was drinking. 
A lot of drinking,” she remembers with 
disgust. Not surprisingly, she bal- 
looned from 117 pounds to 145, and she 
became obsessed with the idea that no 
one should see her like that. “I think I 
felt that I didn’t deserve to be happy,” 
she says. “So I was doing my damnedest 
to make sure I wasn’t.” 

When neighbors invited her over for 
New Year’s Eve, she got “absolutely 
blasted” and couldn't get up off the 
floor. Looking back, Lisa says, “It was 
as if | was setting myself up for things. 
If a guy showed a little interest in me, 
I'd find something wrong with him in- 
stantly—like the pants he had on or the 
way his hair was combed. Silly things. I 
would make these judgments about 
people without knowing them, then go 
home, feel lonelier and cry. 

“I thought about suicide a lot in those 
days. About what it would be like to fall 
asleep and never wake up,” she remem- 
bers. “I told myself it wouldn't matter 
because nobody cared about me.” 

But luckily Lisa chose another route 
away from loneliness. She entered 
therapy, and for two years grappled 
with her feelings of inadequacy and her 
unconstructive, passive behavior. To- 
day she realizes that much of the prob- 
lem was in herself and not her situa- 
tion. She still lives in an apartment 
alone, but says, “Now I’m not afraid to 
initiate activities. I belong to a health 
club and a prayer group, and even 
though I don’t have a special man, | 
really feel I have lots of friends.” 


Unfortunately, many women are like 
Lisa: They react to their loneliness pas- 
sively. “They are so wrapped up in 
themselves that they can’t reach out,” 
says Yvette Mill, 54, who started lead- 
ing groups for women alone when she 
and her husband separated after 
twenty-eight years of marriage. “I 
haven’t found too many women who 
cope with their loneliness by getting ac- 
tive in things they’re interested in.” In- 
stead, she finds that the unhappiest 


women either withdraw or focus all 
their energies on meeting men. “They 
end up feeling hopeless, as if they’re go- 
ing to be alone for the rest of their lives.” 


In contrast, Yvette was able to cope 
with her separation—even though she 
never envisioned herself living alone. 
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“I thought I would die, but I realized 
almost from the first that when you're 
alone you don’t have to be lonely. 
Women who have been taught to spend 
their lives nurturing can nurture 
themselves.” 

Immediately involved in helping 
other people, Yvette found her own 
loneliness ebbing. And while she as- 
sumed that she would have no more in- 
timate relationships with men (be- 
cause of her age), she did meet someone 
through her activities. “There are lots 
of bromides, and they happen to be 
true,” she says. “Reaching out to other 
women or having single friends is very 
helpful. And then, of course, when you 
like yourself you are much more ap- 
pealing to other people. When you're 
sad and lonely and needy, you push peo- 
ple away. Lonely people are rejected be- 
cause of their extreme neediness.” 

It may be easier said than done, but 
one of the best ways to “cure” loneliness 
is to feel better about yourself and in 
control of your life. “There are people 
who are quite isolated who don’t report 
feeling lonely,” says Dr. Robert Weiss. 
“People who feel they are in control and 
people with high self-esteem tolerate 
emotional isolation better.” 

Loneliness also is better treated indi- 
rectly than directly. Being involved in 
community or social activities, learn- 
ing new things and participating in in- 
teresting events make women feel bet- 
ter about themselves, and therefore 
more attractive. Going out solely to 
meet people “is unnatural and frustrat- 
ing,” says Dr. Rubenstein. “The better 
idea is to make meeting people a sec- 
ondary goal. Take classes, join clubs, 
volunteer, do anything where you'll be 


involved. That’s more natural 4 
makes you a more interesting perso 

It’s also important to shed the feai 
solitude. “Learning to enjoy solitudé¢ 
very helpful,” says Dr. Anne Peplau 
social psychologist who has been 
searching loneliness for the past sey 
years at the University of California 
Los Angeles. “It keeps your self-este 
up, because you realize, ‘I’m a pre 
interesting person if I can have a n 
evening all by myself.’ ” 

When one realizes one can 
alone, loneliness often abates and k 
ter relationships follow. “I never kne 
could manage on my own, but I ca 
says Cynthia Tivers, 34, of Los / 
geles, whose six-year marriage en¢ 
during the early seventies. “I found | 
I can take care of myself, and tha 
really ama lovable person. I was afr: 
no one would ever love me again, | 
I learned that wasn’t true.” 

Even for women who hit the depth 
despair after a husband’s death, | 
loneliness eventually wanes as a n 
life begins. “The transition is trem 
dous ... and horrible,” says Cli 
Roer, whose first husband died wl 
she was 42. “I remember the N 
Year’s Eve after his death. I was in C 
cago and I didn’t have anyone to 
with. So I got all dressed up in my mi 
coat and I went out to a restaur: 
alone. Then I came home and I crie 

But as the months passed, Cli 
knew that she had to be strong for h 
self. “At forty-two, I became aware 
the first time that I was a person u) 
myself, that I had to figure out how 
make my life worthwhile. That awa 
ness helped me to fight off lonelin) 
and to change and grow.” E 





How to cope with loneliness 


When you feel cut off from the world, friendless and empt; 


inside, it’s hard to believe that things will ever get better 
But loneliness does go away. Here’s some useful advice fron 
psychologists on how to chase it out of your life: 













e@ Remember that the quality of 
friendships is more important than 
the quantity. Shallow, brief contacts 
are the junk food of the social world. 

e Make sure your expectations 
for a relationship are realistic. 

@ Realize that loneliness is tied 
to self-esteem. If you like yourself, 
you'll be more attractive to others, 
and at the same time you'll cope bet- 
ter when you are alone. 

@ Initiate social contacts. Don’t 
sit back and expect that other people 
will always come to you. 

e@ Spend more time socializing 
with women, who are generally more 
empathetic and warmer than men. 


(Studies have shown that friendshig 
with women help alleviate lonelines 
for men, too.) 

e Evaluate the way you relatet 
others. Extremely lonely people ten) 
to lack or lose their social skills. The 
are more impatient in conversation} 
more self-centered, more judgment 
and more critical. | 

e Don’t hesitate to seek profes 
sional help if you’ve been lonely for 
long time and can’t seem to overcom 
the feeling by yourself. 

© Do not deny your loneliness 6 
feel ashamed of it. The modern i | 
is filled with lonely people and we a 
need each other. 
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It may look like a game, but it can help her 
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have healthier teeth for years to come. 


hat goes on here? The American Dental 
Association advises that children under six 
have their teeth brushed daily by a parent. That 
can be a hassle. 
But in Aim’s free “‘Parent’s Guide to Hassle- 
Free Cavity Fighting” you’ll find three ways to 


If primary teeth are lost to 


decay, the neighboring 
teeth can tilt in toward the 
gap, making it difficult for 
the new tooth to emerge. 
This can cause crowding 
later on. 





' make it easier, including the ‘‘You-Brush-My- 
Teeth-I’ll-Brush-Yours” game. 

Your child may be more willing to let you 
brush her teeth if you give her a crack at yours. 
And, because she can see what she’s doing with 
your teeth, she’!] be learning how to do a more 
thorough job on her own. 

That’s not all she’ll be learning. By working 
with your child, you'll be sending her a message- 
that healthy teeth are worth the effort. This may 
be the most important lesson of all. 


Good habits last a lifetime 
You will find the ‘““Parent’s Guide” is full of 
practical tips to help you establish good dental 
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habits for your children. Good habits that will 
last a lifetime. 

Aim® can help you get those good habits 
started right now. Whether your kids are still in 
diapers or studying algebra, Aim’s taste may 
encourage them to want to brush. And when- 
ever kids enjoy doing something that’s good for 
them, they’re more likely to do it better, longer, 
and more often. 

Send for your copy of the ‘“‘Parent’s Guide” 
today. And while you’re waiting for it to arrive, 
see if your family doesn’t prefer the taste of Aim 
-Regular or Mint. 


To get your free “Parent’s Guide,’ send 
your name and address (plus 25‘ for post- 
age and handling) to: 


PARENT’S GUIDE, P.O. Box 7124 
Stratmar Station, Bridgeport, CT 06650 










The Aim Breakthrough 


In 1972 Aim became the first gel tooth- 
paste to contain fluoride, the ingredient 
that combines with the tooth enamel to 
help teeth resist cavity-producing acids. 
Since then, no other toothpaste has ever 
been shown to surpass Aim at preventing 


cavities. . 3 
FLUGrane 
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Aim has been accepted by the American Dental Association. For a total dental program: 
1. Brush often with Aim Regular or Aim Mint. 2. Floss daily. 3. Limit snacking. 4. See your dentist regularly. 





Give your children e . 
the gift of healthy teeth. FLUORiD 
Take Aim against cavities. (caressa 5 


GOODBYE RAZOR. 


The fast, gentle, long-lasting way to eliminate 


unsightly hair and keep your skin looking 
smooth, silky and sensual. 


e@ 
by Larry Mathews 


Now! Say goodbye to rough razors, 
tough tweezers, hot wax, harsh creams, or 
electrolysis. Hair Off removes unsightly hair in 
seconds. Keeps your skin looking silky smooth 


up to 12 wonderful weeks! 


You won't find a quicker, easier, neater way 
to enhance your beauty. Hair Off makes 
you feel more elegant, more sensual, 
more alive! Money back if it doesn't. 


LET HAIR OFF 
REVEAL A MORE 
BEAUTIFUL YOU! 


HELLO HAIR OFF. 


PILLOWS 
continued from pages 104-107 


APPLIQUE PILLOWS— Designed by 

Jan Ingersoll (photo on page 104) 
MATERIALS (for three pillows): Glazed chintz, 
51” wide: 1 yd. black, 1/2 yd. each taupe, red, yellow, 
blue, green and turquoise; three 9” black zippers; 
11/2 yds. muslin for inner pillows; 2 bags stuffing; 
coordinated sewing threads; lightweight drawing 
paper; tracing paper, ruler, pencil. 

MAKE PATTERNS: On paper, measure and draw 
a 13” wide, 121/2” high rectangle. Measure in from 
left along top line 11/2” and draw line slanting down 
to left corner. On right measure in 11/2" and draw 
line slanting down to right corner. Measure down 
11/2" from top on left side, and draw line slanting up 
to right corner. This is the pillow shape; use to cut 
pieces for inner pillow and backs for all pillows. 
Make two tracings of this shape. On one, measure 
up from bottom along slanting lines 71/4” on left 
side, 53/4” on right; draw slanting line across. This 
is pattern for bottom front of pillow. On other trac- 
ing, measure down from top along slanting lines 
47/s" on left, 85/8" on right and draw line across. 
This is pattern for top front of pillow. Measure and 
draw appliqué shapes: 10’x13/4" bar; 41/2"x13/4" 
short bar; 31/2"x2!/2" rectangle; 3"x6" oval. All of 
these measurements include '/2" on all sides for 
seaming. 

From black, cut 3 pillow backs, 3 bottom fronts, 3 
small rectangles; measure and cut 3 boxing strips 
331/2"x23/4" and 3 ea. 11!/2"x1'/2"” and 11!/2"x13/4" 
for zipper sides. From taupe, cut 3 top fronts; from 
green, cut 1 oval and 2 short bars; from blue, cut 2 
short bars; from yellow, cut 3 long bars; from red, 
cut 2 short bars and 1 oval; from turquoise, cut 1 
oval. 

Sew top and bottom fronts together. Press seam 
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flat. Fold back and press down the !/2” seam allow- 
ance around all appliqué pieces. Assemble (see pho- 
tograph page 104), positioning and stitching appli- 
qués: Black rectangles first; then yellow bars; next, 
the two short bars; last the ovals. 


ASSEMBLE PILLOW: Stitch zipper between 
short boxing strips. Join to longer boxing strips. 
Join boxings to fronts, then backs of pillows. Turn 
to right side through zippered opening and press. 

Make inner pillows: cutting two pieces for each 
pillow, 1 long boxing strip. Join together leaving 
opening for stuffing. Turn right side, press, stuff 
and stitch closed. 


PORTRAIT BATIK PILLOWS— Designed by 
Morag Benepe (photo on page 106) 

In batik, areas of the design are coated with 

melted wax to resist dye. When several colors are 
used, the fabric is submitted to that number of dye 
baths; after each, fabric is soaked, rinsed in cold 
water and allowed to dry. Areas to remain that dye 
color are coated with wax and the fabric is dyed the 
next darker shade. The process is continued until 
all colors have been dyed. Wax is then removed and 
the fabric rinsed and tumbled dry. 
MATERIALS (for four pillows): 2 yds. of pure, un- 
treated white cotton; 18"x18" stretcher for artists 
canvas; thumbtacks; soft pencil; tracing paper; 2 lb. 
paraffin wax; 1 lb. beeswax; !/s" and 1/2” natural 
bristle brushes; 1 medium tjanting tool; Procion 
Fiber Reactive dye; soda ash; 2 oz. ea. red, orange, 
turquoise and navy; wooden spoon; tongs; electric 
skillet (safest way to melt wax; double boilers can 
catch fire). 

Trace portraits from prints and transfer to fabric. 
Tack to stretchers. Heat skillet at simmer and melt 
wax. Test by brushing a dab on fabric; it should 
penetrate and look exactly the same on both sides. 
If wax smokes it is too hot. Turn the temperature 
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down; 200°—250° should be about right. Wax a) 
of design that are to remain white. Mix dyes. 
flesh use a pinch each of red and orange, -very 
amounts of turquoise and navy. Dilute and té 
strip of fabric. Color should be pale. Immers¢ 
bric, soak, rinse and hang to drip dry. (When ya 
dyeing batik pattern, dye fabric for pillow bj 
ing.) When dry, wax areas to remain flesh, avoit 
lines around nose, eyes and mouth. Immerse in 
quoise; this will give you tilac. Wax lilac areas, 
red. Wax red areas, dye orange. Wax orange at 
dye navy; this will give you black. 

To remove wax, bring 5 gallons of water toa 
ing boil. Add 2 cups liquid detergent. Imm 
waxed cloth with wooden spoon and stir until 
floats to surface. Remové with tongs and rinse 
oughly in cold water. ¢ 

To clean skillet, allow wax to solidify, then } 
wax sufficiently to allow lifting block out. \ 
skillet clean with paper towels, then simmer d¢ 
gent and water, rinse thoroughly and wipe c! 
again to be sure no wax residue remains. 
MAKE PILLOWS: Cut backing to size, alloy 
1/2" all around for seaming. Sew fronts and b} 
together leaving opening on one side. Sew in zi 
if you wish. Turn, press and insert ready-madé¢ 
low form or make pillows of muslin filled with 
cron polyester fill. 

Batik tools and supplies may be purchased | 
Aljo, 450 Greenwich Ave., NYC 10011 or Dha 
Trading Co., P.O. Box 916F, San Rafael, CA 94 


NEEDLEPOINT PILLOW— Designed by 
Jan Ingersoll (photo on page 105) 

MATERIALS: #10 canvas cut to 18’x24” (fini 
needlepoint will be 15"x21"); Paternayan yart 
oz. 321 plum; 2 oz. ea. 220 black, 454 khaki, 
yellow and 721 yellow; 21/2 oz. ea. 940 cranb 
red, 950 strawberry red, 970 Christmas red, 
green, 663 green and 664 green; (contin 
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“Why a Bend Over" Blazer? Style and comfort, of course.” 















“Fashions come and go. But I'll stick ¥ 
with the classics. Like my Bend Over™ © 


Blazer from Levi's® Womenswear.” ) “The stretch gabardine 


fabric looks stylish anywhere. 
Its fully lined inside. And 
a stretch panel made of 
Lycra® ts hidden in 
back, so theres no 
binding ever.” 


‘T love this Bend Over 

Mate Top, too. I'm old enough 

to know what I want. And young 
enough to get it!” 
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“Both blazer and 
Bend Over Skirt come in 
Misses and full-figured Women’s 
sizes. Ask for Bend Over Blazer 75291-95 
: Misses (sizes 6-20), 15021-95 Petites 
ce (sizes 2-14), 79636-95 Women’s (sizes 38-48). 

© Bend Over Skirt 95266-95 Misses (sizes 6-20), 15131-95 
Petites (sizes 2-14), 99643-95 Women’ (sizes 32-42). 
Bend Over Mate Top 44527-21 Misses (sizes 8-18). 


For stores in your area carrying Bend Over Clothes, 
call 800-858-4444. In Texas, Hawaii and Alaska, 
call collect (817) 666-3804. 
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QUALITY NEVER GOES OUT OF STYLE. : 
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volcanic soil where it’s brought 
to sun-ripened perfection by the 
steady tropical sunshine and 
gentle rains of Hawaii. Then it’s 
harvested at the peak of ripeness. 
And because fresh pineapple 
won't ripen any further once it’s 
picked, you don't have to check 
for shell color, or whether the 
leaves pull out, or how it sounds 
when you thump it. Just check the 
display. lf the label says it’s from 
Hawaii, you know the pineapple 
you're buying is ripe and ready 
to eat. 
PINEAPPLE OUTRIGGER 
Cut pineapple tn half through leafy 
crown, then slice Into quarters 
n off cores and separate frult 
n the shell. Cut each quarter 
rosswise Into bite-size pleces 
WAIKIKI FRUIT SALAD 
fresh pineapple shell 
eapple witt lice 


trawberrles, nectarine 
Ind pe t 


NEAPPLE GROWERS ASSOCIATION OF HAWAII 





The taste of Hawaiian Fresh Pineapple. 
Theres nothing like it this side of Paradis 


Hawaiian fresh pineapple is 
sweet, juicy and bursting with 
No wonder. 

It's grown in the Islands rich, 


Enjoy serving fresh pinear 
as an appetizer, in fruit salads, 
blended in frothy summer drir 

Every luscious bite is a tas 
of paradise, no matter how yol 
Slice it. 





na tradition of superlative craftsmanship 
more than 500 years old... 


On the Crest 


An original sculpture... handcrafted of 
the finest Venetian glass... hand-signed 
... issued in limited edition. 


Available exclusively from 
Franklin Heirloom Glass, 
at the very attractive price of $150. 
“ Reservation Deadline: 
June 30, 1983. 


1e royal palaces of 16th-century Europe 
ald many treasures. Rare tapestries and 
nately carved furniture. Lavishly embroi- 
2red robes of state. Rich ornaments of gold 
id silver. And, perhaps most treasured of 
l—cristallo, the wonderful glass of Venice. 
Cristallo was the triumph of the Venetian 
assmakers with an unmatched transpar- 
icy and brilliance. It was the supreme 
hievement of these master craftsmen, re- 
rved for their finest objets d’art. 
Inspired by the beautiful works of antique 
istallo, Franklin Heirloom Glass has com- 
issioned a beautiful new work of Venetian 
ss. An original sculpture that has a clarity 
d brilliance reminiscent of the cristallo so 
veted by the royal art patrons of Renais- 
nce Europe. But that possesses the 
ength, the simplicity of line so appreciated 
today’s collectors. 
the Crest is an original and dramatic work 
rtraying a magnificent seagull poised on 
e crest of an ocean wave .. . created entirely 
hand by a master craftsman in the famed 
netian glass center of Murano. No two will 
» exactly alike. Each will be a true original, 
d each will be hand-signed and dated by the 
illed master who created it. 


| A limited edition work 
of exceptional beauty 
1 the Crest is being issued ina single, firmly 
nited edition. The total edition will be lim- 
»d-forever to the exact number of individu- 
5 who order the sculpture by the close of 
e issuing year— 1983. 
‘The issue price is $150, a most attractive 
ne for an original handcrafted work of this 
ality. And you may pay for your sculpture 
four convenient monthly installments of 
7.50 each. 
‘To enhance your home with this superb 
ork of art, you need only return the at- 
ched Reservation Application to Franklin 
eirloom Glass, Franklin Center, Pennsyl- 
snia 19091, by June 30, 1983. 


JR PROMISE TO YOU We at Franklin Heirloom 
_ass take pride in the high quality of the works we 
joduce. But we believe that our efforts should also be 
'iged by the people we serve. Any work acquired from 
| may be returned for any reason within thirty days for 
‘ur choice of replacement or a full refund. 

| 


On the Crest 


Franklin Heirloom Glass 
Franklin Center, Pennsylvania 19091 


Please accept my reservation for On 
the Crest. This original hand-signed 
sculpture will be handcrafted for me 
in the finest Venetian glass. 

I understand that I need send no 
money at this time. I will be billed 
in 4 equal monthly installments of 
$37.50* each with the first payment 
due before the work is sent to me. 


“Plus my state sales tax 


Signature 


ALL APPLICATIONS ARE SUBJECT TO ACCEPTANCE. 


Valid only if postmarked by 
June 30, 1983. 


Limit: One per collector. 
Mr. 
Mrs. 
Miss___ 


PLEASE PRINT CLEARLY 


Address 





City_ ae 
State. Zp = sae ete 
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Comfortably 
relieves 


constipation. 


Added moisture 
helps restore 


normal regularity. 


COMFORT 





OOL SOFTENER 
100% ST on ELAR. 
30 PILLS —_— 


400 mg per pill docusale sodium 








S*TA‘R 
GG‘ D*E 


FOR MAY 


TAGRGS (Apr. 20—May 20) This is a 
magical time when many of your crea- 
tive ideas could be put into action. May 
12 is especially lucky for you. Why not 
surprise that special someone by trying 
out a startling new wardrobe and hair- 
style? Endeavor to add a little adven- 
ture and romance to your life—you de- 
serve it! 








GEMINI (May 21—June 20) Keep si- 
lent about certain 1 ‘Ss or you could 


embarrass yourself and a loved one. 
This is a good time to reevaluate your 
working conditions ; to rearrange 
your office furniture juipment so 
it’s more efficient, com ble and safe. 
News you hear on May |3 or 14 could 
lead to business ven that earn 
money in the future. 

CANCER (June 21—July 22) You are 
suddenly so popular that you may even 


R-4 


recommend most. 


1e m 
It softens intestinal waste with _ 
your system’s own natural mois- | 
ture to provide more comfortable 
relief. It even helps restore nor- 
mal regularity. | 

New Comfort Formula from 
Ex-Lax works so comfortably it 
is even recommended for 


~ hemorrhoid sufferers. ‘ 


Available in limited areas only. 
Read and follow label directions. 


© Ex-Lax Inc., 1983 


have to turn down invitations! Plan a 
party later in the month when things 
slow down, and invite a large group of 
friends and acquaintances who have 
never met one another before. Enter- 
taining on May 15 or 29 would be espe- 
cially easy because everyone will be 
more than willing to lend a hand. 


LEO (July 23—Aug. 22) Be more ambi- 
tious. Look into various professional 
opportunities and consider ways in 
which you could increase your income. 
Let people who are in a position to help 
you know about your plans. May 6 and 
20 are excellent dates for financial ne- 
gotiations, but try to delay any major 
decisions until after May 26. 


VIRGO (Aug. 23-—Sept. 22) A trip out 
of town will improve your spirits and 
could also prove very profitable. (Ideas 
you pick up from relatives or business 
associates should be put into action im- 
mediately!) Go over your list of things 
that need doing before you leave so you 
don’t forget to do anything important. 
May 24 and 25 are especially good dates 
for travel. 


LIBRA (Sept. 23—Oct. 22) A sizable 
sum of money may turn up out of the 
blue and enable you to buy something 






extravagant for yourself. Spend 

windfall wisely. Take time to 

around for bargains—you may 
have to travel as far as you think to 
them. May 23 and 24 are excellent 
for shopping. 
SCORPIO (Oct. 23—Nov. 21) Go « 
plans for the future with that spe 
someone—he may have some ter! 
ideas that just never occurred to } 
Sharing the pleasure of doing thing: 
gether will bring a renewed closer 
to your relationship. You can look 
ward to a very romantic time on Mi 
and 7. Why not go somewhere new 


SAGITTARIUS (Nov. 22-—Dec. 

Now is the perfect time to make s 
positive changes in your life. You 

be successful with any new exer 
and nutrition programs you begin 

month. Plan a shape-up regimen wi 
friend, so that you can encourage é 
other. (It’s much harder to stay d! 
plined on your own!) 


CAPRICORN (Dec. 22-—Jan. 
Children should provide a lot of p 
sure and you can enjoy taking part i 
watching their activities. Your cai 
attitude gives a loved one the ac 
confidence he or she needs to be succ 
ful. Try to keep your anxieties ak 
work matters td yourself. Import 
news that you’ve been waiting for 1 
arrive May 9 or 10. 


AQGUARIGS (Jan. 20-—Feb. 18) H 
repairs and improvements can be q 
successful if you carefully plan ah 
You should also allocate time to \ 
older relatives who may need some 
sistance. You may find that a loved 
is extra attentive May 13 or 14. Tk 
the time to ask the important ques 
that’s been on your mind for quite s, 
time now. 


PISCES (Feb. 19—Mar. 20) Cons 
taking a course. Why not study sc 
thing new that will broaden your I 
zons—and maybe even give yo 
chance to make some extra mone! 
the side! Your social life may perl 
this month. By May 24, you shoul 
involved with a new group of pe 
who, like you, have a fun-loving, en 
siastic attitude toward life. 


ARIES (Mar. 21—Apr. 19) A new 
portunity to make money may w 
pectedly come your way. Go over al! 
details before making a final decisic 
get involved. Your enthusiasm and 
ents can make anything you are 

nected with a big success. May 29 

30 are great days for starting a new 
terprise or a new love affair. But d 
be too reckless! —FREDRICK DA 





ating ideas. 


alternate decor 


apers To Go" for 
bric: CC898-00-192. 


-101; fal 


Wallp 


Wallpaper shown: CC898-09 


Consult the decorating specialist at your nearest 
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on paper. 





We capture your feelings 


























haa | 
for only oN 


For those quiet, very per- 
sonal moments...alone 
or with that “special some- 
one”... you'll feel soft, 
caressable and very allur- 
ing in Anthony Richard's 
New Fashion Robe. It's de- 
signed for elegance and 
easy care in washable 
Daan Actelion 
[punto trimming—an in- 
credible fabric that stays 
smooth, supple and wrin- 
| kle-free without pamper. 
‘ing. This exquisite robe was 
created for the discriminat- 
ing woman who demands. 
ne style and value... 
r art enough to find 
for an amazing 
fel lfe]e](- Mian sie 
and Royal 





' ANTHONY RICHARDS nee 5-SR/S 689/6: 
6836 Engle Road; P.O. Box 94510 
Cleveland, Ohio 44101 


STYLE QTY. 
Satin Robe 


eae 
Only$14.95 | | 
ee 


Satin Slippers 
Only $3.95 


Add $2.00 each for Extra Large 
Ohio residents only, add sales tax 
Add postage & handling $17 
Total amount enclosedl$ 


CHARGE TO MY [_] MASTERCARD [_] VISA Exp. Date__1 


ca terete 


PRINT NAME 
ADDRESS 


CITY STATE ___ aan 
ZIP 
(Your present zip code) 


SIGNATURE _X 
MONEY BACK GUARANTEE 


Anthony Richards © 1983 





OW YOU CAN 
AKE AND DIET TOO | 


/moment of truth: In a word: both. 

es are cleared. Because Weight Watchers announces 6 new naturally 
chairs pushed back. — sweetened Frozen Desserts. Like Black Cherry Cheesecake 
lee comes. crowned with dark cherries in a silky sweet pool of cherry 


you have that dessert? — sauce. Dense, moist Carrot Cake studded with plump 
io you stay on your diet? raisins and tangy hunks of pineapple. Luscious Apple-Raisin 
2 Spice Cake bursting with fragrant nuggets of cinnamon 
scented apple. Cheesecake with a real 


S 5% 9 tales Lis), Mi, eraham cracker crust. And juicy Fruit 






2s y ., 9p 4 Cobblers: Apple and Cherry. So. The 
oo, . ZF 967 next time dessert time rolls around, don’t 
| = a Lyre a feel you have to choose whether or not 
Xe gar a “8 ‘Shes! Sis to have one. Choose instead, 
A ?* ee = Es which one to have. ; 
‘ S eed a A And take dessert off your mind and put it 
eo 3 Ss a in your mouth. 
é £ ‘\ | 
| ero EE 6 NEW DELICIOUS DESSERTS FROM 2 


ATCHERS 


ip _. WEIGHT, WATCHERS, TRY IT, YOU'LL DIET 


INAL iN c VEC HT WATCHERS INTEF NA 































Bt ee eter ay ipa LN 
Fe Soe 


eed, So you 
> 2 Greek a nail. 


Quick and easy. 
Creamy lather holds 
up even in a hot, 

steamy shower. 


TLL 
a: 


Specially formulated 
for the delicate skin 
of your legs, under- 
arms and swimsuit 
lines. 


Conditions, moistur- 
izes. More than just a 
shave cream, HERS 
is a beauty treatment 
every time you shave. 


Protects against razor 
rash. Helps heal nicks 
fast. Won't leave skin 
rough and dry as 
men’s shave creams 
and soaps can. 


Aluminum 
wor't leave a 
rinc on tub or tile. 


Leaves your skin so soft and silky, you'll 
never want to shave with soap or 
men’s shave cream again. 


















‘atroducing a big music offer that 


4 


STRAY CATS 
BUILT FOR SPEED 








SYLVIA 
JUST SYLVIA [aca] 











top-star f of 
tapes or a 
records Or e pri ce one 


..With nothing more to buy ever! 


Don’t Miss These Smash Hits! 


adds up to big album savings! 









@ Eagles: Gt. Hits, Vol. 2........... 63318  @ Rubinstein: Chopin, Vol.3........ 24574 
OTL Riven ee © Waylon & Willie: WWII...........24092  @ Chipmunk Rock................... 24604 ; what 
GREATEST HITS (eaprrox) © The Elvis Mediey....... ..43296 © Abbado: Rossini Overtures.......34564 ; \\ 
e Twitty's #1 Classics, V.1........49266 © K. Rogers: Share Your Love... 34416 \ dee 

© Air Supply: Now And Forever ....31151  @ Best Doobie Bros., V.2.......... 60235 


























@ Rick Springfield: Success ........ 10766 —e Police: 
© Mel Tillis: Gt. Hits ................ 34562 =e Kenny 


PHIL COLLINS 
HELLO. | MUST BE GOING! 


THE J. GEILS BAND 
SHOWTIME! 


© Dionne Warwick: Heartbreaker...61388 § @ Hall & 
@ Rush: Signals................00000. 04831 e@ Statler 


ORMANDY 
© Best Of Willie Nelson ............. 44221 e Kenny 


@ John Lennon Collection .......... 62522 _—e Larry Elgart: Hooked On Swing .04722 

e Earl T. Conley: Somewhere ...... 43183. @ Go-Go's: Vacation................. 04773 

Th een © Dolly Parton: Gt. Hits............. 14090 @ Alabama: Home's in Alabama....33812 

@ Bellamy Bros.: Gt. Hits........... 04770 _—e Pat Benatar: The Heat Night .....34264 

@ Juice Newton: Quiet Lies ......... 23412 @ Merle Haggard: Barrooms ....... 33558 

* ASBA® 6 3222 @ Inside Ronnie Milsap ............. OSGI SO \ASIa aos. cecccsecvectescsceswes-+ec: 04729 
THE SINGLES [arcanric) © Lee Greenwood: Inside Out......50384 © Oak Ridge Boys: Gt. Hits.........44417 
@ Twitty's #1 Classics, V.2........ 23277 e Joan Jett: | Love Rock ...... ..43995 






* NEIL DIAMOND 43420 


Serene mone @ Stevie Nicks: Bella Donna........ 43739 e Hall & 













@ Hank Williams, Jr.: Gt. Hits .....34553 © Lettermen: Love Is................ 31333 


© Linda Ronstadt: Get Closer....... 24213. —@ Rick Springfield: Working........ 44060 
© Crystal Gayle: True Love ......... 52226 —@ Charley Pride Live................. 04830 
@ Neil Diamond: Jazz Singer ....... 32877 —@ Best Of Barbara Mandrell ........ 43940 
© Commodores: All Great Hits .....13622 Air Supply: One You Love........ 34618 


Oak Ridge Boys: Bobbie Sue ....64212  @ Alabama: Feels So Right ......... 
@ Fleetwood Mac: Mirage........... 04802 © Hooked On Classics 2............ 






Ghost In Machine ........ 23571 







Rogers: Gt. Hits........... 50019 









Oates: Private Eyes ....... 
Bros: Legend.............. 









Rogers: Love Will Turn ..04736 



















Oates: Voices... 








ca @ Hooked On Classics .............. 24392 @ Anne Murray: Gt. Hits... ..63530 
Ei. pss EVSMATRA SESSIONS 0 47 7 4 © 38 Special: Special Forces ....... 53464  @ Go-Go's: Beauty & Beast ........ 44358 
[aca] e J. Reeves/P. Cline: Gt. Hits......60136  @ Van Halen: Diver Down .......... 44205 
" @ Turned-On Broadway ............. 04691 @ Barbara Mandrell: Live ........... 34037 
VIS' WORLDWIDE 13690 BARRY MANILOW 
[* Deere ta ena les © Galway: Pachelbel Canon ........34542  @ Billy Squier: Don't Say No .......54318 HERE COMES THE NIGHT 
© Queen: Gt. Hits ............ e Pat Benatar: Crimes Of Passion .53331 
















%* BARRYMANILOW 2 sz 5 @ Loretta Lynn: Gt. Hits 


GREATEST HITS 


Start with €3 tapes or recor for only“ ¢ 
Buy just" smash hit in one year’s time. Oo 





| Enjoy 4. tapes or records for the price of one. 
_ NOTHING MORE TO BUY...EVER! 


Start Saving Now! start Now with 3 Hit Albums for 1¢! Yes, pick any 3 
records, or 8-track tapes, or cassettes...for just 1¢. Then agree to buy only 1 more hit at 
regular Club prices (usually $8.98 to $9.98)...and take up to one full year to do it...with 
nothing more to buy ever! That's 4 smash hits for the price of one! 

No Further Obligation Whatsoever! It's all up to you! You buy what you want...when 
jou want to. This is one record and tape offer that really is different. And you pocket the 
savings! 

Exciting “Members-Only” Benefits. Once you enroll, you'll receive your subscription 
0 our exclusive music magazine, MEDLEY. Each issue is crammed with hundreds of 
nit tapes and records—many as low as $2.98 to $3.98—plus your featured “Selection 
of the Month” in your favorite category. In all, you'll have 19 convenient, shop-at-home 
opportunities a year. 

it's Easy to Get Your Favorite Hits! If you want the “Selection of the Month,” do 
nothing. It will be sent to you automatically. If you want other selections, or none: just 
Ndicate your preference on the card always provided...and mail it back to us by the 
date specified. You'll always have at least 10 days to decide. But if you don't, you may 
return your “Selection of the Month” at our expense for full credit. As a member in good 
standing, send no money when you order, we'll bill you later. A postage and handling 
charge is added to each shipment. 


FREE 10-Day No-Risk Offer! Listen to your 3 big hits for a full 10 days. If not 
Satisfied, return them for a prompt refund. You risk nothing! 
So don't delay. Pick your hits, write 


the code numbers in the boxes on Re ai Ap 
reverse side, and mail today! 

RCA Music Service, 6550 E. 30th St. 
RCA 29 Indianapolis, IN 46291 





TRADEMARKS USED IN THIS ADVT ARE PROPERTY OF VARIOUS TRADEMARK OWNERS TMK(S) & RCA CORPORATION 
SELECTIONS MARKED £) ARE STEREO EFFECT REPROCESSED FROM MONOPHONIC @ = MONOPHONIC 


e Diana Ross: Silk Electric.......... 13928 












CODA 






Send back this coupon. ..today! 


MAIL TO: RCA MUSIC SERVICE, 
P.O. BOX RCA 1, INDIANAPOLIS, IN 46291 


| enclose 1¢. Please accept my trial membership 
in the RCA Music Service and send me the 3 hits 
I've indicated here under the terms outlined in 
this advertisement. | agree to buy just 1 more hit 
at regular Music Service prices in 1 year's time— 
after which | may cancel my membership. (A postage and 
handling charge is added to each shipment.) 





@ SEND MY SELECTIONS ON (] CASSETTES (1) RECORDS 
(check one only) -) 8-TRACK TAPES 


lam most interested in the following type of music— 
but | am always free to choose from every category 
(check one only) 


I 

lo 

2 

I 

i 

| 

I 

| 

I 

s1Q 

I 

lo 

1° 

‘I 1 CD EASY LISTENING (Instrumental/Vocal Moods) _) COUNTRY 
I 3 oO HARDROCK 4() POP/SOFTROCK 5() = CLASSICAL 
| 
I 
I 
i 
I 
t 
2 | 
al 
I 
I 
i 
i 
I 
I 
I 


@ RUSH ME THESE 3 SELECTIONS (indicate by number) 


en ee 


OO MR © MRS 


1 MISS (Please Print) 


ADDRESS 


jAepo} jew pue adojaaue ue ul yon} UeY jaleY dD 


CITY. 


STA ee ZIP. 


TELEPHONE ( ) 
Area Code 


@ Have you bought anything else by mail in(_] last6 months (J year (. never | 


RCA Music Service reserves the right to request additional information or mn | TH3 | | 
any application. Limited to new members: continental U.S.A. only: one mem- om Ww 
bership per family Local taxes. if any. will be added | 


I 
i 
Eps ee ee ee eee 


PILLOWS 


continued 


1/2 yd. linen for pillow back; 14” zipper; 1 yd. muslin 
for inner pillow; 1 bag fiberfil; thread; needles; scis- 
sors; masking tape. 

Tape edges of canvas. Follow chart on page 164 to 
work pattern, using basket weave stitch in all large 
areas to prevent warping of canvas. Block finished 
work. 

From linen, cut one piece 16"x19" and one 16’x4”. 
Pin together along 16” side using 1/2" seam allow- 
ance. Stitch 1” at each end, leaving 14” open. Press 
seams flat and sew in 14” zipper. Pin pitlow back 
and needlepoint together, wrong sides out. Care- 
fully stitch around edges of needlepoint. Turn to 
right side, press. 

From muslin, cut two 16”x21” pieces. Seam to- 
gether leaving an opening on one side. Turn, press, 
stuff and stitch closed. Insert in pillow. 





Needlepoint 
Pillow 

1/4 of width— 

repeat 3 times 


970 
321 
220 








454 


724 








164 





STENCILING 


Stenciled Fan Pillow 






Vine and Blossom Stencil me 
—1” grid 


STENCILED PILLOW— Designed by 
Jan Ingersoll (photo on page 106) 
MATERIALS: 2 yds. white cotton duck; 10” zipper; 
1!/2 yds. muslin; 1 bag pillow stuffing; !/2” stencil 
brush; Versatex textile paint in sky blue and yel- 
low; Bristol board; xacto knife; white thread. 

From duck cut one 26” square and two 131/2"x26” 
rectangles. From muslin cut two 20” squares. 

Pencil grid over designs above, connecting bor- 
der marks. Enlarge designs and transfer to Bristol 
board. Make separate stencils for fan, vine, flowers 
and tassels. Center fan stencil on 26” square; apply 
color following instructions on container. Lift sten- 
cil carefully to avoid smudging, and allow paint to 
dry. Center vine stencil and color. Position flared 
tassel in corners; space other tassel along borders. 
Center and color flowers last. 

Stitch together pillow back along 26” sides, using 


Fan Stencil—1” grid 


Tassel Stencil—1” grid 












1/2" seam allowance; leave a 10” opening at the 
ter. Press seam open, stitch in 10” zipper. Sew 
and back together, turn to right side and press 
stitch around sides !/4" in from edge. Run two 
of top stitching !/4" apart and around pillow ing 
of fringe. 


Make inner pillows as for Navaho pillow. 


CREWEL-EMBROIDERED 
PILLOWS— Designed by 

Gloria Gralla (photo on page 107) 
MATERIALS: DMC 5-strand embroidery i 
the following colors and quantities: For ma 
lia—1 skein ea. 642, 712, 725, 782, white; 2 ea. 2! 
209, 210, 211, 3047; 3 of 746; Rose—1 skein 949 
ea. 349, 351, 758, 814; Leaves—1 skein ea. 4 
3346; 2 ea. 472, 580, 581, 937, 3051; 3 of 3053; 9 
729, 828, 831. DMC #3 Pearl Cotton: (continut 
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| “Maxi-pads need bulk to protect, and all that padding can make you feel uncomfortable in more ways than one. 
_ Only MAXITHINS replaces some of the bulk with a special maxi-absorbent center that no maxi-pad has. So with 
MAXITHINS, you get the thick pad protection you need and the thin pad comfort you want. Isn't that a great feeling! 


Cut open a MAXITHINS and you'll 


Cut open a maxi-pad and all find this maxi-absorbent center. 
you'll find is bulk. it locks in moisture better than 
the bulky material 
in maxi-pads. 






Equal amounts of blue test solution 
were poured on each pad. The blotter 
test proves the surface of the 
MAXITHINS was drier. 








MAXITHINS. 


own little packages so you can even carry them in your smallest purse. 
And because they're individually wrapped, they stay clean and sanitary all 
day long. You can trust MAXITHINS, because they’re made by Tampax. 


With MAXITHINS you've got protection, 
comfort, and confidence all wrapped up! 


XITHINS is a Registered Trademark Of TAMPAX Incorporated, 
ner, Mass. 01069 for its brand of ultra thin full size pads. 


c ae 





MAXITHINS are so discreet! They're the only pads that come folded in their C2. 





With MAXITHINS 
you feel 


confident. 


Grow longer, stronger, 
more beautiful nails 
injust 5 to 7 days. 


NUuea Nal 


iia. 


Put atouch 
of beauty at ' 


your fingertips. Nutro, 


Now, through the miracle of beauty science, Nutra bene oe 2 
Nail gives you longer, stronger lovelicr nails. Secret? (contains no sormalga 
100% natural organic proteins plus rich vitamins A,E = 

& D. Nutra Nail penetrates deep! Eliminates chips, 
cracks and splits. Your nails grow so long, so strong, so 

Pasncanee. be ¥ ape ae UT Tae 
uxurious, you May or May not want to use nail polish. rena 

All these beautiful results start in just 5 to 7 days or PR RDAs 

your money back. 







NET ¥2 FL. OZ. 


" 


\\ + 


\ 


» 


» NOW! YOU “4 
DON’T HAVE 
> ae TOBE RICH 
| TOLOOKRICH, 
= PROPERM® 











: 30 MINUTE 
PROFESSIONAL HOME PERM. 


Ultra Chic Hair Salons using Pro-Perm 30 charge up 
to $50 or more. Now, get the same results at home 
for far less! Instant hot foam does all the work. No 
cap or gloves needed. No test curl. No messy drip. No 
mistakes! And special rich conditioners protectand = Sai 

pamper your hair 3 magnificent months or more. ee leeaiat cone hn 


We tenet Ne 































PILLOWS 


continued 


1 skein ea. 472, 3348. 11/2 yds. 46” dark gree 
ton rep; matching 16” zipper and thread; 11/ 
46" muslin; 11/2 lbs. polyester filling; sheet dr. 
17’x23"; dressmaker carbon paper; water er. 
pencil; #9 or #10 embroidery needles. 
EQUIPMENT: Large embroidery frame; 
scissors; yardstick; pencil; lightweight card 
hole punch. 

Pencil grid over design on page 164 conn 
marks on border. Rule drawing paper i 
squares and enlarge design. Center enlarg 
sign on green rep cut 27”x23", with dressmak 
bon between. Trace design. Strengthen lines 
water-erasable pencil. Outline design in long 
basting stitches. Place on frame following 
facturer’s instructions, making sure fabric is 

Prepare thread palettes: Cut three 4” wide 
of cardboard; punch holes 1!/2" apart alon 
edge. Label magnolia, rose, leaves; cut a y: 
each color floss, fold to 9” and slip through h 
correct card. Knot loosely and write color nu 
alongside. 

Cut 6 yds. from each of 8 skeins of 729, 83 
829, keeping lengths of each color together. 
the three lengths together at each end and ae 
to twist into cord later. 

This embroidery technique uses three stra’ 
floss, usually two or more shades or colors bl 
in the needle. When two color numbers are 
use two strands of the first, one of the second; 
three are given, use one strand of each. Al 
withdraw strands singly from the skein andc 
longer than 20”. Rather than knot ends, tak 
small backstitches in the area to be filled; e 
taking two small backstitches before cu’ 
thread close. In areas so small thread must be 
ted, take a small backstitch to prevent pulling 
through to front. When using more than 
threaded needle at a time, bring the unused ne 
and floss to the facé of work to prevent tang 
threads. 

Stitches used are satin, stem, long and short, 
lion knot, straight, split and couching. Areas t 
filled in satin stitch must first be outlined in |} 
stitch. Refer to photograph on page 107 to g| 
you in shading. Use long and short stitch ur 
otherwise specified. 
Magnolia: Begin at base of blossom between h; 
ing petals; couch 6 strands of 3047, 712 and 
with single strands of 829, 831, 3047, 712, | 
Hanging petals: 1st row from top, 642; 2nd | 
746; to fill petals 746/831, 742 around edges. 
petal in 829/831, 831/746. Upper petals: ce| 
front, from base up, 208/729, 208/211, 208/209/' 
211/white, white in center, 211/white; edge y¥ 
white. Inside petals: Shade from dark to light u: 
208/209, 209/210, 210/211; satin stitch top of 
petal white, tops and edges of others in 211. Si 
Work in 3053 shaded in 3051. 

Small purple flower: Shade petals in 208/209, ! 
210, 210/211, use 3053 just below cup. Cup. W 
lower half in narrow, Vertical stripes of satin st 
shading through 782, 783, 725. Above stripes, w 
bullion knots in 3047; work top half in 831/ 
satin stitch with holding threads of 4-strands 
in diagonal lines of straight stitch. Stem: Wor! 
3053. 

Rose: Satin stitch center in 725, shading left sid 
783. With #3 Pearl Cotton 3348 and 472, sé 
stitch area around center. Using 2 strands of 
backstitch outer edge of area filled in 783. W 
several rows of bullion knots facing different di) 
tions in 3047 around center. Work petals in 34! 
base shading to 351. For lighter areas use 758, 
and 948. Shade between petals and under cut 
edges with 814. Work curled up petal edges in sé 
stitch. 

Rose buds: Work in 472, shading side in 470, 4 
Overstitch using diagonally placed stem sti 
along side edges. Use several stitches of 351 (pil 
on left bud. Stems: Work in 470/480. Leaves: 
line in 470/480 using a combination of straight é 
backstitches; work veins in exaggerated fly stif 
Magnolia leaves: Work outline in split (continu 
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They were in each other’s arms, their lips meeting “ SF 

bruisingly...Then she pulled back and shook her 


head no, her eyes wet with tears and desire.” 
—from The Golden Touch 


Take 4 sensual 
romance novels 
absolutely 


| 4 \ PLUS 

; = 7.09 | you get one 

i ook Free 

i Niue every month! 


No obligation to buy any others ever! 
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It's your Second Chance at Love...and this time, there is no holding back. 
Here are sensual, fulfilling stories that go beyond most other romances, to 
share every moment of mature, passionate, experienced love. Love that 

reaches the highest joy and pleasure...because it has known the deepest 
pain. 
Second Chance at Love romances are true-to-life novels about sophis- 
icated women and their strong, sensuous lovers. Novels that will set your 
own desires free. So if other romances have left you disappointed, hoping 
for more...it is time to discover your Second Chance at Love! 

Start with 4 books FREE! 

Then, you'll have the rey to enjoy 6 more exciting romances every 
month for 10 days FR meding: And, if you decide to keep them, one 
book is yours FREE every month. But there is never any obligation, and 
no minimum number of books to buy. You can continue this arrangement 
for as long as you wish, or cancel at any time. And no matter what, your 
first 4 Second Chance at Love romances are yours to keep absolutely 
FREE. Send for them today. 
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ROB 


FREE BOOKS CERTIFICATE 


™ Second Chance at Love P.O. Box 91408, Indianapolis, IN 46291 


Please send me the 4 Second Chance at Love romances described"—a $7.00 value— 
absolutely FREE. Unless you hear from me, please also send me 6 new Second Chance 
at Love romances about once a month for a 10-day free examination. If not delighted, | ma 
return the books and owe nothing. Or, | may keep the 6 books but pay for only 5, at $1.7 
each (a total of $8.75)—with no shipping, handling or other charges. | always get one 
book FREE every month! 

| have no minimum number of shipments | must buy, and | can cancel this arrange- 
ment anytime | wish. The 4 FREE books are mine to keep, even if | never buy a single 


lm 
< 
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|M THE TORRID PAST by Anne Cristy One night, long ago, Keele 
jakis had possessed D’Arcy Kincaid. Now his sensuous advances tell 
"ne means to do so, again. D'Arcy hopes to resist—but she needs his 
| to succeed at her career. 

/AMED DESIRE by Beth Brookes Storm Reynolds can handle all the 
| she flies into the Alaskan wilderness, except her boss, Jim Talbot. His 
traces excite her to raptures she has never known before—yet in 





iis, he rejects her. additional book. 
) STEELE HEART by Jocelyn Day Jordan Steele had been a stranger N 
larrie Coltrane when she met him, made love to him, then disappeared. ame 
) he has found her again, and fully believes he can rekindle her passions Address 
} GOLDEN TOUCH by RobinJames Kathy Carter was ripe for the pick- Please Print 
hen singing star Neil Stratton came to town. His looks and fame were City =e er State = Zip 
‘ictive. And when he molded his body to hers. ..something had to give. 
Telephone No. 
; Area Code 
ce STREET Lene Ugta! Se as oo Have you bought anything else by mailin: [Jlast6months [year [never 
axe y d vi This offer is limited to one per household and not valid to present subscribers. RCA Direct Marketin 
‘NOMEN ALREADY HAVE! read and | do read a lot. reserves the right to periises additional information or Sl application. Local taxes, if any, will be 


added. If price changes are necessary, you will be notified. 


: —J.D., Gretna, LA 
insider your Second Chance at “Specific titles subject to availability. 


» books the best on the market.” | reaq Harlequin and Silhouette ; : 
—D.S., Redmond, WA and although I still ike them, ll The heart doesn’t count the years-——or the tears. And if romance 


aaibeconie-addicted 4p buy your books over theirs. Second is grand the first time, there is nothing more precious than your 


ond Chance at Love...| will Chance is more interesting. ..with 
jain an avid Rane en a better story line.” 
—D.A., Floral City, FL —J.W,, Flagstaff, AZ at 
Second Chance at Love P.O. Box 91408, Indianapolis, IN 46291 ae Supe" @) 
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PILLOWS 


continued 


stitch first, then overwork in stem stitch. Veins are 
2, 3 or 4 closely spaced rows of split stitch. Top left 











leaf: Outline and veins in 729/831/3053 with 
accents of 829; underside of leaf in 937/580, veins 
accented in 829; turned leaf edge in 581. Top center 
leaf: Outline in 937, veins and turned leaf edge in 
937/831. Top right leaf: Left outline in 937/831, 
right outline and veins shading through 937/831, 
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Embroidered Pillow—2” grid 
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TWICE 
FRESH 


Two-Way Air freshener 






Finally, | 
an air freshener that looks 
_ aS good as It works. 


Introducing Decorator) 
Twice as Fresh} the ai 
freshener with the 
attractive floral design) 
that also keeps the air ii 
your home delightfull | 
fresh. Seven fragrances, 
Seven designs. Each a | 
: lovely complement to 
i room in your home. An 
Twice as Fresh has a 


flow-thru design that 
keeps freshening day 
NEW! after day. 
Decorator Try hardworking an 
Fomnge See handsome Decorator 
ONE UNIT one Twice as Fresh. 





© 1983, The Clorox Company. 
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831/937, 831/729, 729/3053, 3053/729; undersid 
leaf in 469/937. Bottom left leaf: Upper outline@ 
veins in 469/937, lower.outline, center and lo 
veins in 581/580. Bottom center leaf: Center ve 
3053/831, outline and other veins in 469/937. 
tom right leaf: Center and left veins in 3053/8) 
outlines in 937/829/831, right veins in 831/937 
Finishing: Remove from frame. Use cold water 
remove any pencil marks. Place face down 
heavy terry towel and press with steam iron. T 
edges to !/2" outside basting stitches. From ma 
ing rep, cut 18"x3” and 18x22" pieces for p 
back. Center zipper on 18” edge of 3” strip, sti 
Position other piece with ample overlap ands 
to zipper. Place right sides of pillow together; s 
following basting stitches. Trim edges, turn, pre}, 

From muslin, cut two 19x22” pieces for inj}! 
pillow. Seam as for Navaho pillow. (Pillow inser 
larger than pillow cover.) 

Twist cording. Knot each end'to a pencil. Hat 
helper hold one pencil immobile while you twist} } | 
other. Keep tension taut and walk toward helper 
you twist. When tight, fold length in two by hal 
ing your end to helper. As tension is released, ! | 
will untwist, then retwist. Stitch cord to pill 
starting at bottom center. Leave first inch of folt 
end loose until you’ve stitched cord all the W) ( 
around. At end, twist floss tightly around ™% 
cord; cut off excess. Slip bound end under foldedé 
and finish stitching to pillow. E 
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PERSPECTIVE 
By May Richstone |, 


Here's to the long range 


Goals which stop , 
The temptation to brood 
On a short term flop. 


+ alent pared term nae Coneieee el ae ee 











Tamper 
Resisiant 


dgetables ¥ 


| Your grandmother was right. 


Eating vegetables is good for you. According to the 


National Academy of Sciences, a regular diet of cruci- 
ferous (cabbage, brussels sprouts, broccoli, cauli- 
flower) and carotene-rich (carrots and spinach) 
vegetables is associated with a reduction in the 
‘incidence of certain cancers* 

Of course you may not really like these 
vegetables. Or you may not cook them quite 
right. And even if you have all that worked out, 
you still have to contend with seasonal availability. 

That's why there are Daily Greens™ 

Daily Greens are concentrated servings of crucifer- 
ous and carotene-rich vegetables. Picked ripe. Carefully 
washed. And quickly dehydrated without cooking. Then 
‘they're fortified with vitamins A, C, E, beta-carotene 
and selenium. 

Finally, the ingredients are shaped into tablets 
and given a protective vegetable coating, freeing Daily 
Greens from the need for any preservatives. 

The National Academy of Sciences thinks a bal- 
anced diet may reduce your risk of cancer. Daily 


er Concentrated servings of 
vith added vitar 
pa and beta-caroten 
, 60 Tablets 


‘° 
— a 


-w 


cabbage, Brussels Sprouts, 
Carrots, Cauliflower, 
Spinach and Broccolt 

vs. Cancer. 


s Concentrated serving: 
Vegetables wit! 
ACE and bets 


Greens were designed to be a part of that balanced diet: 
Decrease your intake of all fats by one-fourth; drink 
alcohol only in moderation; try to avoid pickled, 
smoked or salt-cured foods; eat plenty of fruits, 
whole grains and vegetables. And of course, 
don't smoke. 


Daily Greens are not a cure for cancer, and 
there are no Suarantees against cancer. But 
y substantial evidence exists that regular con- 
' sumption of cruciferous vegetables is associated 
with a reduction in the incidence of certain cancers. 
Thanks to the process of dehydration, Daily Greens 
allow you to eat cruciferous vegetables regularly, with 
the convenience of a food supplement. Ask your doctor. 


Even if you already take vitamins, Daily Greens are 
one more step toward a complete daily health program. 


One of the simplest steps you can take. 


* Diet. Nutrition and Cancer. Committee on Diet, Nutrition and Cancer; 
National Academy Press, 1982. Not all doctors agree with 

the National Academy of Sciences Study. 

A food supplement from PharmTech Research 

Daily Greens and Help your body defend 

itself are trademarks of PharmTech 

Research, Inc 

© 1982 PharmTech Research, Inc. 

1750 Montgomery St 

San Francisco, CA 94111 


Help your body defend itself” 


save America? 


Have America’s 
employed women helped 
keep the country from 
sinking into a true 
Depression? Find out in 
this revealing report. 


ot stuff! 


Summer fashion and 
beauty that really sizzles. 


hen you’re 
attracted to 
another man 


Maybe he’s your best 
friend’s husband, maybe 
someone at the office. 
The pull is powerful, but 
you can resist with this 
wise advice from a 
woman shrink. 


hirley MacLaine’s 
search beyond 


Inastartling, exclusive 
excerpt from her new 
book, the star talks 
about her four-year 
quest for things 
supernatural. 


ichard Simmons’s 

swimsuit shape-up 
Hilarious (but sensible) 
diet and exercise tips 


from the wonder wag of 
weight loss. 


ook once, 
serve twice 
Freeze-easy dishes to 


make up in double 
batches. 


All this and lots, lots 
more in the June issue. 
On sale May 17. 





You really feel like a 
mother when... 


@ the most important item to remem- 

ber to pack for a trip is the “blankie.” 

@ you start humming the theme song 

to “Sesame Street” in the shower. 

e yoy use a crayon to make out your 

grocery list. _ 

@ you use the lock on your bedroom 

door for the first time. 

@ you turn your head whenever any 

child says “Mommy.” : 
_-—Janet Pawelek, Howell, MI 


Out of the mouths of babes 


One recent evening I went 
outside to call my five-year- 
old son, Peter, back to the 


house so he could wash up and get 
ready for dinner. When he didn’t ap- 
pear, I telephoned the home of his 
neighborhood friend, Gordy, to see if 
he was there. 

“Gordy,” I said when the child 
answered the phone, “Do you know 
where Peter is?” 

“No,” Gordy replied, breathless 
with curiosity. “Where?” 

—Mary Jackson, Santa Rosa, CA 


One day last autumn, as my three- 
year-old son was watching a chil- 
dren’s TV show on careers, I asked 


Or] 


“We call it ‘coupon clipper’s thumb. 


him what he thought he’d like to be 
when he grew up. “I don’t know,” h 
replied. “I don’t even know what 
want to be for Halloween yet!” 
—Mrs. Robert Turelli, 
Los Alamitos, CA 


Weeks of painstaking dieting 
seemed to have no appreciable effect # 
on my figure. But then one morning, 
as I was teaching my class of seven- 
year-olds, I caught a small boy pass- 
ing a note to another. It read:} 
“Teacher is a skinny nit-wit.” Skinny! 
To the culprit’s amazement I beamed, 
patted his head and kept the note for} 
weeks for encouragement when will 
power flagged. 

—Nancy Irwin, 
Croydon, England 


Disappearing act 


My teenage son escaped from sight, 
My husband.too has gone. 
What did I say to cause such flight? 
Four words—Who’ll mow the lawn?” 

—Laura Halper, Plano, TX 


We'll pay $25 for accepted anecdotes or 
poems. Address contributions to Last 
Laughs, LHJ, 3 Park Ave., N.Y., NY 
10016. Contributions cannot be ac- 
knowledged or returned. 


as 





LADIES' HOME JOURNAL « MAY 19% 








DIES’ HOME JOURNAL | 
at RD SIMMONS’ SWIMSUIT SHAPE-UP 
adies’ 
ome 
| 


| 


BONUS 
At home 
with Di, 
Charles 
and 
cuddly 
Prince 
William 
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BEAUTY QUALITY \2> 
Discover the Congoleum’ difference in Discover the meticulous Care and attention 
no-wax vinyl flooring. A special sense of that goes into Congoleum. Every inch of every 
style. Marvelously rich colors and textures. floor is hand-checked at every stage of manu- 
Luxuriously easy care. Discover the complete facture. Congoleum quality means the best. 
collection at your Congoleum Studio Show- 
case of Floors” retailer* 


*To locate your Congoleum Studio Showcase of Floors’ retailer, call toll-free |-800- 447-2882 5 
" ” ™ ° 
Or. for the Congoleum retailer nearest you, see the Yellow Pages under '' Floor Materials.’ Shown here: Pacemaker II" Harmony Court, style 3233. 





Congoleum 


DISCOVER FLOORS OF TIMELESS BEAUTY. 


DURABILITY 
Discover the durability of high-performance 
C> omabond? the unique Congoleum process 
f= — ensures superior wear and resistance 
i. sains and mildew. 


EXCLUSIVE LIMITED WARRANTY 
Congoleum warrants that its resilient floor- 
ing with Chromabond will not change in 
color or design because of wear, mildew or 
alkaline for a period of five years from the 
date of original purchase. For complete 
details, see your Studio Showcase 
of Floors™retailer* 


Congoleum 


FLOORS OF TIMELESS BEAUTY. 
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Warning: The Surgeon General Has Determined 
That Cigarette Smoking !s Dangerous to Your Health. 


9 mg’ ‘tar’’ 0.7 mg nicotine av. per cigarette by FIC method. 








Fashions: From the Looney Bin 
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u've come a long way, baby: 


Yo 
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EDITOR’S JOURNAL By Myra Blyth: 


nd what is so rare as a day in June? Then, if ever, comé¢ 
perfect days,” wrote the New England poet James Russel! 
Lowell—and I heartily concur. June is one of my favorite 
months, perhaps because both my sons were born on Juné 
nights, three years apart. But even if you’re not celebrating 
birthdays this month, there are so many other things to enjoy. 

First of all, there’s Father’s Day, June 19. Let’s hear it for deai 
old Dad. Make sure the kids cut and use the Father’s Day coupon: 
you'll find in “Your Journal”—extra gifts that I know will make him 
smile. Also, read about a very proud papa named Charles on page 85 
We have a marvelous and highly informative story about the Prince 
and Princess of Wales and their little Prince William, who is, as my 
English mother-in-law would say, a very bonny baby indeed. 

Is someone in your family being graduated this month? If so 
why not celebrate with our elegant summer buffet (page 108)? It’s ¢ 
perfect party to fete the proud graduate. And in any case, be sure tc 
read “Class of ’83” (page 98), an extraordinary report on high schoo) 
today, written during this past year by two seniors. They tell you what 
they might not tell their parents. | 

Celebrating a wedding? Or just remembering one? Then send 
your best hint for a happy marriage to our Anniversary Contest (page 
82). You know you’ve got a special secret! You may be the one to win an 
exquisite diamond ring. Also read our very special report called “Did 
Women Like You Save America?” (page 94). This article points out 
that during the recession it was working wives who helped keep thei 
families and the economy afloat. It’s interesting, isn’t it, that this fact 
seems to have totally escaped the notice of our country’s economic 
establishment and the media. It’s an important story and I’m glad the 
Journal’s telling it. * 

What else happens in June? June 22, the summer solstice, is 
not only the longest day, but the shortest and most magical night of the 
year. In ancient times, this was considered a very extraordinary occa- 
sion. Well, recently I’ve discovered that some very modern people hold 
some very ancient (and unusual) beliefs. I was absolutely fascinated 
by a piece in this issue by actress Shirley MacLaine. In an exclusive 
interview and in an excerpt from her new book (page 24), Shirley 
reveals her beliefs in reincarnation, psychic phenomena and extrater- 
restrials, and describes past lives she’s convinced she’s lived! What do 
you think of such beliefs? Do you share them? Do you believe in rein- 


think this is all nonsense? I'd really like to know. 

Returning to the here and now, what else is there to relish this 
month in this issue? Very berry desserts on page 96 ... ideas for 
decorating with flower power on page 102. . . plus hot ideas for sum- 


by fashion and beauty editor Lois Joy Johnson (page 61). An extra 
bonus: Richard Simmons’ superb swimsuit shape-up—it’ll get you 
looking great in just three weeks (page 57). I’m working at it, Richard, 
I’m really working at it. I swear I’ll be a sylph by the Fourth of July! 


ee 
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matey ere hair on your new hair style 
in place...and “clean.” Just see-through hold... 

with n@ tackiness, stiffness or flaking. 

Your hair shines through...with Flex Net Clean Hold! 
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PLATO LIVES. 
In TI's 
Home Computer. 


[IN 


If you want to see your kids do better in 
school, it’s time they met PLATO™ from Texas 





Instruments. PLATO Basic Skills and High nea enn ava 


School Skills courseware is the most extensive = 
computer teaching system ever developed for 


kindergarten through 12th grade. Until now, 


ee on eS 


ne cE et 


fon sa 


it was only used in schools to give children ee 


a special edge—-but now they can use it at ae rs - 
home-exclusively on the Texas Instruments 
99/4A Home Computer. 
The PLATO system, developed by 
Control Data, uses proven methods and tech- 
niques that make learning so interesting you 
may have a hard time getting the kids away 
from the computer. And they'll be learning at 
their own pace, from a machine that never 
criticizes; that builds on their newly acquired 
knowledge; that rewards them with a real _ 
sense of accomplishment. Wy ete mw SE 
PLATO Basic Skills and High School Woe te ee fr 
Skills courseware offers all the subjects a child eK 
needs. It teaches math, reading, social studies, ' 
grammar, science-more than 108 essential Paes 


courses that build the foundation of a solid Se Pt po 


education. oe 

Take PLATO home. And introduce your ; 
kids to the knowledge that lives in the Texas aA Og 
Instruments 99/4A Home Computer. 

For more information, please call toll free 7 ' Yy 


(800) 858-4565. | 
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is gone— yet resi 
12 weeks, oh 

Just pres a on. ¥ preted 
strip, peel off, and hair's j one-— 
anywhere on your body, face, 
arms or legs. 

Seconds later our Super- 
Finish Plus Cream Conditioner 
moisturizes and “polishes” 
your skin to silky smoothness. 

Nudit Cold Wax Hair Re- 
mover takes away what you 
don’t want—hair. And gives 
you what you do want—beauti- 
ful skin. 





NUDIT 


COLD WAX 
HAIR REMOVER 


and Super-Finish Plus conditioner 


for arms & legs 


CONTAINS 
20 PRE-SCORED WAX SHEETS 
SUPER-FINISH PLUS CREAM CONDIT 
2 02. NET WT 


‘The feminine way 
to beautiful skin: 


© 1982 Alleghany Pharmacal Corporation 


14 


20 


24 


34 


36 


LADIES’ HOME 


VOL. C NO. 6 


EDITOR’S JOURNAL 


CAN THIS 
MARRIAGE 


BE SAVED? 

“My husband doesn’t 
love me enough” 
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ATTRACTED TO 
ANOTHER MAN | 
By Karen Shanor, Ph.D. 
The pull may be power 
but you can resist. 
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Special summer bargain: 
Save up to $125.91. 
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Seaside safety; how 
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CREST 





HELPS REVERSE 





THE DECAY 








PROCESS. 
EVEN AFTERIT 





Dramatic new research. 

Research shows that Advanced 
Formula Crest with Fluoristat® can 
actually help reverse the early stages 
of tooth decay that can lead to cavities. 
Think of it. Even if your kid has the 
start of tooth decay right now, it may 
not be too late with Crest. 


Most cavities start 
before you see or feel them. 


When your kids eat, acids can 
form and attack the minerals that 
keep their teeth healthy. Normally, 
those minerals are replaced. But, 
when too many are lost, the decay 
process begins...usually just inside 
the tooth. If decay progresses, it 
could become a cavity outside. But 
it may not be too late with Crest. 


Crest helps replace lost minerals. 

Crests fluoride penetrates into 
that area where it can help replace 
those minerals...actually reversing 
the tooth decay process even after 
it starts. 

Crest welcomes this news as a 
milestone in our fight to make 
cavities a thing of the past. 

Ask your dentist. 

Visit your dentist. Learn more 
about this remarkable development. 
And how it can fit into a total 
program for improving your familys 
dental health. 





WE WANT WHAT YOU WANT. 
KIDS WITHOUT CAVITIES. 


ei “Crest has been shown to be an effective decay-preventive dentifrice that can be of significant value when used in a conscientiously applied program of oral hygiene 
and regular professional care.” Council on Dental Therapeutics, American Dental Association. © P&G 1983 
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Just tell us your secret 
for a happy marriage. 
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94 DID WOMEN eee 
LIKE YOU SWIMSUIT 
SAVE AMERICA? | SHAPR-UP 
auaiNEtay Faiateg Spee es 


Women have kept 
their families—and 
the economy—afloat. 


Editor’s Summer 
Beauty Secrets. 
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98 CLASS OF ’83: 

What your kids 
won't tell you ood 
about high 
school today 


By Tara Reinhart 
and Steven Tate 


An inside view. 





50 EASY AS 1-2-3 | 
A tempting tuna and 
vegetable medley, plus 
helpful summer hints. 

144 LAST LAUGHS 


From famous funnyman 


100 ONCE IN THE 
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Bob Hope: OVEN... 
et ee. re nee THREE TIMES 
FE ON THE TABLE 
a Favorite roasts 
iction (turkey, beef, chicken, 
————— pork) to enjoy 
three times over. 
70 COTTAGE = 
INDUSTRY 108 THE MOST 
By Patricia Chute ELEGANT 
A mother, a son and SUMMER BUFFET 
what's really important. BysneB dunia 


G ood Looks 
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HOT IDEAS 
FOR SUMMER 


By Lois Joy Johnson 
Beat the heat in high style. 
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A celebration of food for 
special occasions. 


FLOWERS 


By Marilyn Diane Glass 
A bouquet of decorating 
ideas to make your rooms 
“bloom” all year long. 
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Elyse Lewin; illustration at left by Dianne Ha 
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That Cigarette Smoking Is Dangerous to Your Health. 
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This case is based 
on information 
from the files of 
Pike’s Peak Men- 
tal Health Cen- 
ter, Colorado, 
Springs, a pri- 
vate, not-for 
profit agency that 
offers a full range of mental health ser- 
vices. The center is accredited by the 
Joint Commission on the Accreditation 
of Hospitals. The true story reported 
here is from interviews. Names and 
other details have been altered to con- 
ceal identities. The counselor in this 
case was Elizabeth Broome,Ph.D. 


Deborah’s turn 


“T don’t see how I can bear the pain of 
living with Phil any longer,” said 21- 
year-old Deborah, a thin blonde with 
huge brown eyes reddened by tears. 
“Last month, after the birth of our 
daughter, I tried to kill myself because 
I finally realized I could never win love 
from Phil—the kind of complete love 
I’ve always given him and desperately 
need myself. 

“To me, life isn’t worth living with- 
out visible signs of appreciation. I grew 
up the youngest in my family, the only 
girl with three older brothers. We were 
a very warm, loving family, not embar- 
rassed to show affection. 

“Phil, however, isn’t affectionate at 
all. One time, he went a week without 
kissing me. He says kisses are kid stuff. 
He thinks my family is gushy and in- 
sincere, and says they kept me from 
maturing emotionally. 

“I met Phil four years ago when I was 
a college freshman. Phil, who was on 
temporary furlough from his job as a 
policeman, was taking courses in crimi- 
nology. At twenty-eight, he was older 
than most students and he looked so 
handsome in his uniform. 

“A friend of mine introduced us, hop- 
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Phil thought Debbie’s need for affection was idee: 
What happens when she’s romantic, but he’s a realist? 


ing to cheer me up. A week earlier, I 
had gone out on a date with a guy who 
turned out to be a real creep. He forced 
himself on me sexually. I was a lot more 
naive than most girls, and I hardly 
knew what was happening. But he was 
so wild, I was afraid to resist. After that 
awful experience, I told him I never 
wanted to see him again. As revenge, 
he told everyone on campus | was a sex- 
starved female who was chasing him. 

“I was so upset, I turned Phil down 
when he asked me to the rodeo. I told 
him he ought to ask someone else. But 
he said no one else would do; he’d heard 
I was the nicest girl in the state. 

“At that, I started to cry, and I told 
him what had happened to me. Well, 
Phil walked me to his car, put me inside 
and said he’d take care of everything. 
He sounded so warm and comforting, so 
protective and powerful, that I began to 
fall in love with him. 

“Phil and I began dating steadily. He 
took me to the movies and for drives in 
the mountains. After we’d been going 
out for six weeks, he gave me an en- 
gagement ring, the one his father, 
who'd been dead for many years, had 
given his mother. Enclosed in the ring 
box was a note from his mother, wel- 
coming me as her daughter. 

“My family reacted less graciously. 
Mama insisted I finish out the college 
year before we married. Phil, who often 
complained that I was too tied to my 
folks, agreed to the delay; he told me 
privately that he needed the time to 
locate a police job, one that would take 
us far away from my family. I didn’t 
like the thought of leaving home, but I 
also didn’t want to argue with Phil. Af- 
ter our wedding, Phil announced that 
he had been promised a job in Ken- 
tucky, through an old Army buddy, and 
we were leaving immediately. 

“The news came as a terrible shock to 
my family. Mama predicted disaster, 
and she was right. Phil’s promised job 








































did not material- . 
ize. As a result, 
we were stranded 
in a small town 
in Kentucky. 

“When Mama 
heard the news 
she urged me to 
come home. Phil 
told Mama I belonged with haw noy 
She telephoned every weekend aft 
that, and offered Phil_a loan, which } 
refused. He even asked her to stop tl 
calls. I didn’t argue, but I badly miss¢ 
the news from home. 

“I was so homesick that at times: 
would just burst into tears. Phil nevi 
comforted me. He just told me to st¢ 
sobbing. I admit I do cry too easily, bi 
that’s the way I’ve always been. 

“In Kentucky, away from my fami) 
I thought I'd go mad from loneliness. 
tried to accept the misery as a test of m 
love for Phil, a chance to prove I cou! 
be a partner. But Phil didn’t seem { 
want me as a partner. When I tried | 
discuss our future, he simply walke 
away. Every morning, I prepared a del 
cious breakfast, whjch Phil frequent 
refused, and then he would take off i 
the car in search-of work. I longed | 
accompany him, but he always said| 
would be in the way. 

“This certainly wasn’t my idea | 
what marriage was supposed to be. 
felt that our problems must be my faul 
that I was letting him down. I was sui 
he was sorry he married me. 

“Much to my astonishment, once } 
landed a job with the state police on tt 
traffic detail, he announced that w 
ought to buy a home and start a famil 
He had already spotted a house close | 
work and had adequate savings fro! 
his army service to make a down pa: 
ment. Luckily, I liked the house. 

“Our sexual relationship had dwij 
dled to almost nothing. But after v 
moved into our home, we _ (continue 
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ADOLEFO 
| FASHION WIGS | 
| 7 
see the fabulous difference an Adolfo can make. , 
“rom drab to dramatic. Mousy to marvelous. Aa 
Cimid to terrific! It’s fun, fantastic and a SS 
iashionable. Adolfo will change the way Ae 
vou look. Younger. More vibrant. aes os 
viore exciting! bi L& o. | 
ive yourself the lift you deserve... 7 gs eS | 
ind watch heads turn! ) > Ses 
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continued 


“In the master bedroom, I found an 
almost full bottle of the sleeping pills. 
One by one, I swallowed them all. I 
made up a fresh batch of formula for the 
baby and placed it on the top shelf of 
the refrigerator so my mother-in-law 
wouldn’t miss it. I didn’t feel sleepy or 
unhappy, just calm and blank. 

“I’m glad now I didn’t die. But I feel 
more confused than ever. That’s why 
Phil took a leave from his job, and we 
came back to my hometown. I need all 
the support I can get sorting things out. 
I’m still unhappy about my marriage 
and don’t know what to do about it.” 


Phil’s turn 


“Until Debbie took the overdose, I 
thought we were getting along as well 
as the average couple,” said Phil, 32. 

“A few days earlier she had men- 
tioned wanting a divorce, but I thought 
she was suffering from post-partum de- 
pression. Debbie seemed disappointed 
that she didn’t have a son. Frankly, I 
was, too, at first. I had all the typical 
dreams about having a son to follow in 
my footsteps, but as soon as I held 
Sharon, I realized it didn’t matter. Any- 
way, we went to Chicago so Deb could 
talk with my mother. On the way up I 
noticed she was glum, but I never 
dreamed she would try to kill herself. 

“When Mom and I got home that 
night, Deb was on the living room 
sofa—asleep, we thought, until we saw 
the empty bottle gripped in her hand. 
I’m not ashamed to say I prayed on the 
way to the hospital. By morning, she 
pulled out of the coma. 

“I feel responsible for Deb’s suicide 
attempt. I’ve always seen myself as her 
protector. When we first met I helped 
her solve a problem involving a guy 
who took advantage of her. It was a 
cinch for me to scare him. But Debbie 
was so grateful—she made me feel ten 
feet tall—that I wanted to take care of 
her. Soon, I wanted to marry her. 

“Marriage hadn’t been in my life 
plan. I was all wrapped up in my job. It 
was easy for me to leave domesticity on 
the back burner because women seldom 
figured in my thinking. My previous 
sexual experience consisted of a few 
one-night stands. 

“Maybe I shouldn’t have married 
Debbie when I did, but I didn’t want 
some other fellow to get her. Moreover, 
I thought I could help her grow up. 
She’d been babied too much at home. 

“I was sure I could balance marriage 
and my work, but I have to admit I am 
absorbed in my job. Until I was eleven 
years old, I had intended to be a doctor 
like my father. But then one Saturday 
morning, he made an early start to his 
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clinic so he could take me fishing that 
afternoon. Two blocks from the clinic, 
he was struck and killed by a drunk 
driver, blind drunk at six AM. After 
that, I decided I would dedicate myself 
to fighting drunk drivers. 

“T’ve been a good police officer, but I 
can’t claim the same about being a hus- 
band. I simply don’t understand my 
wife. Debbie cries over the smallest 
things and has the attitude that I hurt 
her feelings on purpose, which is crazy. 
Long ago, I found it was best to get 
away from her crying spells or the cry- 
ing was likely to go on forever. 

“Her craving for praise is insatiable, 
too, and there’s no use trying to satisfy 
it. For instance, Deb is a top-flight cook, 
but if 1 compliment a mushroom omelet 
at Sunday brunch, she serves me an 
elaborate egg dish at breakfast on Mon- 
day. I have a nervous stomach, and on 
workdays I prefer a cup of coffee and the 
kitchen to myself. When I tried to ex- 
plain this to Deb, she said I didn’t love 
her and cried a bucket. 

“When I come in from work, I want to 
relax a while in peace. I used to kiss Deb 
at the door. But as soon as I sat down 
she would climb in my lap and we’d be 
kissing for the next hour. It wasn’t sex 
she wanted but cuddling. I couldn’t 
stand the pressure. 

“I don’t know what’s going to happen 
to us. Her suicide attempt really scared 
me, so I wanted her to be back here with 
her family for a while. I’m working at 
various jobs now, but I can’t find a good 
position here and I'll probably have to 
head back to Kentucky. My boss there 
was kind enough to give me a leave. 
But I don’t know if Debbie will be com- 
ing with me. I hope we can work out 
some compromises, because she isn’t 
competent to bring up our baby alone. ” 


The counselor’s turn 


“In one sense, Debbie and Phil had 
found the mates they were looking for,” 
began the counselor. “Phil wanted an 
unsophisticated girl who would admire 
him. Debbie wanted a strong man to 
protect her. But while they suited each 
other in a theoretical sense, the two had 
such different personalities and defini- 
tions of love that they were poorly 
matched for the day-to-day world. 

“Highly romantic, Debbie lived on an 
emotional level, exaggerating trivial 
hurts. To Debbie, love meant hugs, 
kisses and compliments. She had a 
fairy-tale outlook, believing that love 
would be the fulfillment of every desire. 
When marriage didn’t turn out this 
way, she felt complete despair. Her sui- 
cide attempt was a manifestation of 
these feelings. Debbie and I spent a 
long time talking about her attempt to 





kill herself and exploring alternat 
ways to handle her feelings. 

“Phil, by contrast, lived on a ratio 
level. He equated love with be 
strong and caring for people. An 1 
bending person, he was convinced 
was right about the way he treat 
Debbie. His take-charge personal 
overwhelmed Debbie and didn’t gi 
her room to try to do things for hers¢ 

“I suggested they carry out an expe 
ment. Debbie and Phil were to maki 
trip to a park, museum or zoo, and or 
there, part company. Back at hon 
they were to write down the aspect: 
the jaunt that most interested the 
and to then read each other’s report, 

“Debbie and Phil visited the z 
Debbie gave peanuts to the elephar 
and watched the lions with fascinati¢ 
as she related in her report. Phil w 
flattered to hear Debbie say she » 
attracted to the lions because thi 
strength reminded her of him. To De 
bie’s surprise, Phil visited the small 
imals. He concentrated on the laml 
investigating how they were cared fi 
Phil’s choice was a clue to the pro 
ive, sheltering side of his nature. I su 
gested this to Debbie and she agreed 

“Phil and Debbie simultaneous 
burst out laughing as we discus 
their discoveries about each other. T’ 
laughter was a good sign. It marked t! 
first step, I believe, toward their unde 
standing each other. 

“In other sessions, Phil realized th 
he was stunting Debbie’s emotion 
growth as muchas her family had dor 
He was babying her by making her ié 
that she could not be trusted to bring 
a child or behave like a grown-up. 
began a campaign to treat Debbie ir 
more mature fashion, complimenti 
her on how she handled the baby, pu 
ting her in charge of the fami 
finances, building up her self-esteem 

“Debbie finally realized that Pl 
could never be turned into a lovey-de 
ey husband, and it was easier for her 
change. She attempted to reduce t 
pressure she put on him by not rushii 
to the door to greet him and by lettii 
him unwind. Consequently, he nc 
kisses her when he comes in, a custa 
they both enjoy. 

“Debbie and Phil will probably nev 
become ideal marriage partners; fe 
couples are that fortunate. But thi 
have reached an understanding of the 
differences and are able now to mal 
compromises. Recently, they went ba 
to Kentucky where Phil could return 
the job he liked so much. Debbie agret 
to go, saying that she felt better abo) 
herself and that she had a more reé 
istic—and optimistic—view of h 
marriage.” Ei 
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REVLON INVENTS PERM LIFE” 


The secret to a longer lasting perm. 


| ee 
| 
’ 


with SPS 


pa Life Perm gives your hair vital moisture 
for a natural softness that lasts the life of your 
perm. Revlon’s exclusive moisture control system, 
with special Aqua Cationic action, drenches your 
curls in moisture during every phase of the perm 
process. So curls are buoyant, soft arid bouncy. 
Long lasting. And that’s the beauty of a Perm Life 
Perm. It lasts. 


To maintain your perm, use Perm Life Perk-Up. 


A unique perm moisturizing conditioner. Just spray 
it on. In just seconds curls and waves spring into 
place. There’s nothing quite like it to keep the life 
in your perm. 

Share the secret. 
Discover Perm Life for a ionger lasting perm. 


©1983 Revion Realistic Prof. Prod., Inc 














| To get your $1.50 Perm Life Perm rebate, simply fill out this coupon with your name | 

| and address and attach your cash register receipt with the top of the Perm Life | 
Perm box 

| Mail to: Revlon-Realistic Professional Products, Inc. (LHJ683) ! 

' P.O. Box NB659, El Paso, Texas 79977 | 
Allow 6-8 weeks to process this refund. Limit. 1 refund per family. institution or 

| household. Good only in U.S.A. Only original coupon will be accepted. Void where | 
taxed. restricted or prohibited by law. Offer expires: 12/31/83 
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i City State __ REPS = | 
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nautical 
look 

this 
summer, 
take If 
Off... 
all off 
with 


BIKINI LINE 





No razor 
nicks! 

No tweezer 
tugs! 

No burning 
hot wax! 





BE AS BARE AS YOU DARE! 
NEW FROM 


Ee oe 
HAIR RE MOVER R 


SAFE « GENTLE + EFFECTIVE 


Bikini Line 

Hair Off 
dissolves 
unsightly hair 
gently, easily 

in minutes. 

Its the fragrant 
feminine way 
to a clean 
smooth 








bikini line. 
Leaves your 

skin looking 
sensational, 
feeling 

sensually 

alive. Money 
back if if doesn't. 
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SAIL INTO SUMMER FUN SMOOTHLY, 
WITH BIKINI LINE HAIR OFF. 





IT’S NOT EASY TO BE A MAN TOD. 






t is ten in the morning on a 
Wednesday when IJ arrive at my 
ex-wife’s apartment on a quiet 
street in lower Manhattan. My 18- 
month-old son, in diaper and T-shirt, 
stands in his crib facing the door, cu- 
rious, expectant. He has heard the 
buzzer, seen the babysitter head for 
the door. He knows me well enough, 
but recognition always takes a mo- 
ment or two. My visitation (how I 
hate the word!) takes place on Wed- 
nesdays and Thursdays for three 
hours—I make time in my schedule 
as a free-lance writer—so nearly a 
week has gone by since we have seen 
each other. Now he smiles and tosses 
his curly blond head. How long, I 
wonder, is a week in the mind of 
a child? It’s a very long time for me. 
‘“Jason!” I exclaim, and pick him 
up. I give him a hug while he giggles 
and tugs my nose, ears, hair. He has 
come alive now. “Da-da!” he says. He 
takes a few bravura turns around 
the room on his highway patrol 
three-wheeler. We hook up the 
wind-up wooden train and set it in 
motion, both of us making whistle 
noises. We don’t have much time, so 
I say, “Playground! All your pals! 
Slides, swings!” He smiles. I change 
his diaper, button up his sweater, 
put him in the stroller and take him 
out to the park. 

The weather has been fine this 
spring, so we have gone to the park 
almost every week. Jason has gone 
from barely walking to climbing up 
concrete steps with ease. He is get- 
ting accustomed to the slide. I pick 
him up from the waist and place him 
halfway up the chute, and then catch 
him when he reaches bottom. 
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Usually we offer this space as a forum 
for our readers’ opinions and 
experiences. This month, 
since it’s Father’s Day, 
we decided we should hear from a man. 


less than a year old at the tim, 








It is wonderful to watch him ero 
but over all of these occasions han 
the feeling that visitation tak 
place outside the current of dai 
life. Our time together is time s 
apart, and lacks the sense of loos 
ness and spontaneity that I wal 
like to have with my son. 

And so it has been since the d 
Jason was born. My wife sudden 
left me when she was five mont 
pregnant with our child, destroyi! 
the hopes and dreams I had of shé 
ing in the miracle of birth, of havi) 
a family. I have never been anythi| 
but a divorced father. And as soon. 
the legal proceedings were undé 
way, I discovered that the lot of ¢ 
vorced fathers is pretty dismal. Se 
eral attorneys told me that since r 
wife is neither an alcoholic nor 
junkie, I should forget about cu 
tody, or even joint custody—unle 
she agreed. (She didn’t.) They al 
said: Cut your losses; you'll get vi 
tation once or twice a week a) 
when the child is older (Jason w 


you'll get more—overnight, and 
few weeks during the summer wh 
he is five or so. 

It was my ex-wife who propos 
visitation twice a week, three hou 
each time. More frequent visits, s 
told me, would interfere with h 
schedule and Jason’s. If I wanted 
spend more time with my son, 
would have to go back and sue for 
in court. But to get an extra d 
would cost me between $15,000 a 
$20,000 in legal fees. There was 
use trying to negotiate out of court 
my wife, who holds a demanding j 
as a television producer, (continue 
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continued 


couldn’t (or wouldn’t) sympathize with 
my desire to be there more for my son. 
We were deadlocked, as we so often 
were during the one year that our mar- 
riage lasted. 

Once married, we'd never been able 
to agree on much of anything, it 
seemed. But our short-lived, rocky 
marriage was over now. We were talk- 
ing about the child—our child. Why 
was she being so vindictive, I de- 
manded, since she was the one who’d 
left? Why was I being so hostile and 
insistent, she wanted to know? Why 
was | harassing her? But I wasn’t har- 
assing her, I just wanted—no, I 
needed—to see more of my son. 

Round and round it went. I had spent 
nearly $10,000 to get nothing, so when 
faced with the prospect of spending an- 
other huge sum, I had no choice but to 
call the whole thing off. This was many 
months ago, and nothing has been re- 
solved since. But in the meantime, dur- 
ing my mornings in the park, I have 
come to a few conclusions that pertain 
to a lot of men in my situation. 

For one thing, | have noticed that 
books and magazine articles usually 
portray the single mother as engaged 
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in a heroic struggle to raise the chil- 
dren, often against overwhelming odds. 
Of course, in many cases this is true. 
But the same articles almost always 
represent the non-custodial father as 
an uncaring, irresponsible man, remiss 
in his duties. On the whole, I find this 
stereotype far from accurate. Divorced 
fathers are not villains riding away 
from responsibilities into the sunset— 
far from it. We are lonely and cut off, in- 
voluntarily removed from our children. 

For example, I have had to accept 
that I will be absent from the day-to- 
day life of my child; that I will not be 
able to participate fully in his home and 
school life; that my influence on his de- 
velopment will be, at best, partial; that 
school principals are not obligated to 
report to me on his progress; that medi- 
cal information will be sent only to my 
wife’s home. In my wallet I carry photo- 
graphs of my son. People who know the 
pride I take in him ask to see them. 
They ask questions. I give them the lat- 
est readings on height, weight, the 
number of teeth cut. Too rarely can I 
answer with an anecdote. 

It hurts. On top of the painful failure 
of a marriage, I have had to cope with 
the doubly painful realization that my 
importance as a parent is diminished. 
Time and again this has been implied, 





in my dealings with lawyers, in sonal 
sations with friends, in my questions | 
my son’s doctors. One time, when Jas 

was ten months old, his pediatricia 
suspected that the bones in his sku 
might have fused prematurely, ar 
wanted to do an X-ray. When I inquir¢ 
into the time and date of the procedur 
the physician replied, “Why, what ¢ 
you want to be there for?” I was tl 
boy’s father, and yet the doctor was r 
luctant even to tell me the name of tl 
hospital. Seldom have I felt such ange 

But maybe the biggest problem f 
divorced fathers of my generation 
that we were too well prepared for f 
therhood. I read the literature. I a 
aware of the psychological needs f 
role models. I attended LaMaze class 
and hoped to assist in the birth of n 
child. Dating, running around, the ea 
inconsequential days of bachela 
hood—all that seemed remote once r 
child was born. It is no wonder that t! 
sudden removal from the day-to-d) 
commitment to children, from the ¢ 
sire and need to participate in thé 
lives, leaves non-custodial parents li 
myself feeling roleless, exposed. 

But despite these hurdles and bar 
ers, I have had to do my best to adjust 
the situation. At first, I tried to cré 
everything into the visit—the zoo, t 
playground, the demonstration of n 
toys, all the attention and affection p 
sible. I wanted to make up for lost ti 
trying to prove to Jason my love | 
him. But my eye would always be ont 
clock, and by the time I'd leave, we wi 
both exhausted. Though it has tak 
time, I now realize that during our f 
brief hours together, it is possible to 
simply father and son. I don’t alw: 
have to be on my best behavior. 

Yes, I live with-the threat of g 
graphic separation, and with the po; 
bility of a stepparent usurping wha 
left of my role. But I live, too, with w! 
in the view of others who have gt 
through the experience is the one s 
taining hope: That my child, of his a 
accord, will come to me for guidar 
attention and love—the things pare 
are meant to be there to give. 























































In the park, I realize that our time 
gether is running out. I allow Jason 
more turn on the slide and then t: 
him home. At the apartment, I get 
good-bye kiss. We exchange hug} 
turn to leave, but Jason comes runni 
calling, “Bye-bye, Da-da!” He we 
with me to the elevator bank, and ¢ 
his small hand in mine. At momé 
like these I most strongly feel the b 
between us. Tomorrow will come, 

then the next week, and as I walk a) 
I find myself wondering if next w 
Jason will be ready to take the 
from the top. | 
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A modern-day explorer, 
Shirley MacLaine now says 
she believes in ghosts, 
extraterrestrials and 
reincarnation. In fact, she is 
convinced she has lived before. 


Shirley MacLaine 


An interview that 
will amaze you 


By Phyllis Battelle 

















psychiatrist once 

told Shirley Mac- 

Laine she suffered 

from “an attraction to 
chaos.” 

She didn’t dispute it. 
Nor did Shirley—actress, 
dancer and writer—try 
to escape it. In twenty 
years of roaming the 
world in search of “who 
Ireally am,” she has pur- 
posely thrust herself 
along perilous paths. 

“I nearly died a couple 
of times,” she admits ca- 
sually. “But I was never 
afraid of dying. My over- 
riding emotion was that 
I mightn’t get to do ev- 
erything I wanted to.” 





The feeling was intui- 
tive, but now this innate 
fearlessness has taken 
on a new meaning for 
Shirley. She explains, 
“You see, I have come to 
believe that death does 
not exist. Our bodies are 
only the houses wherein 
our souls reside. When 
we leave our physical 
bodies, our souls become 
energy until we choose to 
reincarnate in a differ- 
ent form. It may be hun- 
dreds or thousands of 
years later.” 

As Shirley speaks, her 
guileless face is a study 
in concentration. “Since 
the most (continued) 
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continued 


profound human fear is of dying, then 


it’s just as Roosevelt said: ‘We have 
nothing to fear but fear itself.’ ” 

Recently, after years of investigating 
mysticism and the occult (which means 
“hidden,” she explains), Shirley has 
proclaimed herself a “metaphysician.” 
She believes not only in reincarnation, 
but is convinced of the reality of “spir- 
itual guides” who speak to humans 
through psychics. She also believes in 
ghosts, as “terribly agonized, conflicted 
souls” trapped on a plane between the 
physical and astral worlds. Still, Shir- 
ley turned down a lead role in Steven 
Spielberg’s film Poltergeist because “I 
didn’t want to exploit the dark side in 
the marketplace. I’d rather keep work- 
ing in the ‘light.’ ” 


hirley also accepts that UFOs 

are crafts bearing superintel- 

ligent extraterrestrials, and 
thinks—though she is tentative on the 
point—that they may assume human 
forms on earth. And Shirley knows we 
can trace our past lives, because she 
has done it herself! 

“I remember many of my past lives— 
sometimes I was a male, other times a 
female,” she says. “I have a strong, 
haunting memory of having committed 
suicide in an earlier life.” 

She visited an acupuncture specialist 
to help her recall her past life, and un- 
der the stimulus of the needles, her 
“psychic memories became too real to 
deny—it was like a movie unfolding. 

“I remembered very clearly the feel- 
ing of living in Atlantis, the legendary 
city that sank into the ocean. I was a 
man, a great teacher, very much in love 
with my wife. It was toward the end of 
Atlantean civilization, and giant, giant 
tidal waves were sweeping in upon us. 
I was terrified. I couldn’t stand the 
thought of drowning, so I killed my- 
self.” She does not remember how. “But 
I remember feeling my soul float out 
over the water, watching a tidal wave 
take away all those loved ones I 
couldn’t bear to see perish.” 

Shirley recounts the experience mat- 
ter-of-factly, without emotion. But as 
she finishes, she has second thoughts. 
“Suddenly, I am wondering how this 
may sound.” She jokes about what the 
tabloids could make of the many other 
lives she believes she’s lived, often asa 
dancer. “Here she is, folks—she was a 
dancer in an Egyptian harem, she was 
a madame in San Francisco.” Shirley 
winces. “I’d rather not go into any more 
of that,” she says, “because I’m afraid it 
might sensationalize the cornerstone 
of my understanding. The important 
point is this: As humans, we have an 
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unconscious, a conscious and a super- 
conscious. On this earth, we usually are 
operating with only the mind and body. 
What I am exploring is the spirit.” 
This insatiable curiosity has affected 
even her romantic relationships, and 
there have been many, including an af- 
fair—“very sexual, by the way”—with 
the right-hand man to Tibet’s Dalai 
Lama. “Every love affair ’ve had was a 
deep commitment while it was going 
on,” Shirley says. “I think sex is a path- 
way to spiritual growth if you engage in 
it with generosity, sharing, give-and- 
take. But I always have to argue, ques- 
tion, debate, know everything a man is 
thinking and feeling, and why. Recip- 





remember 
many of 
my past lives— 
sometimes I was 
a male, other 
times a female. 





rocally, I have to tell them exactly what 
I think and why.” 

She smiles ruefully and then adds, 
“My rigorously investigative nature 
has offered me great opportunities for 
growth. But it hasn’t made for many 
candlelight dinners.” 


hirley believes that when we re- 

incarnate, “we return for a pur- 

pose, writing our own scenario, 
even deciding whose womb we will en- 
ter.” And she feels that her only child, 
23-year-old Stephanie Sachiko (Japa- 
nese for “happy child”), was probably 
her mother in a past life. “Sachi feels 
that, too.” Sachiko, now a multilingual 
actress who lives near Shirley in Cali- 
fornia, was the offspring of Shirley’s 
only marriage, to producer Steve 
Parker. It was an unorthodox union— 
Parker lived with Sachi in Japan while 
his wife built her career and traveled— 
and it finally ended in divorce a year 
ago, because, as she says gently now, 
“Tt was just time.” 

Shirley admits that her beliefs about 
the soul could conflict with her long- 
time pro-abortion stand. If a soul 
chooses its womb, would not abortion 
turn that soul back against its will? “I 
have found this question very difficult,” 
she replies. “As a feminist, I was al- 
ways in favor of a woman’s right to do 
what she wanted with her own body. So 
I went back and read the doctrines of St. 


Augustine and the church, and foy 
the belief that, as a general rule, 
soul does not enter the body until 
third month. That sort of helped 
over the philosophical conflict of tu 
ing a soul back.” 

She hesitates for a moment. “B 
really cannot come down ona ait 
would rather leave it up to each won 
to grapple with that spiritual issv 
What if she were three months pr 
nant with an unwanted child? “I wa 
have a problem,” she says. “I wa 
hope that I was so aware that I wo 
never let a thing like that happen. 
really a question of awareness. Th 
the issue.” | 

Though Shirley MacLaine, | 
sounds different these days, she doe; 
look different. She still has those li 
long legs ready to kick up a storm (sl 
starting a new series of dance conce 
and she’s still intent on acting (sl 
currently shooting a film, Terms of. 
dearment, with Jack Nicholson ant 
discussing an upcoming Broadway 1 
sical). But this summer her attent 
will be focused on a book tour for ( 
On a Limb (Bantam, published n 
month. For the Journalexcerpt seep. 
30). The book chronicles her k 
search into metaphysical matters. 
perfectionist, she has been rewrit 
and polishing it for the last four vey 
- “When I delivered the first of my 
drafts, it was 5,000 pages. The edit 
pointed out you’d need a forklift to ri 
it!” She laughs. “I was so overwheln 
by the profundity of what I was say 
that I made myself want to throw 

Unlike her earlier books—Don’t 
Off the Mountain and You Can | 
There from Here—this one will | 
highly controversial. It took considé 
ble courage to write it, because it co) 
lose her some devoted fans. “One m 
friend whom I respect is profoundly 
set by what my book is saying,” she. 
plains. “He says he’s afraid some pea 
will think I don’t have all my padd 
in the water. But he knows my mi 
knows I’m not off the deep end.” 


embers of organized religi( 

may be particularly disturl 

by the book, because Shir 

quotes spiritual entities who have s 
ken to her through psychic chann 
and the Bible states one should | 
countenance spiritual entities otl 
than God. But Shirley, who was bor 
Baptist, says she is certainly not tak: 
on the church. “I think the dispenser’ 
any kind of higher faith are on the rij 
path. But when I look at the blood tha 
been shed because of different religia 
opinions about who’s got the right ps 
to God—whether it’s the Moslems, | 
Hindus or the Christians—I guess I 
ject to it. I think (continued on page. 
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SHIRLEY MacLAINE 
continued from page 26 
the real path is to find the divinity in 
ourselves, because we are each the 
reflection of God.” 

One of Shirley’s new beliefs—and a 
hard one to integrate into day-to-day 
life, she acknowledges—is the idea that 
there is ultimately no right and wrong; 
a person will atone in his next life for 
what he has done in this life or a past 
one. “A murderer must be taken out of 
the mainstream of society to protect 
others, of course. But in the larger 
sense, he is his own judge and jury,” she 
explains. “It’s not easy for me to prac- 
tice the Buddhist belief that you must 
bless your enemy because the enemy 
has taught you a great lesson .. . but 
I’m trying not to judge, because I don’t 
want to be judged.” 

She has been robbed seven times, but 
the robberies occurred before she was 
deeply into metaphysics. “I was fairly 
calm and tried to rationalize that the 
robbers probably needed my stuff more 
than I did,” she says smiling. “But I 
never reached the point of blessing 
them. Since I haven’t been burglarized 
lately, I don’t know what my reaction 
would be, but Id try not to judge ... 
God, I hope this doesn’t sound like an 
open invitation to robbers.” 

Asked what she would do if a rapist 
approached her, Shirley says quickly, 
“T’ve put that question to some spiritual 
masters and they say the answer is to 
react from the solar plexus, not the 
mind. You exude as much love, light 
and compassion as you can muster up, 
and supposedly you can prevent vio- 
lence. In other words, you throw light 
around yourself and what you want to 
protect. I’ve set up that kind of spiritual 
light around my house, and trust it will 
dispel negative intentions.” 

Shirley momentarily interrupts our 
talk to prepare a late-night snack of 
pita bread, cheese, red wine. We are in 
her Malibu beach house, one of the 
three houses she owns. Discovering a 
swarm of tiny ants on the kitchen 
counter, she quickly dampens a towel 
to wipe them away. “I’m sorry, guys,” 
she apologizes, only half jokingly. She 
is remembering an evening at a dinner 
with the late Indian Prime Minister 
Nehru: “I swatted a gnat from my 
shoulder and Nehru said, very quietly, 
‘Shirley, even that gnat has a soul.’ 

“Nehru was, of course, a metaphysi- 
cian,” she continues, “as is his daugh- 
ter, Indira.” So was another friend, 
Anwar Sadat, whom she adored. “Sadat 
discussed metaphysics all the time and 
claimed he reached his level of enlight- 
enment when he was in solitary con- 
finement. To reflect on a bird or a sun- 
set, tocontemplate your (continued) 
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OUT ON A LIMB 


Here is a special excerpt from actress 
Shirley MacLaine’s incredible new bestseller. 








My book Out On a Limb 
records a different kind 
of journey—the experi- 
ence of getting in touch 

with myself when I was in my early 

forties. It’s about the connection 
between mind, body and spirit. 

And what I leamed has enabled 

me to embark on the rest 

of my life as an almost 

wholly transformed hu- 

man being. 

This quest for myself took me ona 
long journey that was gradually re- 
vealing and at all times amazing. I 
tried to keep an open mind as I went 
because I found myself gently but 
firmly exposed to dimensions of time 
and space that had heretofore be- 
longed to science fiction. But it hap- 
pened to me. It happened slowly. It 
happened at a pace that was peculi- 
arly my own. 

As a girl and young adult I 
couldn’t believe in anything that 
had no proof, and besides, I wasn’t 
all that agonized by the need for a 
purpose in life or something to be- 
lieve in besides myself. In short, 
where religion, faith in God or the 
immortality of the soul were con- 
cerned, I had no occasion to think 
much about them. 

But as much as I was uninterested 
in God and religion and the hereaf- 
ter, there was something I was ex- 
tremely interested in. From the time 
I was very young I was interested in 
identity. Who was I? Who was any- 
one? The analysis of relationships 
became a favorite subject of mine— 
the relationship I had with myself 
as well as with others. I would be 
amazed at myself, baffled as to 
where a feeling or a memory or an 
inspiration had come from. There- 
fore, when the notion of life before 
birth first struck me, I guess you 
might say I was curious to explore it. 

Belief in reincarnation, I found, 
went back as far as recorded history 
could trace. From the Egyptians to 
the Greeks to the Buddhists and 
Hindus, the soul was considered a 
pre-existent entity which took up 
residence in a succession of bodies, 
becoming incarnate for a period, 


then spending time in astral form as 
a disembodied entity, but reincar- 
nating again and again. Each reli- 
gion had its own belief that the soul 
existed as a part of man and was im- 
mortal. And somewhere between Ju- 
daism and Christianity, the West 
had lost the ancient belief in rein- 
carnation. Hundreds of millions of 
people believed in the theory ofrein- | 
carnation (or whatever the term | 
might be), but I, coming from a 
Christian background, hadn’t even 
known what the term actually 
meant. 

About the time I became receptive 
to these new ideas I was involved in 
a consuming love relationship. But 
the man I loved was a skeptic. | 

I used to meet Gerry in Honolulu, | 
in London, Hong Kong, Sweden— 
anywhere we could sneak a few 
hours together. It, was difficult for 
me and threatening to his political 
career. So why did we continue? Why 
were we so drawn to-one another? 

Once, in Hawaii, when Gerry had 
just arrived and was soaking in a hot 
tub, I asked him if he believed in re- 
incarnation. 

“Reincarnation?” He was aston- 
ished. “My God, of course not! It’s a 
fantasy for people who don’t have 
anything else in their lives.” I was 
upset by his put-down and wished he 
could have been at least open- 
minded enough to discuss it. 

The rest of our stay was as usual— 
ecstatic, wonderful, but ultimately 
unsatisfying because our relation- 
ship remained unresolved. When I 
got home I was very frustrated. Yes, 
I was bothered by all the obvious 
problems relating to my romance 
with Gerry. But it was more than 
just momentary concern. 

Feeling unhappy, I called my close 
friend David and asked him to meet 
me in Malibu. But then I didn’t know 
how to begin to tell him what I was 
feeling. “I don’t know,” I said. “?’m 
hung up... well, not exactly. I just 
feel that there’s something about 
why I’m alive that I’m not getting. 
It’s something I can’t explain. I 
mean, how come you never seem 
bugged? (continued on page 141) 








Reprinted from the forthcoming Bantam book OUT ON A LIMB by Shirley MacLaine. Copyright © 1983 by Shirley 
MacLaine. Used by permission of the publisher. All rights reserved 
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SHIRLEY MacLAINE 


continued 


navel, as we classically say, is not a 
selfish act. The most profound relation- 
ship is the one we have with ourselves. 
Earlier you asked who was the great 
love of my life and I thought a great 
deal about what it would sound like in 
print if I said ‘Me.’ But it is true that the 
more you understand yourself, the more 
you understand others. And that’s 
what I’m trying to do.” 

The potentially most controversial 
episode in Shirley’s new book recounts 
her visit toa mountaintop village in the 
Andes of Peru. There, she meets vil- 
lagers who claim to have seen uniden- 
tified flying objects for many years (and 
have assumed that they are extrater- 
restrials). She also learns from David, 
one of her metaphysical mentors, of a 
young woman named Mayan. David ex- 
plains that Mayan revealed to him ona 
previous trip that she was visiting from 
the Pleiades—a cluster of stars com- 
monly known as the Seven Sisters, 
about 410 light-years from earth. Fur- 
ther, she asked David to encourage 
Shirley MacLaine to write a book about 
her search into metaphysical matters. 

I ask Shirley if she truly believed 
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3 places. 


that story and thought that extrater- 
restrials could take human form. “I 
only know what I was told,” she an- 
swers without hesitation. “I was hear- 
ing it after the fact, and I left my mind 
open.” She says she has asked friends in 
government all over the world for their 
opinions about UFOs. “They all have 
said, ‘We'd rather not speak of them.’ I 
have never seen a UFO, but many 
friends who aren’t into this spiritual 
dimension have, and they’re afraid to 
talk for fear of being labeled crazy. 
Throughout history they have been re- 
ferred to as chariots of the gods.” 

At this point in our interview, while 
she’s talking of UFOs, my tape recorder 
emits strange high-pitched sounds that 
alternate with low, agonizing growls. “I 
think they’re trying to tell me not to 
talk about this,” Shirley murmurs, 
smiling. “Do you think they’re jam- 
ming the magnetic waves?” 

Assuming it’s a faulty tape or run- 
down batteries, I ask Shirley to bring in 
her own recorder, which works per- 
fectly. But hours later, when I try to 
replay that portion of the interview, 
again there are the eerie sounds. Later, 
I take it to an engineer, who tells me: 
“This is the weirdest phenomenon I’ve 
ever heard. I can swear it has nothing 
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to do with the tapes or the recorder.” 
Creepy? An electronic accident? 
“There are no such things as ‘acci- 
dents,’ Shirley says, once again 
stressing the need for an open mind. 
“My book is only an excursion into 


open-mindedness. I suggest that every- | 


body go along only with what feels 
right for them. We all proceed at our 
own pace.” 

Her friends, mostly journalists and 
politicians, have various reactions to 
her “metaphysical stuff.” ‘““My good 
friend, Bella Abzug, cocks her head 
when I talk about this, and says, ‘Oh | 
my God, Shirl!’ But she would never 





Hl 


try to convert Bella—or anyone else, | 


she insists—from skeptic to believer. 
Shirley had the “luxury of time and 
money” to gather her experiences and 


confirm her beliefs gradually. She eats | 


fruits, vegetables and grains from a 
health food store, in spurts, to keep her 
“psychic vibrations” high. “Then, when 
I feel I’m so in tune with the cosmic 
forces that I need to be grounded, I eat 
steaks. They give me the quick energy 
jolt I sometimes need,” she says, “but I 
pay the price later in lower vibrations 
and muscular pains.” 

She says she’s not very good at medi- 
tation (“either my mind races or I fall 
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| asleep”), but she practices yoga breath- 

ing techniques. She’s had an “out-of- 
|) body experience” herself, and after 
years of her own research, has resolved 
her fears of being taken in by the world 
of the occult. “At first, I thought I might 
be hoodwinked, because I was sure 
there were quacks in the psychic busi- 
ness as in any other profession. So I 
checked and cross-checked with spirit- 
_ ual teachers in various countries, and 
_ found they were all telling me the same 
| things—even about my past lives. I de- 
cided I must take it seriously.” 

Now, Shirley believes the world is on 
| the brink of a spiritual rebirth (the sub- 
|| ject of her next book) and though the 
|| “parapsychological division in the 
Kremlin is very sophisticated,” she 
thinks it will begin in America, be- 
cause “we have such respect for individ- 
ual freedom. Our forefathers, Washing- 
ton, Jefferson and Hamilton, were all 
metaphysicians. Lincoln had his own 
psychic medium in the White House.” 

Although many people are hesitant 
to admit publicly that they believe in 
this rebirth, Shirley knows they are 
there. “I have seen leading bankers and , 
doctors and executives visiting psy- 

‘| chics for advice. I sit in on these chan- : 
|| neling sessions where they ask the soul ; 
+) entities about economics, the stock ts 

‘) market, projections for world depres- Peel 
‘) sion and OPEC.” 

Shirley tells of one psychic session, 
which she tape-recorded, where several 
| Beverly Hills surgeons and a neurosur- 
geon from the University of California 
'| at Los Angeles sought medical guid- 

ance. “The top neurosurgeon, througha 
'| medium, asked a soul entity about 

_ brain surgery in Atlantean times. The 
entity did an hour-and-a-half disserta- 
tion, and the surgeon was over- 
whelmed. It was stuff on brain surgery 
| they’d only begun to study at UCLA.” 
| Onthe whole, she feels the American 
people’s readiness for a rebirth is evi- 
denced by the demand for such films as 
E.T. and Gandhi, in which “one little 
space creature and one earth creature 
were saying the same thing, and it’s 
what audiences wanted to hear—that 
there is that extra dimension.” 
Many Hollywood innovators are psy- 
_ chically attuned, Shirley says. “George 

Lucas, who made Star Wars, tells me he 

felt spiritually guided to do it. Stanley 

Kubrick (director of 2001, A Space 
| Odyssey) is one of the finest metaphysi- 

cians in the country.” 

As Shirley describes it, the gulf be- 
tween these spiritual explorers and the 
rest of us may not be so very great after 
all. Where do Shirley and her fellow 
movie metaphysicians meet for their 
discussions? 

“Oh, ina restaurant over a martini— 
or two—like everyone else.” End 
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By Beth Weinhouse 


SHADES OF 
PREVENTION 


Wearing sunglasses that screen out ul- 
traviolet light can help prevent the 
kind of cataracts that the elderly are 
especially prone to, states Dr. Gerald 
Fishman, a University of Illinois oph- 
thalmologist. Growing evidence sug- 
gests that long-term exposure to ultra- 
violet light (the invisible light which 
also causes tanning and burning) con- 
tributes to the formation of this specific 
kind of cataract. 

Dr. Fishman tested ninety different 
kinds of prescription and non-prescrip- 
tion sunglasses to determine how well 
they protected the eyes. His findings: 
Plastic lenses are generally more effec- 
tive than glass. Rose, blue and yellow- 
colored lenses are usually not effective. 
However, Dr. Fishman found no hard 
and fast rules. One way to check your 
sunglasses: If someone can see your 
eyes clearly through the lenses, then 
they are probably not doing a good job, 
because if the lenses aren’t filtering out 
visible light, chances are they aren’t 
filtering out invisible light, either. 

Dr. Fishman is urging the govern- 
| ment to require that sunglasses have 
| labels stating how much ultraviolet 
| light they screen out, so that consumers 
can choose their sunglasses with more 
than appearance in mind. 















34 


uosdwepH ueWwuag 


MEDINEWS 


The latest findings to keep your family healthy. 


HYPERTENSION: 
THE FAMILY FACTS 


Diet, weight, personality ... these 
have all been blamed for high blood 
pressure. And the people suffering from 
it have been made to feel guilty about 
their life-styles. But a new study, re- 
ported in the Journal of Cardiovascular 
Medicine, shows that heredity may also 
be a contributing factor. 

Indiana University scientists stud- 
ied identical twins, fraternal twins and 
unrelated pairs of people. They ob- 
served how their blood pressure rose in 
response to stressful situations. The 
results: Each twin reacted in much the 
same way as his or her sibling (whether 
fraternal or identical), while the unre- 
lated pairs showed no similarity. 


TAMPONS: WHAT 
YOU DON’T KNOW 


Women may soon be getting more infor- 
mation on tampon packages: a list of 
ingredients and an absorbency rating. 
(At present there is no way to compare 
one company’s “regular” or “super” size 
to another’s.) In the wake of public con- 
cern over toxic shock syndrome, a 
group has been formed at the request of 
the Food and Drug Administration to 
find ways to improve the information 
on tampon packages, and to make rec- 
ommendations to manufacturers. Con- 
sumers should see results—labeling on 
tampon boxes—by the end of the year. 

The task force committee includes 
manufacturers and representatives of 
women’s groups, who believe that 
women have a right to know what they 
are using. Although there are no final 
recommendations yet, the committee is 
discussing absorbency “ratings” simi- 
lar to those on suntan lotions and sun- 
screen products. 

If you’re concerned about this issue, 
you can be put on the task force com- 
mittee’s mailing list by writing to: Mr. 
Peter Brown, American Society of 
Testing and Materials, 1916 Race 
Street, Philadelphia, Pennsylvania 
19103. The mailings should also list the 
dates of future meetings, which are 
open to the public. 






NEW TREATMENT 
FOR BINGERS 


Bulimia, the binge-purge syndrome af 
fecting many young women (and som) 
men as well), is being successfull: 
treated with drugs traditionally use: 
as therapy for severe depression. 

Dr. Timothy Walsh, clinical profes 
sor of psychiatry at Columbia Univer 
sity’s College of Physicians and Sur 
geons in New York, found that whei 
bulimics who were also depressed wer 
given monoamine oxidase inhibitors ( 
type of anti-depressant drug), both th 
depression and the urge to binge an 
purge disappeared. 

Dr. Walsh theorizes that the drug’ 
effect on the eating disorder is indeper 
dent of its effect on depression, so it ma) 
be useful in treating anyone sufferin 
from bulimia, depressed or not. 





FOR MEDICAL 
ADVICE 


On Thursday evening, 
June 2, the Cable Health 
Network will present an 
“informathon” entitled 
“Diabetes: Update 1983.” 
An “informathon” is a 
four-hour program which 
gives detailed (and enter- 
taining) information on a 
specific medical topic. 
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The program is being 
produced in cooperation 
with the American Diabe- 
tes Association, and will 
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feature interviews with 
prominent physicians, as 
well as athletes and celeb- 
rities who have diabetes. 

Viewers across the 
country can participate in 
the show, as well. A panel 
of doctors will be standing 
by for viewers to tele- 
phone (toll-free) and have 
their questions on diabe- 
tes answered. 
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Can a woman n just 
disappear into thin 
air? Why woulda 
seemingly happy 
housewife vanish 
without a trace? 


By Michael J. Weiss 


o her suburban 
neighbors’ in 
Atlanta, Ginny 
Vito seemed like 
a woman who had 
it all—a comfor- 
table home, a lov- 
ing husband and 
a pleasant life- 
style. As her husband, Ray, recalls, 
“She always seemed so content 
with life.” 

Yet sometime before dawn on 
June 13, 1982, Ginny Vito quietly 
vanished, leaving few clues and 
no indications that she would ever 
return. She left everything and 
everyone behind—her home, 
her friends, her family . . . and her 
husband, who desperately wants 
her back. 

Friends and family were tor- 
mented by images of Ginny kid- 
napped or murdered and lying in an 
unmarked grave. But without any 
solid evidence of foul play, they also 
wondered if she had something to 
run away to: another man, a secret 
life, a Swiss bank account. Neigh- 
bors recalled their last conversa- 
tions with Ginny a asked them- 
selves if she had been depressed 
and looking to esca} e her 2Y worries. 

Today, exactly one r after her 
disappearance, no on¢ k nows what 
happened to Ginny Vito. And no 
one who knew her can stop caring. 


Saturday, June 12, 1982. At seven 
36 


o’clock, Ray Vito sat up in bed, put 
on his glasses, looked out the 
window and scowled at the 
drab mist. Forty years old, 
with dark, heavy features, 
Ray ordinarily rose early to 
make his eight o'clock 
class at Georgia Tech, 
where he taught engi- 
neering science. Even on 
Saturdays, he liked to 

put in a half day, catch- 

ing up on the paperwork 
demanded of a $32,000-a- 

year tenured professor. 

Ginny was still asleep 
when Ray left the house a lit- 
tle before eight. Ever since 
she’d quit working in 1979, 
she slept as late as possi- 
ble. When she’d been un- 
able to find a new job, she’d 
grudgingly accepted the life 
of a suburban housewife—al- 
beit a housewife who held two 
degrees, could speak three lan- 
guages and had no children. 

That last fact was a frequent topic 
of conversation in the Vito house- 
hold. Simply put, Ray wanted a 
baby and Ginny was undecided. For 
several years, they’d had periodic 
discussions about parenting, but 
in recent weeks, the talks were oc- 
curring more and more often— 
without resolution. As Ginny 
climbed out of bed that morning, 
she decided to deal with the prob- 
lem once and for all. 





When Ray returne 
home that afternoon, sh 
announced that she wante 
to go visit her parents wh 
lived in Washington, D.C. Sh 
said she wanted to fly home the 
next day and ‘‘think thing 
through about the baby.” And she 
said she wanted to go alone. : 
“She seemed happy with her de- 
cision,” Ray recalls. “Ginny often 
liked to go off by herself to work 
out a problem. The only differ- 
ence this time was that she 
planned to leave town.” 
So Ginny made a plane 
reservation for eleven th 
next morning. “She seeme 
in absolute control,” say 
Ray. That night he turne 
in at about eleven o’clock 
Ginny was already in bed 
calmly reading a Ngaio Marsh 
mystery, Artists in Crime. H 
kissed her goodnight and turne 
over, too tired to notice that sh 
hadn’t packed a suitcase for her 
morning flight. 
When Ray awoke at six the next 
morning, Ginny was gone. 





Inthe jeans and sweatshirt she usu- 
ally wore around the house, Ginny 
Vito at 34 looked much as she had 
at 24. Barely five feet tall ae 
weighing a little over a hundre 

pounds, she was often described as 
“delicate,” although she could hike 
for hours without (continued) 
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continued 


tiring. She dressed casually, wearing 
little makeup and keeping her shoul- 
der-length brown hair pulled back. 
Ginny was not an impetuous person. 
Born in Washington, D.C., in 1947, she 
grew up in a close-knit, academic fam- 
ily. Her father was an English profes- 
sor, her mother a French teacher. Not 
surprisingly, Ginny became a bookish 
youngster, attending private Catholic 
schools, taking piano and ballet les- 
sons. “She was always the creative one 
in the group,” recalls Ruth Cook, a 
childhood friend who stayed in touch 
over the years. “She was very smart 


and sensitive, but quiet until she got to 
know you.” 

Ginny entered Georgetown Univer- 
sity in 1965, earning As and Bs in her 
courses, writing for the campus liter- 
ary magazine and tutoring inner-city 
youngsters in her spare time. Through- 
out her undergraduate days, she lived 
at home—one reason classmates re- 
member her as “somewhat sheltered” 
and “very self-contained.” 

Friends say that Ginny came into her 
own in 1968, when she left home for the 
first time and enrolled in Cornell Uni- 
versity’s graduate program in urban 
planning. It was there that she began 
dating Ray Vito, a graduate student 
five years her senior from Buffalo, New 


MISSING PERSONS 
What the law can and cannot do 


G inny Vito’s case is not unique. 
Every year, tens of thousands 
of adults disappear—for a few 
days, a few weeks, sometimes forever. 
Their reasons for going are many, but 
according to law enforcement agen- 
cies, most people disappear because 
they want to. They voluntarily vanish 
to escape—if only temporarily—prob- 
lems or people that cause them stress: 
a job, a school or a relationship with 
their spouse or lover. 

Nobody knows how widespread the 
problem is, but police estimates put 
the number of missing adults at up to 
250,000. Traditionally, men have 
been more likely than women to van- 
ish—to avoid domestic tensions or 
financial straits. But in recent years, 
an increasing number of women have 
abandoned their homes as well. 

Dr. Mary Ann Bartusis, a marital 
therapist and psychiatric professor at 
the Medical College of Pennsylvania, 
sees the rise in female runaways as a 
sociological sign of the times. “As 
more and more women get decent jobs 
and are able to take care of them- 
selves, they no longer feel so trapped 
in their home situation.” 

Of course, not all missing persons 
leave of their own free will. Police es- 
timate that perhaps five to ten per- 
cent of the time, the missing person is 
a victim—of an accident, kidnapping, 
sexual abduction or murder. 

According to police detectives, be- 
tween eighty and ninety percent of all 
missing adults turn up again in their 
own good time. But some don’t. And, 
unlike missing children, who must 
be returned to their parents or to their 
guardians, missing adults, if found, 
are shielded from legal intervention 
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_by federal privacy statutes. 


Indeed, the FBI cannot enter a case 
unless there’s evidence of foul play. 
And local police departments vary 
widely in their policies concerning 
searches for missing adults—often de- 
pending on budget and manpower. 

“The simple truth is that it’s no 
crime to leave home,” says Charles 
Sutherland, who publishes Search, an 
Englewood Cliffs, New Jersey, news- 
letter on missing persons that is circu- 
lated nationally to police, hospitals 
and social agencies. “It’s heartbreak- 
ing for those left behind, but even if 
police find someone, they may say, 
“Yes, we’ve found him, he’s fine, but 
we can’t tell you where he is.’ ” 

Because federal laws prevent an 
adult from being detained for running 
away, some police departments won’t 
even take a report on a missing 
spouse. Authorities claim their hands 
are tied, but some legal experts sug- 
gest that one solution would be to re- 
quire runaway spouses to notify au- 
thorities that theyre alive. This 
would protect their rights while re- 
lieving the next of kin of that agoniz- 
ing fear of the unknown: whether 
their loved one is dead or alive. 

But that plan does not get to the 
heart of the problem: Why, in an age 
of frequent divorces, would a spouse 
choose running away over the more 
socially acceptable method for coping? 
“Less hassle,” says Dr. Bartusis. “Go- 
ing to a new community helps one 
avoid the pain of divorce while start- 
ing out fresh with a new life. You 
must remember that a lot of people 
have already experienced a lot of hurt 
and just want an escape.” 

—MICHAEL J. WEISS 


York. Soon they were spending all thei 
free time together, taking in movies 0 
plays at night, and hiking or bicyclin, 
around the parks of upstate New Yor 
on weekends. Ray nicknamed Ginn 
“Banana—because she had a-ppeal, 
he laughs. And after three years of da 
ing, they were married. 

The Vitos moved to Atlanta in Jan 
ary of 1974, settling into a four-be 
room house surrounded by tall eve 
greens. Ray became an engineerin 
professor at Georgia Tech, while Ginn} 
won the $20,000 national competition 
to become an Atlanta Fellow. She de 
veloped a specialty in welfare services 
earning respect as a tireless worker. | 

Her hard work, however, never pait 
off professionally. When Ginny was un 
able to find a full-time job after her fel 
lowship ended, she became a contrac 
consultant for a private managemen 
concern; but by 1979, even that worl 
had dried up. Ginny retreated to th; 
house, teaching herself Arabic ani 
reading mounds of books—typicall 
mysteries by Agatha Christie aa 
Ngaio Marsh. She and Ray still enjoye: 
the pursuits of their grad student days 
hiking, biking and movie-going. Bu 
mostly she kept to herself, apart fron 
the neighboring housewives who wer 
concerned with bills and babies. 

If her aloofness hid an emotiod 
problem, her husband never perceive 
it. Only a week before Ginny vanishec 
the couple spent a Sunday at Lake Alla 
toona State Park, a sylvan oe 
about thirty-five miles from the 
home. “A lovely day,” Ray sighs, hi 
eyes growing distant as he remember: 
They took a long walk through thi 
spindly pines, Ginny leading the w 
with her ax-handle walking stic 
Around four o’clock, with Ginny’ 
cheeks pink from the sun and exertio 
they started back. The only untowar 
event on this otherwise perfect afte1 
noon was their 1970 Volvo breakin 
down on Interstate-75, a few mile 
south of the lake. Wnbothered by thi 
incident, the two walked several hur 
dred yards off an exit to a house, calle 
a cab company and waited for a rid 
home. As Ray puts it, “If you’d have tol 
me then that Ginny was going to disay 
pear a week later, I’d have said, ‘Your 
crazy. Ginny was as happy as I'd eve 
seen her.” 


Sunday morning, June 13, 1982. I/ 
those first hours of Ginny’s disappeal 
ance, Ray Vito felt as if he were living 
dream. From the bedroom, he called hi 
wife’s name, hearing his voice ech 
through the house. Walking to the liv 
ing room, he peered outside to see th 
gold Volvo missing. It wasn’t like Gir 
ny to leave the house without a wort 
especially in the middle (continued 
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continued 


of the night. She may have had trouble 
sleeping, he thought—Ginny was a 
light sleeper who took prescription pills 
to help her sleep better. 

Calling for a cab at seven in the 
morning, Ray directed the driver to 
some of Ginny’s favorite haunts: 
nearby parks, reservoirs, churches. No 
Ginny. Then he headed for the airport, 
where he stood in the passenger lounge, 
watching the ticketholders board the 
plane Ginny was to take to Washing- 
ton. But she didn’t show—and Ray was 
in danger of running out of cab fare. 
Returning home, he began to scour the 
house for clues. Ginny’s pillow was 
gone and her purse was missing, but 
few clothes and no luggage were unac- 
counted for. The coffee can by the bed, 
always filled with money (sometimes as 
much as $100) appeared untouched. 

Thinking that Ginny might have 
driven to Washington, Ray decided to 
wait for her to phone. Earlier in the 
week, he had promised to oil her bicy- 
cle, but as he set himself to the task at 
the downstairs tool bench, something 
caught his eye. A letter torn into a 
dozen scraps lay neatly stacked by a 
wastecan. Anxiously, he fit the frag-| 
ments together. “Dear Ray,” Ginny’s 
handwriting began, “J just can’t handle 
what’s going on in my head.” There was 
despair in the message, fears of an emo- 
tional collapse and the desire not to 
drag Ray down with her. The haunting; 
note referred to nothing specific and 
had no date. 

Ray was perplexed. “I considered my- 
self Ginny’s best friend, and I was never’ 
aware that she couldn’t take what was 
going on in her head,” he says. He 
seemed to have found a runaway or sui- 
cide note, but why was it ripped up? 
When had it been written? 

Ray called Ginny’s mother to tell her, 
in a voice masking his anxiety, that 
Ginny had decided against flying to 
Washington and was driving instead. 
At least, that’s what she could have 
done, he reasoned, and there was no 
sense in needlessly worrying Ginny’s 
elderly parents. Ray estimated her ar- 
rival time at eleven, but when the hour 
came and went without a word, Ray re- 
luctantly called Ginny’s parents again. 
This time he told them the truth: that 
their daughter had mysteriously van- 
ished, that there were no clues about 
where she had gone and no indications 
of when she might return. Then he 
called the police. 


The missing persons bureau of the At- 
lanta Police Department takes up a 
dingy third-floor office on downtown 
Decatur Street. Each year, the names 
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‘of eight hundred Atlantans who dis- 
appear find their way to the cluttered 
files of this office. And on the morning 
of June 14, Detective Jack Sorrells 
started a file on Virginia Anne Vito. 
Sorrells, a stocky 44-year-old with a 
boyish face under prematurely gray 
hair, had been on the force for twenty- 
two years, the last four spent tracking 
missing persons. “With missing-person 
cases, there’s often no crime scene and 
no witnesses,” Sorrells likes to say, 
“and ninety percent of the people come 
home eventually.” 
| The night officer who first inter- 
viewed Ray discounted wife- beating— 
tthe usual reason for a woman’s disap- 
pearance. And Sorrells agreed with 
‘that assessment after a trip out to the 
\Vito house. The only real evidence at 
the house, the ripped-up note, pointed 
ito the likelihood of Ginny’s having run 
away. But why would she need a car if 
she was about to get on an airplane? 
And why were no clothes or money 
missing? And was her note really a 
farewell letter from a disturbed—even 
suicidal— woman? 
| “She may have been fed up with life 
jand wanted a way out,” reflects Sorrells 
jin a soft Southern drawl. “Or she may 
jaave planned on just getting away fora 
while. Most missing-person cases ini- 
pally point to foul play or a voluntary 





















disappearance. But on this one, the evi- 
dence didn’t lead anywhere.” 

On June 26, thirteen days after 
Ginny vanished, Atlanta police got 
their first break in the case. A Georgia 
State Trooper, watching a TV report of 
Ginny’s disappearance, noticed that 
the Vitos’ Volvo resembled an aban- 
doned vehicle he’d towed off Interstate- 
75, about thirty miles north of Atlanta, 
five days earlier. The problem was de- 
termining exactly when the car was left 
on the interstate. 

After the car’s discovery, police 
wasted no time in organizing a search 
for Ginny. A dozen city and county po- 
lice officers met on the shoulder of I-75 
where the car was found, not far from 
the Cobb and Cherokee county line. For 
five hours, they combed the densely 
wooded area, slowly hacking through 
the thick underbrush of kudzu and 
briars. Specially trained bloodhounds 
were brought in to look for some evi- 
dence of Ginny, but the trail was cold. 

Sorrells, in the meantime, paid a 
visit to nearby Crain’s Garage where 
the Volvo had been towed. There he 
found the car in surprisingly pristine 
condition: no sign of a struggle, the 
doors unlocked and the driver’s seat 
still positioned to Ginny’s height. A pil- 
low and pajama top were found on the 
front seat, but the ax-handle walking 


When you put a Future shine down, it stands up to sculfs.. 
and scrapes and-spills. Longer thari-wax;t : 

Beeause Future isn’t wax. Its clearaerylic, - 
the toughest kind d of floor prot 


_The shine that lasts like no 


nyou can get. 
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stick usually in the back seat was gone, 
along with Ginny’s car keys and purse. 
And though the battery had been 
stolen, Sorrells ruled out robbery as a 
motive for her disappearance, given the 
otherwise intact condition of the car 
and the dashboard full of change. 

As for the ax handle, he speculates, 
“Someone could have hit her with it to 
kill her, or maybe she used it for walk- 
ing away. She could have taken a walk, 
then found the battery gone when she 
got back to the car, and then had some- 
thing happen to her. The evidence leads 
you in any number of directions.” 


When Ray Vito first heard that the 
Volvo had been discovered near Lake 
Allatoona, he broke down and wept. As 
long as the car was missing, he could 
believe Ginny was alive, either safe 
with a friend or suffering amnesia and 
wandering around an unfamiliar city. 
He had phoned her bank and credit card 
companies, but not a penny was miss- 
ing. He had spoken to Ginny’s parents 
almost daily, thinking she might con- 
tact them—again, he met with frustra- 
tion. “Assuming she wanted to write 
me off, why didn’t she call her parents?” 
he wonders. “She had called her mother 
at least once a week for ten years. Why 
would she hurt them, too?” 


On Sunday, (continued on page 130) 
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the pink, we interviewed Lloyd Sara, 
D.D.S., a New York periodontist. The 
following pointers are based on his an- 
swers to our questions. 

To keep teeth looking white, use a 
good commercial toothpaste, a soft ny- 
lon-bristle brush (with polished, round- 
ed, not jagged, ends that won’t harm 
teeth or gums), and floss every day. 
Stick to a healthy diet and avoid foods 
that stain teeth, such as coffee, tea, red 
wine, as well as cigarettes. 

Not all teeth are pearly white. They 
can range in shades from white to gray 


£ 

i 
ealthy teeth and gums are an 
important part of a pretty smile. 
To find out how to keep them in 


How to have the newest look for lips 


Your smile can be your best beauty asset. So make sure it 
“says” something interesting. The nicest news for lips is 
that they don’t have to be perfect. No more “faking” it with 
lipliner. Instead, play up what you’ve got with the season’s 
new naturals—berry brights, soft muted pales—stains of 





SOFT-STAINED LIPS 


Expert mouth-care advice 


Summer lipreading: The message is soft, sexy. Here’s how to 
get it across, plus tips on keeping teeth, gums looking good. 



















to yellow. After the dentist has cleaned 
your teeth, take a look in the mirror— 
that’s their natural color; they won't 
get any whiter! 

Brush sideways at the gum to dis- 
lodge food and bacteria that sit just be- 
low the gum line. The old rule about 
brushing up and down is out—that only 
jams food and bacteria in deeper. Com- 
bine brushing with flossing to remove 
plaque between teeth and gums. Use 
unwaxed floss unless you have tempo- 
rary tooth problems such as ill-fitting 
fillings or crowns on which the floss 
may catch and shred. Use a wooden 
toothpick to gently clean between and 
around gum line to remove plaque. 
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Brush lip brush over lipstick 


Apply foundation 
with damp sponge. 


THE NEW 
PALE LIPS 


+ 


For just a hint of barely-there color, 
choose the new pales—washes of 
pinks, apricots. Brush on color, then 
use your pinky finger to pat it lightly 
around edges of lips to soften the line. 


FOR SOME 
SEXY SHIMMER 


Mix clear gloss with a 
touch of shimmer (gold 
or opalescent), dab on 
lips; blot with tissue. 


* 


Diane Teske Harris 
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to load it with color, brush color on lips; blot 
gently with tissue. Reapply lip color, blot again. 
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PENCIL- 
STAINED 
LIPS 





fd 


Color lips 
in with 
same pencil. 


For longest-lasting 
lip color, the most 
definition, line lips 
with a lip pencil. 


NATURAL “PLUS” LIPS 


A muted touch of color 
for your lips. og” 
_ 


al 


Color inner center of lower 
lip with lip pencil. 


colors that just need a dab of glimmer, a hint of gloss to adda 
special evening glow. The easy-do techniques are shown be- 
low. One nice “extra” of the new stained look is that teeth 
will seem whiter. If your teeth are yellowish, choose shades 
with more blue in them—pinks, roses, burgundies. | 


4. 


Fill in lips with 
- gloss and blot gently. 






Summer beauty news 


What’s new, and fun, under the sun: 
Paul Mitchell’s Hair Sculpting Lo- 
tion with sunscreen is perfect for the) 
beach. It “sculpts” wet hair in place, 
combs out. At salons or send $4.65 plus 
$1 p&h to Paul Mitchell Systems, P.O. 
Box 8625, Universal City, CA 91608. 

Sun Survival Kit has Merle Norman 
Lip Soother Plus, Automatic Lip Sun- 
shine, Color Mist Sunscreen, Sun Fin- 
ish Fluid Makeup, Body Moisturizer, 
Hair Moisturizer and the Merle Nor- 
man Fragrance—tucked into a canvas 
duffle bag. $12.50 with minimum $9.50 
purchase of Merle Norman Cosmetics. 
Offer available at all Merle Norman 
Salons through July 1, 1983. 


L-O-N-G-E-R 
LASTING COLOR 


Whisk loose powder | 
on before each a 
application of lip 
color for last-all- 
night staining. 










Pat a dab hint of 
of gloss at gloss 
center of lower adds a 
lip and blot moist 
very gently. look. 


Going Mother 
Nature one better, 
this dab of casual 
color is perfect for 
sports and weekent 
outings when you 
want just a little 
something extra. 
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_ Skincare isnt just something you buy. 
Itssomething you learn. | 


Your skin is unique. With its own special _|| 
levels of oil production and moisture re- 
tention. Its own elasticity, resiliency and 
sensitivity to the sun. 

And it takes more than mysterious _| 
creams and lotions tokeep it healthy and | 
beautiful. It takes knowledge. 


Mary Kay doesn’t just sell you skin care. 
We teach you. || 
At Mary Kay, we believe the best way to 
learn about skin care is through personal | 
instruction. That’s why you'll work closely | 
with a professional Mary Kay Beauty 
Consultant. You'll learn about Mary Kay’s | 
Five Steps to Beauty: cleanse, stimulate, | 
freshen, moisturize and protect. A total skin | 
care system based on products that work _ || 
together to make your skin naturally radi- _|| 
ant. From your very first facial. | 


Mary Kay is scientifically formulated for 
your skin type. 

While all skins have the same basic needs, 
every skin has special needs, too. After 
years of research, Mary Kay has developed | 
a variety of skin care products scientifically | 
formulated to bring out the vibrant qual- | 
ities of your kind of skin. Whether it's dry, | 
normal or oily. 

Learning the right beauty regimen, 
with the right products, is the best way to 
keep your skin looking young. 

That's why you need Mary Kay. 
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Mary Kay Cosmetics 


Look in the Yellow Pages under Cosmetics/Retail, 
or call 800/527-6270 toll free. In Texas, call 800/442-5473. In Canada, 800/268-0413. 





There must be something 
wrong. You're happily 
married to a man you 
adore. Yet you can’t seem 
to get another man off 
your mind. You might 
not admit it 

even to your best 

friend. . . but aren’t 

you occasionally 

drawn to someone 

else? Well, youre not 
alone. Here’s wise 

advice from a woman 
psychologist on how to 
handle the pull of an 
extramarital 

attraction. 








By Karen Shanor, Ph.D. 
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fasked, Joan would say she has 
a very strong, loving marriage. 
Yet a few months ago, on a 
business trip, she found the 
man sitting next to her on the 
plane extremely appealing. He was 
tall—over six feet, she judged—and 
lean but muscled. His dark hair 
was graying at the temples, and he 
had Paul Newman blue eyes set ina 
classically chiseled face. He was 
wearing a well-tailored suit, and he 
had loosened his tie. Conversation 
flowed, they laughed easily to- 
gether and before she knew it, the 
plane was landing. During the two- 
hour flight, she’d learned that they 
lived in the same city and that he 
was a successful advertising execu- 
tive who was 42 and divorced. 
Later, on the cab ride to her hotel, 
Joan found herself thinking about 
her traveling companion—idly 
wondering what would have hap- 
pened if she hadn’t rushed off, if 
she’d agreed to meet him for the 
lunch he’d suggested .. . if she 
weren't married. Then, feeling ter- 
ribly guilty at even harboring such 
thoughts, she impulsively dialed 
her husband’s office. When she 
heard his familiar voice, she felt a 





A 


eueon Teast of Toliee and reassui 
ance. “Oh, hello sweetheart,” sh 
said. “I just wanted you to kno 
that I'd arrived safely. How are yo} 
and the kids?” 





zs PET ELA ED 


oan’s experience is fé 

from unusual. Althoug 

few women would open]| 

admit to feeling such a 

attraction, being maj 
ried—even happily married—doe 
not mean never being drawn to ar 
other man. But such stirrings ma 
come asa surprise, perhaps even 42 
a threat, to wives accustomed to d 
recting their emotional energies t¢ 
ward their husbands. They may b 
confused by the kaleidoscope ¢ 
emotions that emerge, and the 
may believe that they are alon 
with their guilty secret. 

The fact that women experienc 
such emotions, though, is nothin) 
new. Married women and me 
alike have always had to come t 
terms with extramarital attra¢ 
tions. In the past, however, star 
dards of behavior were more clear] 
defined. As one woman in Ohio pu} 
it, “My grandmother knew every} 
one in her small town. (continuea} 
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SUPT FAUN IUUS FILIER, MCNIHUL: 2 mg. tar, U.2 mg. nicotine 


Warning: The Surgeon General Has Determined av. per cigarette by FTC method. 
That Cigarette Smoking Is Dangerous to Your Health. Competitive tar levels reflect either the Dec. ‘81 FTC Report or FTC method 


NOW. THE LOWEST OF ALL BRANDS. 


ianic 4a 8 mg 


| 


Lowest Tar 1OOs 
Soft Pack 
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LMA 5 mg 
The proof is all around us. 
























































ANOTHER MAN 


continued 


She was surrounded by people who be- 
lieved she should live a certain way. 
Her reputation was at stake. Now, I’m 
not so naive as to believe that there 
wasn’t any hanky-panky in those small 
towns, but most married women simply 
denied whatever untoward sexual 
urges they felt.” 

Since then, attitudes about sex have 
changed drastically. In the past, 
women were taught to repress their 
sexual feelings, whereas today women 
are encouraged to acknowledge their 
natural sexuality forthrightly. No 
longer are most women sexually inex- 
perienced when they marry. And after 
marriage, they are encouraged to take 
care of their bodies, to feel excited 
about the challenges in their lives. 

Today, women are more involved 
than ever in endeavors that include 
men. Two out of three women are em- 
ployed outside the home. And full-time 
homemakers are involved in more 
groups, clubs, school functions and 
community activities where they meet 
and work with men. 

Women also hear about infidelity 
(and not always in negative terms) in 
soap operas, popular novels and in polls 
that suggest that many married people 
are having affairs. No wonder women 
are often confused by the subject—es- 
pecially when they find themselves at- 
tracted to someone. 


The situation in which Cathy, a 36- 
year-old mother of three, found herself, 
is a classic example: 

For years, my whole world revolved 
around the kids. I barely spent any time 
with adults and when I did it was 
mostly with other young mothers in the 
neighborhood. My husband, Mike, was 
working long hours trying to get his 
construction company off the ground. 
When he was home he was usually pre- 
occupied with the business. Frankly, I 
found his endless shoptalk boring. 

Finally, my youngest child started 
school, and it seemed like the perfect 
time to go back to work. Mike wanted me 
to work in his office, but I decided to take 
ajob in a local law firm instead. 

It was terrific to be back in the adult 
world—getting dressed in a suit and 
heels every day, doing challenging 
work. It gave me a feeling of indepen- 
dence I hadn’t had in years. 

One of the lawyers was an attractive 
divorced man in his early forties, who, 
because he worked long hours, rarely 
had time for socializing. A thoughtful 
boss, he always praised my work—even 
encouraged me to go to law school. 

When he asked me out to lunch one 
day, I assumed we’d discuss work, but 
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it turned out to be more of a “date” than 
I'd anticipated. We went to a small 
French restaurant and lingered for two 
hours. We hardly mentioned the office, 
talking instead about more personal 
subjects. For the first time since I'd been 
married, I started to flirt, leaning closer 
to him, touching his arm as I spoke. I 
even imagined what it would be like to 
make love to this man. 

We started going to lunch together fre- 
quently and he soon began to ask my 
advice on work-related problems. I felt 
he saw me as a colleague and friend. 
I, in turn, began to fantasize that it was 
the beginning of a wonderful affair. 

Then one day I overheard two secre- 
taries talking in the ladies’ room. “Why 
should he get remarried,” said one of 
them, referring to my boss. “After all, 
he’s got Cathy, doesn’t he?” 

Her crack made me flush with embar- 


I started to flirt, 
leaning close 
to him, touching 
him as I spoke. 


I even imagined 

what it would be 

like to make love 
to this man. 


rassment.I was mortified to think they'd 
noticed my attraction to my boss. 

Then I started thinking of how I'd 
been acting at home—of the times I'd 
been too busy with work I'd brought 
home to talk to my husband, too tired 
when he’d wanted to make love—and I 
began to feel very guilty. 


Cathy’s case is, indeed, typical. She 
was feeling restless, and her marriage 
had become routine. Her new job—and 
her attraction to her boss—added an 
excitement and interest to her daily life 
that she found invigorating. But, not 
surprisingly, once she realized how 
close she’d come to actually having an 
affair, she felt guilty about betraying 
her husband—even if only in her mind. 

Guilt is not an unusual response for a 
woman in this situation. Most women 
feel a mixture of emotions, including 
excitement and pleasure, but guilt is 
often the strongest. 

As uncomfortable as it may be, guilt 
can be useful; mild pangs can help re- 
mind a woman of her personal values 
and commitments. Cathy, for example, 
responded to her guilt by putting her 
relationship with her boss back onto a 
more professional basis. 


But guilt can also lead women to a 
in less rational and productive way 
For instance, a woman may unload he 
guilt on her husband, because relievin 
her guilt is more important than bein, 
sensitive to his feelings. “Telling all 
may make her feel better, but when 
man is confronted with this inform. 
tion he may, understandably, feel hur 
and betrayed. 

Another emotional response is jeal 
ousy. As one wife recalls, “I found my 
self not trusting my husband as mucl 
as I once had—questioning his lat 
meetings, wondering if he’d met some 
one else.” A woman with such a reaq 
tion, known in psychological terms a 
projection, refuses to accept certain for 
bidden emotions as her own and in 
stead attributes them to her husband) 

Obviously, guilt is one emotional re 
action that keeps many wives faithfu 
and prevents harmless attraction 
from blossoming into affairs. Fear ¢ 
consequences is another. 

Says one woman, “My husban| 
would never consider being unfaithfu) 
and he’d be so crushed if I ever did any 
thing that the thrill isn’t worth it. He’ 
a unique person; I’d never hurt him. 
simply couldn’t bear to lose him.” | 

Another wife explains, “My husban 
would probably get so furious, he’d ki 
me or the other guy or both. If you thin! 
I’m going to risk that, you’re crazy.” | 

A third wife claims, “If my husban| 
ever suspected I was running arounc 
he’d probably retaliate by cheating o 
me. That’s how he’d handle it and : 
would be awful.” » 

Other fears also help keep wive 
faithful: religious qualms, fear of cor 
tracting herpes or other venereal dis 
eases, fear of getting pregnant. Som 
women are afraid that one affair woul 
lead to more, opening a Pandora’s bo 
of sexuality which would destroy thei 
marriages. And sometimes, a frighter 
ing experience makes a woman realiz 
that she should be much more wary i 
the future. ' 

Joanne’s husband had been travelin 
a great deal when she met Mark, wh 
lived down the street and had just bre 
ken off a four-year love affair. He wa 
lonely and said he’d been interested i 
getting to know her for a long time. Th 
friendship seemed so innocent at firs 
that Joanne was sure she could kee 
things under control. 

At Joanne’s insistence, Mark agree 
to a platonic relationship. But when h 
had kissed her a few times, she knew : 
would be easy to be more intimate wit 
him. Reminding Mark of their agre¢ 
ment, she started backing off, but somé 
times she’d sit closer than she should- 
heady with the excitement of playin 
with fire. After two weeks and severé 
encounters, she got scared (continuec 
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Now, perfect everytime Minute® 


Teriyaki. Made ah-so fast, in just 20 
jminutes. Simply combine all ingredi- 









Ua ee Cole Reo aM aol Rak) 
Ino need to cook it first. Beef Teriyaki 







Kish made ah-so fast, oh-so 
delicious, and one pan perfect as 
fonly Minute® Rice can. 













Minute isa registered trademark 
i] A aaliel Foods Corporation. 


Rice presents perfectly delicious Beef 
lents in one pan — even the rice. With | 
% tsp.ground ginger —__1%4.cups MINUTE °Rice 


hn just 20 minutes. A complete main , 


Baek sre’. 













ST a) 
1 Ib. beef chuck 1 cup red and green 
strips pepper strips 


1 large onion, sliced: 2 cups bouillon 
1 garlic clove, minced 3 tbsp. soy sauce 
1 tbsp. oil 2 tbsp. sherry (opt.) 


Brown beef, onion and garlic in oil. 

Add ginger, pepper strips, bouillon, 

soy sauce and sherry. Bring to a boil. 
Stir in rice. Cover, remove from heat. 
Let stand 5 minutes. Stir before serving. 
Makes 4 servings. 
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continued 


ae told Mark she didn’t have the con- 


trol she’d anticipated. They’d have to 
stop seeing each other so often. 

Late the next night he appeared at 
her house drunk—pounding on the 
door and calling her name. He got 
nasty, saying that he knew she wanted 
him and even started to lunge at her. 

Fortunately, Joanne was able to sub- 
due Mark and convince him to go home. 
The next day, he was contrite. Al- 


mi 


though he promised he wouldn’t put 
her through such a scene again, Joanne 
realized her attraction could threaten 
her safety as well as her marriage. 


Most women recognize that occasional 
attractions are inevitable—and that, in 
fact, it’s healthy and fun to feel that 
spark of interest, that immediate sex- 
ual chemistry. The question that re- 
mains, though, is: How can a woman 
deal with these feelings without mak- 
ing herself unhappy or putting her 
marriage in jeopardy? 





Marlene La Roe and Lee Herrick, a 
thors of How Not to Ruin a Perfec 
Good Marriage, propose a two-st 
method: First, be aware of your fe 
ings, remembering that it is possible 
have many contradictory feelings 
the same time. Women generally reco 
nize guilt easily, but have more dj 
ficulty identifying and admitting fe 
ings of pleasure, excitement and i 
thrill of a sexual attraction—especial 
when those feelings are a response 
men other than their husbands. Do 
repress your emotions; instead, 
knowledge them as a natural ar 
healthy part of life. 

Then, take responsibility for wh 
you do next. Just because you feel a 
tracted to someone, you don’t have | 
act on your impulses. No one can pe 
suade you to do something you dor 
want to do, even if circumstances wou, 
make it easy to get carried away. 





Sex in itself is a force we all feel. Ar 
there are moments when we want 
give in. For example, consider the ci 
cumstances in which one woman foun 
herself. She went to visit a neighb| 
and found only her neighbor’s husbar 
at home. He invited her in for a glass’ 
wine and as they chatted, she felt mo’ 
and more giddy. Realizing that sl 
would be extremely vulnerable to ar 
advances from him, she excused he 
self, saying she had to hurry home 
start dinner. She chose not to allow he 
self to succumb to this man’s charm 
Although she knew she was attracté 
to him, she made sure nothing ha 
pened that she would later regret. 

As psychologist Dr. Sherry Schaef 
points out, “There is, of course, a ve} 
strong separation between being 4a 
tracted to someone and actually goir 
out and doing what you're thinking. 
responsible adult is conscious of his | 
her values, and if the values dictate lo| 
alty to one person, then that loyalty 
what draws the line.” 

Remember, too, that there is an ek 
and flow of love’ in every marriag 
Some days, a couple may feel very clos 
and loving, and other days, cool and dij 
tant. Months may go by when partne: 
question their love for one anothe 
then they fall in love all over again. It 
often during the times when a woma 
feels emotionally distant from her hu; 
band that she feels drawn to anothe 
man. She should be aware of the re# 
sons for her vulnerability, be more cat 
tious in her flirtations and make an e 
fort to recapture the original electricit 
in her relationship with her husband 

A savvy woman can even use attra| 
tions to enhance her marriage. Whe 
Cathy realized she was perilously clos 
to having an affair with her boss, sk 
carefully analyzed the situation. Whi 
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husband if I’m attracted to another man?” or “What kind of a 
wife and mother am I if I can’t control my emotions?” One | 
way to solve an emotional problem is to change negative iI 
messages into positive and rational ones. For instance, in- | 
stead of saying, “If I become attracted to a man, I just lose 
control,” try saying something like, “I feel good when I’m 
attracted to another man, but I can control my behavior.” 

e@ Monitor the attraction. Feeling an attraction for another 
man does not mean you cannot be friends with him. To pre- 
vent the relationship from heating up take certain precau- 
tions. Mention your spouse or children in conversation. 
Avoid situations with distinctly romantic overtones. 

@ Talk to the man. If you feel comfortable doing so, sit down 
and discuss your attraction with the man involved. Make it | 
clear to him that, although you find him appealing, you do || 
not want to jeopardize either of your marriages. 

e Talk to a friend. Telling a friend about your secret may 
prevent you from becoming obsessed. Says one woman: “It’s 
something to giggle about. But a friend also brings me back 
to earth by reminding me that I’m married and that if I plan | | 








to stay married, I’d better cool things down.” 
e Avoid him. It usually helps you cool things down if you get 
away from the heat, so steering clear of the man you find so 
interesting may be in order. | 
@ Goall the way in your imagination. What would it be like if 
you married this man? How would you deal with his rela- 
tives, his children, his maddening quirks? Imagine waking 
up in the morning with him. Think of his dirty laundry. | 
Envisioning a man in less-than-romantic settings can help 
quickly dampen the passion you think you feel. 
In the end, recognizing that you can and do find men excit- 
ing can be all to the good. Let that knowledge enrich, rather | 
than destroy, the all-important relationship you have with | 
the special man you married. End 





§3 So exciting about him? Well, besides the physical chem- 9 SE 
“y, she realized that he had a lot of the qualities that had COULDN T YOU U | 
pinally attracted her to her husband. He listened care- ES NOW? | 
ly to her and seemed to empathize with her feelings. He WET ON e 
t w how attractive he found her. Most of all, the ae : : E 
eed etc a pe together. : Wet Ones clean just like soap and water. So wherever 
instead of having an affair, which probably would have you go, whatever you do, don't forget the Wet Ones. 
jakened Cathy’s already fragile marriage, she sat down i 
wh her husband and discussed how they could renew their 
(ationship and recapture the joy they'd once shared. When 
shy told her husband how much her work meant to her, he 
!ouraged her to go to school and become a paralegal. A 
tr later, she landed a job at a different firm. She also 
)an to take a renewed interest in his work. 
‘ther women find that an occasional crush—kept in per- 
iictive—can help their marriages because it makes them 
“. better about themselves. Says one wife, “Instead of in- 
ering with my love for my husband, these secret attrac- 
‘as add to our relationship.” 








Haile it’s natural and healthy to find other men attractive 
i 1 to enjoy occasional flirtations, it requires skillful bal- 
ising to acknowledge these interests, yet keep a marriage 
jal, exciting, happy, and most of all, loving. 

No sure-fire techniques work for everyone, of course, but 
ive are methods that many women have used to keep their 
iiractions from becoming affairs: 
l/on’t rush. Strong feelings for another man can subside 
‘im a fiery passion into an ember if you wait. It may be 
i-ee days or several months, but it’s always a good idea to 
iyid acting on a first impulse. 
| hange those messages. Many of us send ourselves self- 
/yrecating messages like, “How could I possibly love my 
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Lazy-day tuna treat, 


*Tuna Vegetable Platter 
Crusty French Bread 
*Lemon Pepper Butter 
*Mocha Mousse 
*Recipe given 
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TUNA VEGETABLE PLATTER | 


A no-fuss dish you can do ahead early 
in the day—served withasmooth mus- 
tard-flavored yogurt dressing. 


Blanch !/2 bunch broccoli florets; 
plunge into cold water and drain. 

For dressing, in blender container 
combine 3/4 cup mayonnaise, 1/4 cup 
plain yogurt, a small garlic clove, 
halved, and 1 tablespoon Dijon mus- 
tard. Blend until smooth. 

Arrange on a platter: broccoli; 1 cup 
canned red kidney beans, drained and 
rinsed; a 14-ounce can artichoke 
hearts, drained; a 10-ounce package 
frozen asparagus spears, thawed; 2 
tomatoes cut into wedges, and two 
7-ounce cans tuna, drained. Top with 
mustard dressing; serve remainder on 
the side in a small bowl. Serves 4. 


LEMON PEPPER BUTTER 


A tangy topping that makes “bread 
and butter” something special. 


In small bowl combine 1/2 cup softened 
butter or margarine and 1/2 teaspoon 
lemon pepper seasoning. Serve with 
crusty French bread. 
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Super Quick Meals 


AS 


____MOCHA MOUSSE __ 
Rich, creamy, with a hint of coffee. 

In small saucepan over low heat melt 
1/2 cup semisweet chocolate chips with 
1/2 teaspoon instant coffee granules 
and 2 tablespoons water, stirring con- 
stantly until smooth. Separate an 
egg. Beat the yolk and gradually add 
to melted chocolate until well 
blended; remove from heat. Beat the 
white until stiff and fold into choco- 
late mixture. Fold in 1 cup thawed 
whipped topping. Spoon into 4 indi- 
vidual dishes. Serve immediately or 
chill until ready to serve. Serves 4. 


HELPFUL HINTS 


Baker’s bonus: In the summer I 
save time and energy, keep the 
kitchen cool by “baking” corn- 
bread in a waffle iron. Just be 
sure waffle iron is well greased. 
—Judy Rector, Warner, OK 


To prevent a piecrust edge from 
burning, I cut the center out of an 
aluminum pie plate and invert it 
over the pie: no burns, no mess! 

—Marge Silance, Warren, NJ 


i 


how to shell shrimp, plus helpful cooking hints. 


2-3 





HOW TO SHELL SHRIMP 


Hold the tail end of a shrimp in on 
hand and a pair of scissors in th 
other. Slip tip of scissors under shel) 
snip along center back of tail. With 
gentle tug, pull off shell. Wash shrim) 
under cold running water. 

Buy firm shrimp with a slightl 
sweet odor. One pound in shel 
equals three servings. 
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The fine line between 
good coffee and great coffee. 


You don’t have to be a connoisseur of great coffee to p 
know what brand of coffee to buy. All you have to do 1s 
read the label. If it says 100% Colombian Coffee, it’s 


the richest coffee in the world. If it doesn’r, it isn’t. 100% Totombian Coftes 


YNAL FEDERATION OF COFFEE GROWERS OF COLOMBIA, 140 East 57th Street, New York, New York 10022 
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6 mg ‘‘tar’’ 0.6 mg nicotine av. per cigarette, by FIC method. 
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Only 6 mg, yet rich enough to be called deluxe. 
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Regular and Menthol. 


Small — 
pleasures 


to stitch 


Carry-around crafts for 
whiling away a sunny 
day—at the beach, on a 
picnic or sitting on a 
backyard swing. You'll 
want to make them all, 
to give and to keep. 


Kitchen crewelwork 


Cheery “hangups” to spice up any 
room. Each kit has canvas with 
screened design, crewel yarn, in- 
structions. Six inches square, 
framed. Each kit, $10.95 with nat- 
ural hardwood frame, plus $2.50 
p&h; $5 unframed, plus $2 p&h. 
Both kits with frames, $19.95, 
plus $2.50 p&h. 


Loving words 


“I Love Grandma” crewel picture 
decorated with a potpourri of 
stitches, colors. Perfect present for 
a special someone. Kit contains 
screened design, crewel yarn and 
instructions. Framed, 6” x 8”. 
$11.95 with bamboo-look solid- 
wood frame, plus $2.50 p&h; $4.95 
unframed, plus $2.50 p&h. 


Smart sampler 


Exclusive Ladies’ Home Journal 
trademark “‘Never Underesti- 
mate the Power of a Woman” in 
red cross-stitch. Kit contains can- 
vas, floss and charted designs. 
Framed, 6” x 8”. $18.95 with red 
solid-wood frame, plus $2.50 p&h; 
$9.95 alone, plus $2 p&h. 


Artful cross-stitch cards 


Pretty-as-a-picture cross-stitch 
greeting cards. Right, a folk-art 
duo; left, whimsical twosome of 
rainbow, frog. Great for framing, 
too. Each kit contains two cards 
and comes with perforated paper, 
embroidery floss, charted designs, 
envelopes. Finished cards, 5” x 7”. 
Kach kit, $5.50, plus $2 p&h; all 
four cards, $10.50, plus $2.50 p&h. 


To order see coupon, page 136. 
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THE PFIZER HEALTHCARE SERIES 


Are any of your relatives 
diabetic? 


Theres a chance you are, too! 


If anyone in your family has a history of diabetes— 
even a distant relative—treat it as a symptom! It 
should prompt you to have regular checkups 
because you are at greater risk of having the disease. 
Especially if you are overweight and over 40. 


What is diabetes? 

Diabetes is a disorder in which the body cannot 
control the levels of sugar in the blood. Normally 
the hormone, insulin, regulates the blood sugar 
level. But if your body does not produce or effec- 
tively use its insulin, diabetes results. Diabetes can 
threaten heart, vision, brain, kidneys and life itself. 


What can be done about diabetes? 

Often people don’t realize that most diabetes can 
be Easily managed by simple programs that bring 
blood sugar under control. Many diabetics need 
only weight reduction, the right foods and moder- 
ate exercise. And, if these changes are not enough, 
a simple oral medication is all that may be needed. 
Today, even those who need insulin can be better 
and more comfortably managed by their doctors 
than ever before. 


Who has diabetes? 

You’d be surprised at how many of your friends 
and fellow workers are diabetic yet lead full lives 
with no outward signs of illness. Even many 
famous athletes and celebrities have diabetes. With 
current therapy diabetics can usually lead a normal 
life with simple and sensible medical programs. 


What are the symptoms of diabetes? 

Warning signs are either absent or very subtle. You 
may drink more water than normal or urinate more 
frequently. There may be slower healing of bruises, 
cuts and infections, or you may experience more 
fatigue and feel “not quite right.” 





How will you know if you have diabetes? 

You won’t. Your doctor will. And again, if there is 
diabetes in your family—including cousins, aunts, 
uncles, brothers and sisters and especially a 
parent—then you should have regular blood and 
urine checks by your doctor. It is a relatively simple 
diagnosis. 


Only your doctor can prescribe treatment. 
Follow your doctor’s advice about diet, exercise 
and medication. Also, be aware that you have a 
support system, which we call... 

Partners in Healthcare: 


You are the most important partner. 

Only you can see your doctor for a proper medical 
checkup. And it’s you who must decide to accept 
the guidance and ‘counseling of your physician, 
nurse, nutritionist and pharmacist. When medi- 
cines are prescribed, only you can take them as 
directed. 


Your doctor orders your tests and makes the 
diagnosis. 

Your physician will advise you on your w eight, 
your diet and your exercise, and also decide if you 
require medication. He will help you monitor your 
progress. 


All those who discover, develop and distribute 
medicines complete the partnership. 

Pfizer’s ongoing research brings you essential med- 
icines for a wide range of diseases. Through our 
development of these medicines, we are fulfill- 
ing our responsibility as one of your partners in 
healthcare. 


For reprints of this Healthcare Series, please write: 


Pfizer Pharmaceuticals, Post Office Box 3852D, 
Grand Central Station, New York, NY 10163 
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It couldn't be the really rich tasting, satisfying, filling, creamy, chocolatey 
Alba *77 Fit ’n Frosty” shake. Could it? 

Yes it could. Because a big 12-ounce glass of Alba ”77 has only 70 skinny calories. 
That big, juicy navel orange has 85: 

And now Alba ’77 dairy drink contains no saccharin. 
The secret to its sweet taste is NutraSweet;” a new, nonartificial i 
sweetener made from ingredients identical to those found vimen ) 
naturally in everyday foods. 

Alba *77 comes in Chocolate, 








Vanilla, Strawberry or Chocolate Marshmallow. ALBA? | 
So when you want a snack Ne 
that’s delicious, oO and only 70 cons, | ) i THEDELICIOUS, CREAN 








*Source: USDA’ Nutritive Value of American Foods. 
Searle Brand of Aspartame (APM). Wieaasnd 
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Here: are tips 
and tricks from 
two experts who 
know everything 
there is to know 
about looking 
terrific all 
summer long. 


SUN: 
How to tan 
properly— 
fool-proof 
methods for 
no-burn, 
no-peel, sleek 
summer skin 


MAKEUP: 
Natural and 
glowing 


HAIR: 

Keep it in top 
condition and 
look chic at 
the beach 


SKIN: 

Staying soft and 
smooth with 
special masks, 
baths and 
moisturizers 

RETR MONEE RTT 


Adapted from the book THE BEAUTY 
EDITOR'S WORKBOOK by Felicia Mi- 
lewicz and Lois Joy Johnson. Copy- 
right © 1983 by Felicia Milewicz and 
Lois Joy Johnson. Reprinted by per- 
mission of Random House, Inc 
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Have fun in the sun, but protect 
your skin. During the first few days of 
exposure, use sunscreens with a sun 
protection factor (SPF) higher than 
the number normally recommended 
for your skin type. The SPF is listed 
on the product and ranges from low 
protection to a total block. 













Sun block differs from sunscreen in 
that it prevents almost all ultraviolet 
rays from reaching your skin. You 
don’t tan with a sun block. A sun- 
screen protects you from the sun— 
though not as much as a total block— 
and permits tanning. Read labels to 
find the right sunscreen for you. 































Use sun accessories. Your best 
bets: hat, sunglasses, sunscreen, sun 
block, lip protector with para-amino- 
benzoic acid (PABA). Don’t sit in the 
sun without them. Don’t sunbathe be- 
tween 10 A.M. and 2 P.M.—regardless 
of your skin type. They are the most 
| damaging hours for sun exposure. 


How to tan e If you never tan or you 
burn easily, use products with a high 
SPF (10-15). Use sun block on vulner- 
able areas (lips, cheeks, nose, shoul- 
ders). e If you burn, then tan gradu- 
ally, your skin is normal. Start with | 
an SPF of 8 and slowly decrease. e If 
you burn minimally, start with a 4. 



















Don’t wear fragrance while you are 
exposed to strong sun. It sensitizes 
your skin and can cause an allergic 
reaction. And it attracts insects. Also 
remember that drinking diet sodas 

and washing with deodorant soaps be- 
| fore sunbathing can make the skin 
more susceptible to sunburn. 


Be extra careful near amcens or | 
while swimming or out on a boat. The 
reflection from the water doubles the 
sun’s intensity (the same goes for 
snow). Make sure that you wear your 
sunscreens or blocks and re-apply 
every few hours, especially after get- 
ting wet or perspiring. 
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Summer makeup. Always remem- 
ber, when it’s hot, less is more. The 
basic rule is: a touch of color every- 
where for a vital, healthy look. Add | 
a bit of waterproof mascara. Newer 

than gloss: an emollient lip color with 
built-in sunscreen, in fabulous pale 
washes of pink and apricot. 


After-sun smoother. Aeoea a ye 

drating, moisturizing mask that will 
replenish your skin with the moisture 
you lost during sunbathing. One of 
the best is plain yogurt, straight from 
the refrigerator. Leave on 10 minutes, 
rinse with cool water. You'll look and 
feel > fe 


A face saver. If your face is exposed 
to chlorine or salt water (both ele- 
ments are very drying to the skin), we 
recommend that you spritz it with 
mineral water before you reapply 
your sunscreen or block. Carry it 
along with you to the pool or beach in 
a small spray bottle. 
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Summer hair care. Be sure to sham- 
poo often to remove chlorine, salt and 
dirt and to keep hair healthy and in 
condition. When shampooing, start by 
rinsing for one minute and massaging |/# 
scalp gently to unclog the pores. The | 
shampoo will lather well and distrib- 
ute through hair better. 






























Need more color? Use a stick- 
cream cheek color along with the 
bronzer, sweep upward from cheek- 
bones to temples. Then add just a hint 
of gold shimmer (cream or powder) 
along the top of cheekbones, center of 
lower lip and at center of eyelids near 
lashes. Especially nice for evening! 


Glowing skin. Give your skin a vaca- 
tion from foundation. Assuming you 
have a bit of healthy tan, you need 
only a gel or cream bronzer to get your 
skin glowing. To get the thinnest, 
most even and most natural applica- 
tion of gel, apply and blend carefully 
with a damp sponge. 















Rinse your hair thoroughly. It is as | 
important as shampooing. In fact, 
you're better off rinsing too much } 
than too little. To test whether your } 
hair is really clean, rub it between | 
your fingers; it really should f 
“squeak.” Add a vinegar rinse to re- | 
move all soap and add shine. 













Apply shampoo and concentrate 
primarily on massaging the scalp 
area. The scalp gets dirty faster than 
the hair, especially in summer. Use 
the tips of your fingers and move over 
the entire scalp for about 5 minutes. 
This will increase the circulation— 
very important for healthy hair. 












During your shampoo, help to un- 
tangle hair by running your fingers 
through your hair from the scalp to 
the ends. This helps to prevent break- 
age and split ends. Alternate massag- 
ing and untangling. Relax and enjoy 
these motions; scalp massage is a 
great tension reliever. 
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| Rinse first with warm water and 
| then (if you can stand it) with cold. 
} You'll find that your hair will really 
| shine, because the cold water smooths 
| the hair shaft, and it’s also stimulat- 
| ing to the scalp. A second application 
| of shampoo is unnecessary if you wash 
your hair every day. 











| A shampoo’s pH number, from 0 to 
14, indicates the scale of acidity or 
alkalinity: 7 is neutral; below 7 is 
acidic; above 7 is alkaline. If you have 
| oily hair (high in acidity), look for a 
shampoo with a pH lower than 7. If 
your hair is dry, choose an alkaline 
_ shampoo with a higher number. 










Quick tricks for summer hair. 
' Wrap curly hair: Just twist a length of 
‘fabric or a scarf or two together and 
| wrap, encircling head at hairline. 
}| (Knot long hair at the nape or pin it 

| inside the twisted fabric.) This can be 

§ especially beautiful for evening with 
glittery scarves. 
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Apply a conditioner. A cream rinse 
will coat the outer layer of the hair 
shaft and detangle it. A conditioner 
adds body and shine (a must, once a 
week, for hair that’s exposed to the 
elements). Swimmers and sun lov- 
ers can apply conditioner and let it 
work while outdoors. 





Sun exposure. Not only can sun 
burn the scalp, but it can dry out the 
hair and cause brittleness. It is espe- 
cially damaging to color-treated hair 
and may change the color completely. 
When sunbathing, protect your hair 
with a hat or a scarf, or slick it back 
with a deep conditioner. 









Natural hair enhancers. Blondes: 
Dilute lemon juice in a spray atom- 
izer; spritz on hair for 10 minutes be- 
fore shampooing. Or rinse with cool 
camomile tea. Brunettes: Brew es- 
presso coffee. Cool. Rinse through 
hair, then shampoo. Redheads: Rinse 
with a strong brew of cooled tea. 



























Never brush wet hair, because hair 
is in a weakened state when it’s wet 
and is therefore easily damaged and 
broken if stretched. Always use a 
wide-toothed comb. The right way to 
comb wet hair is to start at the ends 
and work your way up toward the 
scalp, a little at a time. 













Chiorine bleaches hair, dries it out, 

and may cause split ends. It’s a good 
idea to use a swim cap, or rinse hair 
with fresh water immediately after 
stepping out of the pool. Chlorine also 
dries skin, so rinse in a cool shower or 
apply a moisturizing sunscreen if 
you're going back into the sun. 












For spoit or play. Smooth all of your 
hair back (you can “help” it with a set- 
ting lotion or gel) and wrap head with 
a soft fabric or scarf. This is also a 
good after-shampoo look, while your 
hair is still damp. Then, when it dries, 
remove scarf and brush out your 
ready-to-wear hair! 
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Use styling gel. It’s one of the new- 
est hair tools around. It helps hair go 
back, keep a shape, and it gives it di- 
rection and a new sleek look. Just rub 
a small dab of gel between the palms 
of your hands and move hands 
through your hair in the direction you 
want it to go. 


Try this homemade softening 
hand mask. Beat an egg yolk, add 
some olive oil, mix together, and ap- 
ply to backs of hands. Leave for 15 
minutes or until the mask dries. Wash 
off with water and apply moisturizer. 
A great way to relieve hands dried by 
gardening or rough work. 












Baths. This is the time to start layer- 
ing your fragrance. Use a scented 
bath milk or oil. Then, towel-dry and 
apply a body lotion in the same scent. 
Finish with a splash of toilet water or 
perfume while skin is still moist. Fra- 
grance will really last well into an en- 
chanted summer night! 

















For very oily skin. Put 1/2 cup of sea 





A pretty hairband, tortoise-shell or 
atwist of scarf, can discreetly set hair 
all day long. For a splendid P.M. look, 
use setting lotion, set for an hour or so 
with the hairband, then remove hair- 
band and brush hair lightly for a 
tamed mane that won’t fall forward 
into your face. 


If you tend to break out on your face, 
then you may occasionally get un- 


wanted pimples here, too. When this 


happens, use a special antibacterial 


soap at least once a day, or apply an 


astringent or drying lotion to vulner- 
able areas after you shower. 


salt into a tub of hot water. Dip a 
moistened loofah into more salt and 
massage your body, paying special at- 
tention to areas that are particularly 
prone to oiliness, such as the back and 
chest. This is an excellent body 
smoother, too. 





skin, exfoliate while you shower us- |) 


Shoulders, back and décolletage. 








Summer body care. For tough, dry |) 











ing a loofah or sea salt. For rough, 
darkened elbows: Cut a grapefruit in 
half, squeeze and drink the juice (vita- 
min C is great for the skin!), place a |} 
half under each elbow and read your |i 
favorite magazine for 20 minutes. 






A special recipe for baby-smooth 
skin. Add olive oil or avocado oil to a 
cup of sugar until the sugar sticks to- | 
gether in a paste. Apply it to your 
body, leave until mixture hardens, | 
massage in up and down motions to 
remove dead surface skin. Wash off 
with lukewarm water. 















For sunburned or delicate skin. 
Put cornstarch (about 1/2 pound) or 1 
quart of cool camomile tea into a tepid: 
bath. Use a light moisturizer after the 
bath, or after soaking for 10 minutes, 
add a bath oil. However, don’t stay in 
too long; prolonged soaking can make 


skin dry. 
















LADIES’ HOME JOURNAL + JUNE 198) 


ravel talk 





Whether you're going around the world or around the corner, here 
are some up-to-date travel tips to help you get where you want to 
go, and have the best time while youre there. 


By Linden Gross 


uP, UP AND AWAY 


Airlines boast that ninety-nine per- 
cent of all the luggage they handle 
reaches the right airport at the right 
time. But consider that United Air- 
lines alone carries forty-two million 
pieces of luggage a year. That means 
that in 1982 about 420,000 bags went 
astray. And that’s only a single air- 
| line in a single year. 
So, what if it’s your luggage that 

| disappears? 
1¢@ Report the loss immediately. If you 
traveled on more than one airline and 
checked your bags through to your 
| final destination, the last carrier you 
| flew on is responsible for making sure 
tyou get your luggage. 
te lf you're stranded with only the 
}clothes you are wearing, don’t panic. 
Many airlines will give you enough 
| money for at least one change of 
‘outfit. Just explain your situation 
jwhen reporting the loss. 

@ Once your luggage is located, it’s 
the airline’s responsibility to have it 
delivered to you. 

)@ Should you be unlucky enough for 
your luggage to disappear perma- 
inently, you will be reimbursed for up 
‘to $1,000 on a domestic flight. Inter- 
national airlines, which pay by the 
pound, will reimburse you approxi- 
mately one-half that amount. 

'| What can you do to safeguard your 
belongings? 

® Get to the airport at least thirty-five 
minutes before departure to allow 
time for your luggage to go through 
the computerized loading system and 
wind up on the right plane. 
})» Tear off all old baggage tags to elim- 
»)nate any possible confusion. 
/» Make sure that your suitcase is 
‘elearly marked with your name both 
' nside and out. 
'» Consider insuring your baggage at 
\che ticket counter. It costs 50¢ per 
$100 of coverage. 
+» And don’t forget the obvious: Pack 
‘/n your carry-on bag anything you 
-:an’t do without, such as medication, 





i 





glasses, important papers, as well as 


valuables. (This includes jewelry, 
camera equipment and cash, since the 
airlines claim no responsibility for 
such valuables.) 

Less than perfect. What if your 
baggage does arrive when you do but 
certainly not in the condition it was in 
when you saw it off? Don’t despair. If 
your suitcase looks as though it has 
been trampled by stampeding ele- 
phants, the airline is required to pay 
for repairs. 

If you can’t reach an understanding 
with the airlines on your claim, you do 
have recourse. Both the Civil Aero- 
nautics Board (CAB) Office of Con- 
gressional Community and Consumer 
Affairs at 1825 Connecticut Ave. 
N.W., Room B95, Washington, D.C. 
20428, (202) 673-6047; and the Inter- 
national Airline Passengers’ Associa- 
tion at P.O. Box 220074, Dallas, TX 
75222, (214) 438-8100, are actively in- 
volved in following up passengers’ 
claims that have not been resolved. 


STEPPING OUT IN STYLE 


Looking your best while on the go 
doesn’t necessarily mean lugging an 
extra suitcase stuffed with the neces- 
sary but cumbersome equipment. 
Consider these beauty appliances de- 
signed with the traveler in mind. 

e For the woman who doesn’t have a 


lot of time on her hands, Clairol offers 
an electric-curler set that heats up in 
just two and a half minutes. Set-A- 
Way Travel Hairsetter has dual volt- 
age (120 to 240 volts AC) for world- 
wide travel and costs under $40. 

@ For voyaging where electricity will 
not always be available, Braun Manu- 
facturers has come out with a curling 
iron powered by butane gas. It sells 
for $30, and comes with enough gas 
for one refill. 

e A collapsible, dual-voltage hot styl- 
ing brush, available from Conair, can 
be used alone or with a blow-dryer and 
then conveniently packed away in its 
own case. A New Twist Traveler re- 
tails for about $13. 

@ Powerful blow-dryers that measure 
about six inches and weigh less than 
one pound are put out by Braun, 
Clairol, Gillette, G.E. and Norelco. 
All can be used both here and abroad, 
and are priced from $20 to $35. 


FIGHTING THE 
FEAR OF FLYING 


Does the thought of flying in an air- 
plane make you cringe? If so, you're 
not alone. Surveys show that twenty- 
five million Americans are afraid to 
fly. That’s one in six. In fact, it is esti- 
mated that an additional twenty-five 
million people are afraid but won’t ac- 
tually admit to their fears. 

Whether you refuse to fly alto- 
gether, or simply suffer before, during 
and after each flight, you can learn to 
overcome your anxieties, and the per- 
fect time to do so is now—well before 
your next vacation. 

Take advantage of the seminars, 
clinics, books and even cassette pro- 
grams designed to help people over- 
come their anxieties about flying. 
These teach you how to relax, and 
take away the mystery of flying by ex- 
plaining everything you'd want to 
know, from dealing with airports to 
the basics of aviation. 

These courses really work, too. A 
United States Air survey showed that 
while (continued on page PS. 12) 
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Summer’s nearly here! But be- 
fore you start sending out the 
invitations to your first lawn 
party of the year, you'll want to 
spruce up your backyard. 





Iam throwing a large outdoor par- 
ty. Can you suggest ways to light 
the porch and patio without spend- 
ing time and money on wiring? 
A lighting even though it is very 
important for home security 
and adds hours to outdoor entertain- 
ing. If, however, you don’t want to go 
to the expense of wiring, try using 
some old stand-bys in new ways. 
Kerosene and hurricane lamps are 
wonderful for lighting the outdoors, 
and are safe since the flame is en- 
cased. Candles glowing from a beaker 
throw out a lot of light as well, and are 
just as safe. You also can put candles 
| in metal buckets filled with sand or 
earth to light a walkway or line a 
porch. Be sure, however, to place 
s beakers or buckets where they won’t 
be knocked over, and keep an extin- 
guisher handy just in case. 
Or, why not dig out some of those 
white Christmas lights that you’ve 


Many people overlook outdoor 


stored away and string them around 
your patio or porch? Another option: 
General Electric offers an “All Sea- 
sons Outdoor Floodlight and Holder 
Kit’’ ($12) that can be used with 
energy-saving bulbs. Place the flood- 
lights by shrubs or | y a window to 
add drama, or point the light down 


from a tree to avoid unpleasant flat 
light. Rub a thin coat of petroleum 
jelly on bulbs to help repel moisture. 


Learn how to solve your decorating problems—follow the expert 
advice given in this column by interior decorators and designers. 


By Deborah 8S. James 








What’s the best method for clean- 
ing the bricks or slate on my patio? 


A bet (Facts on File, 1983, $7.95) 
offers several suggestions. Scrub 
bricks with vinegar and then sponge 
them off with water. Or use a gum 
eraser on smoke stains and clean the 
rest with a solution of trisodium phos- 
phate (available at hardware stores) 
and water (half a cup per gallon of wa- 
ter). Wash slate with a warm water 
and detergent solution, then polish 
with a small amount of mineral oil on 
a rag. 

These methods can be used safely 
on brick and slate fireplaces inside the 
home, as well. 


Helpful Hints for Hard Times 
by Hap Hatton and Laura Tor- 





The canvas covers of the directors’ 
chairs that I keep outside are cov- 
ered with dirt and mildew. How 


can I clean them? 
A mild laundry detergent (such 

as Ivory Snow) and water. 
Don’t use anything harsher because 
the covers may not be color-fast. If 
your covers are made of a synthetic 
fabric they may have to be washed 
twice—the water repellent often 


Wash them in a solution of 








































comes out in the first washing, th 
dirt in the second. Then put the wa 
covers back on the chairs and let them 
dry in the sun so they retain their 
shape. Finish off with a quick coat ofa 
water repellent like Scotchguard. | 

When you notice your chairs are 
getting dirty, you should clean them 
promptly since mildew gets harder ta 
remove with time and can actually 
weaken the fabric. 

If your cleaning efforts fail to give 
the desired results, replacement cov- 
ers are inexpensive and widely avail 





able. You can make the covers your 
self; the fabric is available by mail 
from Jensen-Lewis Co., Inc., 89 Sev- 
enth Avenue, New York, NY 10011. 


+ 





Can you suggest any way to get rid 
of the weeds that overtake my patio| 


each summer? 
A problems between patio bricks 

or slate, simply sprinkle the 
cracks with salt or douse with boiling 
salted water. If either method doesn’t 
do the trick, Ortho Consumer Prod- 
ucts, a division of Chevron Chemical 
Company, suggests two additional so- 
lutions. A new, ready-to-use weed and § 
grass killer called “Kleenup,” formu- 
lated for spot application, works in 
two to four weeks. 

For more serious problems, apply a 
soil sterilizer to rid the area of growth 
for up to a year. Soil sterilizers are 
available in garden centers, and 
should be applied with a sprinkling 
can to insure surrounding areas are 
not affected. Both products should be 
used on warm days (65° to 80°F.) when 
no wind or rain is expected for at least 
twenty-four hours. End 


For minor weed and grass 
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KIDS WHENHES DOING SOMETHING ELSE? 


Z 


WITH HIS RCAVIDEODISC PLAYER. 





It’s no great trick, really. Not for Gene 
<elly. Nor for you. 
Because when you don't have time to 
entertain the kids or when there’s nothing 
nN TV you want them to watch, the RCA 
/ideoDisc Player and VideoDiscs can take 
your children into an incredible new world. 
Aworld of Walt Disney, Mr. Rogers, 
he Muppets, Charlie Brown, “Annie’’ 
Star Trek;’ great educational shows 
ind more. All on your own TV. 
What's more, the RCA 
/ideoDisc Player is so simple to 


operate, a child can do it. 

Basic players start at $299* Discs as 
low as $14.98% And for your kids, the magic 
goes on and on. 

See your RCA VideoDisc dealer. 

For more information, write: RCA 

Consumer Electronics, Dept. 32-312H, 
PO. Box 1976, Indianapolis, Indiana 


46206. *Prices optional with dealer. Stereo higher. 


WE'LL OPEN YOUR EYES. 








©1941 Walt Disney Productions 
©1983 RCA Corp 





SEAS 











Susan Faiola 


By Bert Greene 
Fruit is the quintessentially simple 
summer dessert, and a dash of a com- 
patible liqueur can make it sophisti- 
cated enough to grace any table. Some 
of the best recipes around are the tra- 
ditional favorites: the trifles, blushes, 
grunts, creams, freezes and snows 
that were once known as back-porch 
pleasures but have all but disap- 
peared from the American scene. 
However, don’t be alarmed. Old-fash- 
ioned desserts don’t require anti- 
quated methods of preparation: Iusea 
food processor whenever possible. 
The success of each of the following 
recipes depends on using the ripest 
fruit you can find. And bear in mind 
the advice of my first cooking teacher: 
“Remember, when cooking with spir- 
its, less is often more than enough.” 


SOUTHERN BAKED 
PEACH GRUNT 





An all-American classic that stems 
from pre-revolutionary Georgia. 
Grunts (made of fruit plus a crust top- 
ping of some sort) predated apple pie 
as the colonists’ favorite dessert. This 
one is spiked with hazelnut liqueur 
and nests ina crust of ground almonds 
and macaroons. Keep grunt in a cool 
place (but don’t refrigerate), and serve 
lots of whipped cream on the side. 





4 firm ripe peaches 
1/4 cup unblanched almonds, toasted 
1/2 cup crumbled macaroons 
3/a cup heavy or whipping cream, 

divided 
1 tablespoon brown sugar 
2 teaspoons butter, melted 
Pinch of ground cinnamon 
2 tablespoons hazelnut liqueur 


Place peaches in boiling water for a 
few seconds to loosen skins. Peel, cut 
in half and remove pits. Deepen the 
hollow in each peach half by pressing 
with a spoon. Place peaches, cut sides 
up, in a buttered 113/4 x 7!/2-inch bak- 
ing dish. 

Preheat oven to 375°F. Place al- 
monds and macaroons in blender con- 
tainer or food processor. Process until 

i crumbly. Transfer to a bowl; add 1/4 
P.S.4 









cup cream, brown sugar, melted but- 
ter and cinnamon. Mix well. 

Spoon nut mixture evenly into 
peach halves, mounding slightly. 
Bake in oven 20 minutes. 

Beat remaining !/2 cup cream with 
liqueur. Refrigerate until ready to 
use. Serve peaches slightly warm or at 
room temperature with a good dollop 
of whipped cream on each. Serves 4. 


JUNE TRIFLE 





Originally an English concept bor- 
rowed by American homemakers in 
Victorian times and passed down— 
with so many amendments to the 
recipe that a poor Briton would barely 
recognize it. This version uses an 
orange-flavored liqueur in lieu of Ma- 
deira and eschews mixed fruit for 
raspberries alone. 





4 to 5 slices leftover pound or 
sponge cake, cut into 1!/2-inch 
squares, about !/4-inch thick 

1/2 cup raspberry jelly 
(or strained jam) 

2 tablespoons orange juice 

1 tablespoon orange-flavored liqueur 

1 teaspoon finely grated orange peel 

1 cup whole raspberries 

1 cup créme patissiére 
(recipe follows) 

1 cup heavy or whipping cream, 
whipped 





Layer sliced pound cake over bottom 
and partially up sides of a 11/2-quart 
glass serving bowl. (continued) 
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Atlanta 
Davison’s 
Baltimore 
Hutzler’s 


Boston 

Jordan Marsh Boston 
Buffalo \ 

Adam, Meldrum and Anderson 
Chicago 

Lytton’s/Chicago 
Cleveland 

Higbee’s ; 
May Company—Cleveland 
Dallas 
Dillard’s 
Joske’s 
Sanger Harris 
Dayton 
Elder Beerman 
Des Moines 
Younkers 
Houston 
Foley's 
Joske's 
Jackson, MI 
Jacobson’s 
Kansas City | 
The Jones Store Co. 
Macy's Midwest 

Los Angeles 

The Broadway of California 
Buffums 

Bullock's 

Bullocks Wilshire 
Liberty House of Hawaii 
May Company 

Miami 

Jordan Marsh of Miami 
Milwaukee 

Gimbel’s, Midwest 
Milwaukee Boston Store 
Minneapolis 

Dayton Co. 

New York 

B. Altman & Co. 

Lord & Taylor t 
Macy's New York 
Philadelphia ~ - 

John Wanamaker 
Phoenix 

Broadway Southwest 
Portland 

Meier & Frank 
Nordstrom 

Rochester 

Sibley's 

Salt Lake City 
Nordstrom 

Z.C.M.1. 

San Francisco 
Emporium Capwell 
Gottschalk's (Fresno) 
Liberty House 

Macy's California 
Seattle 

The Bon 

Frederick & Nelson 
Lamonts 

Tampa 

Maas Bros. 

Robinson's of Florida 
Toledo 

Jacobson’s 
Washington, DC 
Woodward & Lothrop 
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omen getting ahead 


Are you getting the most out of your job, 
and making the most of yourself? Here are 
answers to your questions on working 
life—in the office and at home. 


By Shirley Slo 


My boss 
When eve? 
wrong, he 


chance to explain 
the situation the nexi 


A Most bosses are lik 
interested in resul 

sonnel Journal repo 
problems arise, mai 
their bosses by an atti 
gests their main objecti 
sympathy or fixing the 


stead, you should concentra 


ing the difficulty. 


P.S.6 


oan Fader 


/ impatient. 
something 
{ give mea 


in I handle 


goes 


Chey’re 
s. Per- 
when 


I have a new boss who was 
Q brought in from outside the 
organization. She’s so busy we 
haven’t really gotten acquainted, and 
I've received almost no instruction 


from her. Do you think this means 
she’s planning to fire me? 


A If you continue to drift this way, 
your job probably will be in danger. 
Your boss undoubtedly has numerous 
things to learn about her position. 
Help her. Indicate that you want to be 
a member of her team. New bosses are 
often worried about having the full 





loyalty of the old boss’s staff. Your jo 
is to counter that feeling and also ti 
find out the new boss’s priorities. 

Explain that in order to become useyg 
ful to her quickly you’ve prepared | 
short résumé about yourself. In it giv 
a description of your current job re 
sponsibilities and a brief rundown q 
your job qualifications, education 
previous work experience. Include | 
list of projects you’ve been givei 
within the past few months and thei 
current status. Go over the résum 
with her and tell her that you are will 
ing to add to and change your dutie 
in order to concentrate on her goals 
Once your boss knows who you ari 
and how you can be of help to her, yor 
have greatly improved your chance 
of keeping your job. 


There are so many womeii 
studying business in colleg 
now. Are their numbers haul 


ing any effect on men’s attitudes tc 
ward women executives? 


A Yes, a good effect. A recent unive1§ 
sity study indicates that among youn 
male business students—the mal 
managers of the future—sex-rol 
stereotyping seems to be decreasing} 


Lately all the job advice I rea) 
Gl says it’s important to find 

mentor, a friend with jo 
power, who will help move your careé 


along. It sounds like a good idea, bu 
how do I find one? 


A Sometimes it’s a matter of chemis 
try, two personalities that matc 
well. Often, however, it’s a relation 
ship between two people who can mu 
tually benefit each other. The suboi 
dinate may be good at tasks th 
upper-level person wants to be re 
lieved of. Often the subordinate be 
comes an ally in a key position in th 
organization, someone whom th 
mentor relies on for various sensitiv] 
assignments. 

No matter how it’s done, says Rut, 
Halcomb, author of Women Making : 
(Atheneum: 1979), “Would-be pr¢ 
tégés are not playing the game wisel 
if they look for benevolence from mer 
tors instead of demonstrating whé 
they can offer in a reciprocal fashio; 

. it’s] a two-way street.” 

Q at work bicker constantly. It 
exhausting to listen to. Do yo 
think an impartial third person lik 


me could help them come to a peacé 
able arrangement? 


Two people in my departmer 


A No, and you're likely (continued 
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| SPIRITED DESSERTS 

| continued 

| In a small mixing bowl, beat to- 
| gether raspberry jelly, orange juice, 
| liqueur and orange peel. Spoon over 
| pound cake. Spread berries over jelly, 
| reserving a few for garnish. 

| Fold créme patissiére into whipped 
| cream. Spoon over berries. Decorate 
| top with reserved berries. Chill at 
I least 6 hours before serving. Serves 6. 


: : 
CREME PATISSIERE 


| 1/4-cup granulated sugar 
2 teaspoons cornstarch 
3 egg yolks, beaten 
3/4 cup milk, heated 
_ 3 tablespoons orange-flavored liqueur 
1/2 teaspoon vanilla extract 





| 
} 
I 
| 
l 
k 


| | Combine sugar and cornstarch in a 
| large bowl. Add egg yolks and beat 
|until light and lemony in color. 
| Slowly beat in milk, orange-flavored 
liqueur and vanilla. 

| Transfer mixture to a 2-quart 
| saucepan. Cook over low heat stirring 
{constantly with wire whisk until 
| thick and just begins to boil. Cool. 
| Chill well before using. Makes 1 cup. 


| 


ARCTIC FROZEN BANANAS 





| Simple to make, the trickiest step is 
| painting the fruit with almond- 
| flavored liqueur and allowing it to dry 
\slightly before popping it into the 


f pueezer compartment. 


| 4 ripe bananas 
| Ala cup almond- flavored liqueur 
Granulated sugar to taste 
1 1/4 teaspoon cinnamon 
2/3 cup heavy or whipping cream 
(approximately) 


' 


j Peel the bananas. Using a pastry 
| brush, carefully paint all surfaces of 
| the bananas with almond-flavored li- 
* queur. Allow to stand for a minute or 
/ two, then wrap each banana securely 
vin plastic wrap. Twist the ends tightly 
‘to make sure the banana is airtight. 
| | Place in the freezer until solidly fro- 
“zen, about 8 hours. 
i Before serving, remove bananas 
| from plastic wrap. Place each on a cut- 
“ting board and thinly slice with a 
eerp knife. Mound bananas in a 
bowl. Combine sugar to taste with the 
' cinnamon; sprinkle over bananas. 
i Slowly pour enough cream over the 
| bananas, coating each piece. Serve 


! immediately. Serves 4. 
it 






BRAZILIAN CREAM 


eee 
This dessert is more American than its 
name suggests; if the ingredients 
sound like a bizarre combination 
(avocado, lime juice and whipped 
cream), I assure you they’re delicious. 
The dash of coconut-and-almond-fla- 
vored liqueur gives this cream its 
south-of-the-border bouquet. 


1 very ripe avocado, halved, peeled, 
seeded, roughly chopped 
1/2 cup plus 2 tablespoons 
confectioners’ sugar, divided 
Juice of 2 limes (about 3 
tablespoons) 
1/4 cup coconut-and-almond-flavored 
liqueur 
1/4 teaspoon vanilla extract 
1 cup heavy or whipping cream 
2 teaspoons grated lime peel 





Place avocado in blender container or 
food processor. Add 1/2 cup confection- 
ers’ sugar, lime juice, coconut-and-al- 
mond-flavored liqueur and vanilla. 
Puree until smooth. Transfer to a 
large bowl. 

In a medium bow] beat cream with 
remaining 2 tablespoons confection- 
ers’ sugar until stiff. Fold into avo- 
cado mixture. Transfer to a serving 
bowl. Sprinkle with grated lime peel. 
Chill thoroughly before serving. 
Serves 4 to 6. 


PINEAPPLE-HONEYDEW SNOW 





This sorbet containing melon liqueur 
is the lightest dessert under the sun 
(also one of the easiest to whip up). 


11/2 cups sugar 
1 cup water 
Pulp of 2 large or 3 small limes* 
21/2 cups chopped fresh pineapple 
1/2 cup chopped honeydew melon 
2 tablespoons melon liqueur 


Combine sugar and water in a me- 
dium saucepan over medium heat; 
stir to dissolve sugar. Remove from 
heat; cool. 

Combine lime pulp, pineapple and 
melon in a food processor with steel 


blade attachment. Puree. With motor | 


running, pour in cooled syrup and li- 
queur. 

Transfer pineapple mixture to the 
container of an ice-cream maker and 
freeze according to manufacturer’s di- 
rections. Makes about 11/2 quarts. 
*To get lime pulp: With small knife, 
remove both peel and white mem- 


brane. Cut between sections; remove | 


lime pulp. End 


Bert Greene’s latest book, Honest 
American Fare (Contemporary Books, 
1981), was awarded last year the R.T. 
French Tastemaker’s Award as the 
best American cookbook of the year. 


PS. 





New! 

Silver Saver 
For people who 
fo) 8) Ce eli eC 

SJ aleyvmiatals nee 
dete) ai 





Silver Saver stores your silver, keeps it 
bright and shining without polishing! 
Use it. Then put it back until you’re 
ready to use it again. 

Silver Saver’s secret is specially 
treated Anti-Tarnish Strips that 
neutralize airborne sulfur fumes that 
cause silver to discolor. Use these Strips 
with soft, see-through Silver Saver 
Storage Bags for serving 
and decorative pieces. 
And in your silver chest 
or buffet for flatware. 

Economical Silver 
Saver. Takes all the work 
out of enjoying silver! 


emer meee: 2 









2SilverSa 
Storage Bags. 


Ask for Silver Saver 
wherever silver polish 
is sold. 


Daubert Coated Products, Inc. 
Oak Brook, IL 60521 
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GETTING AHEAD 


continued 


to be caught in the middle. In his 
book, Playing the Game: A Psychopo- 
litical Strategy for Your Career (Wil- 
liam Morrow, 1981), Raymond Blank 
suggests three job situations where 
it’s important not to get involved: 
when co-workers argue in front of 
you; when a co-worker makes a mis- 
take at a meeting; and when it be- 
comes known that a co-worker or a su- 
pervisor is involved in some sort of 
indiscretion. 


The people in my office have 
= joined an office-workers un- 


ion, but my boss says I can’t 
ause I’m a private secretary 
ess to confidential com- 


Jom bec 


and hat 


pany information. Is that true? 
A That use he case, but it’s not 
any more. T} me Court has de- 
cided that ev« private secre- 
taries may d nany secret 
company matters do have the 
f right to join a union is only one 
<ception to the rule: I have ac- 
cess to company labor-management 
information. 
——EeEeE_EE———————EE 


MEETINGS: The art 
of looking good 


You can either just sit through those 
endless meetings or you can use them 
to help your career. At a meeting, you 
have a unique opportunity to impress 
your bosses and co-workers, who are 
all assembled and attentive. Use the 
situation well and you'll leave every- 
one convinced of your intelligence and 
abilities. Do it wrong and you make 
everyone doubt your competence. 
Some ways to do it right: 

Project a positive image. Don't 
argue against something; instead, be 
for the solution you prefer. Others 
will hesitate to go out on a limb and 


join you in opposing a_ proposal. 


They’re more likely to become your 
meeting-allies when they can rally 
round an alternative idea that you 
are offering. 








Line up allies beforehan 
When a project of yours will be vot 
on, don’t wait until the meeting 
start explaining it. Give yourse 
plenty of time to find support oe 
the meeting. This way, you'll al 
hear about objections you might n¢ 
have considered. Then you can eithe 
alter your idea or be prepared wit, 
answers to those objections. 
Sit near the important peopl 
Unless you're assigned a place in th 
back, don’t bury yourself theré 
Where you sit at meetings goes a lon) 
way toward defining who you aré¢ 
This, in turn, affects the image other 
have of you. 
Use visual aids. If you're making 
presentation, remember that your au 
dience is visually trained, thanks t 
television. Create and use charts, diz 
grams, samples ... any kind of vis 
uals that are appropriate. They’11 hol) 
people’s attention as you speak, an) 
you'll appear organized and capable 
Save other people’s egos. Kee) 
in mind that everyone at the meetin 
feels as vulnerable as you do. Whe: 
offering a different idea, you can sav 
the other person’s ego with comment 
like, “That’s a very good idea. Coul) 
we also add this idea?” or “Could w 
also think of it from this angle?” 
If you’re attacked, keep cal 
and turn the situation aroun 
When you show emotion in respons 
to criticism, it suggests that the at 
tack had a basis in truth. Question 
beginning “How come .. .” and “Wh 
” are usually hostile. Recogniz 
them as such and defuse the situatio! 
by starting with a non-argumentativ 
statement such as, “Yes, you're right 
We do need to find out why sales ar 
down.” (There’s always some frag 
ment you can agree with.) Then pre 
sent your facts and opinions. Whe: 
you re caught without a good answet 
say, “Well, it may look like that. Bu 
there are other facts involved, to 
many to go into here. Let’s get tc 
gether after the meeting.” 
Cherish upper-level opportu 
nities. When you work on reports o 
data for someone higher up, look for. 
chance to accompany that executiv 
to an upper-level meeting where you 
work will be discussed. Unless you'r! 
asked something directly, you won’ 
be expected to take part in the meet 
ing. But your presence among th 
“brass” will spotlight you as a hard 
working achiever. En 


















Shirley Sloan Fader is a job/caree 
specialist. Her new book, SUCCESS 
FULLY EVER AFTER (McGraw 
Hill, $6.95), isa career guide for recen 
graduates and all young women. 
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Panties with the soft, silky luxury Lycra® 
What more could a body want? 


Every body will appreciate what a little bend, move—without binding or creeping up. 
Lycra* spandex does for a panty. The feel- Available in brief, hipster and bikini styles, 


ing’s so soft and silky it's almost sinful. And cotton and nylon blends, at 
panties with “Lycra” let a body stretch, fine stores everywhere. | YORA 


UPON 


ju Pont registered trademark 
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You may often feel pressured, under 
stress—most of us do at some time or 


| another—but how much do you really know 
| about what causes stress, what stress 
| causes, and how to make yourself feel better? 





You're late for work, you burned 
the toast, the kids are misbehav- 
ing, you ripped your skirt while 
running for the bus .. . all these 
little annoyances can add up to 
stress. Or, you're going through a 
divorce, your father just died, you 
got fired from your job ... these 
are obviously stress-producing, 
too. But while we all know that we 
suffer from stress much of the 
time, most of us don’t know a lot 
about it ... other than the fact 
that we don’t like the way it feels. 





ake this short quiz to lear 
the little-known facts abou 
this common response. 


Questions 


fee ee ee ee 
1. What is the most stressful tim) 
in a person’s life? 

a. Childhood. 

b. Adolescence and young adult 

hood. 

c. Middle age. 

d. Old age. 

e. All of the above. 


2. What is the most stressful inci 
dent that can occur in a person’ 
life? 

Flunking out of school. 
Death of a child. 
Unfaithfulness of a spouse. 

. Going to jail. 
Unemployment. 


cao of 





3. True or false? Most stress 1 
caused by major tragedies in lifej 
lke those given, in the questioiyy 
above. 


f 


4. Which of the following disease\ 
and conditions has not been linke 
to stress? 
a. Acne, eczema and other skiff, 
conditions. | 
b. Ulcers, colitis and stomacl®, 
problems. 
c. High blood pressure, hear} 
disease and stroke. 
d. Diabetes. 
e. Cancer. 


5. What is the best way to deal, 
with stress in your life? , 
a. If it’s very bad, ask a doctor tf, 
prescribe tranquilizers foif} 
you to take. 
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b. Eat a box of chocolates, or 
anything else that makes you 
feel good. 

c. Take long walks or go jog- 
ging. 

d. Go shopping and buy some- 

+ thing you’ve wanted for a 

long time. 

_e. Sign up at the local “Y” for 

_ classes in transcendental 

‘| meditation. 







4a 


». True or false? Stress most often 
{fects people working at high- 
owered, executive or  profes- 
onal jobs, and dangerous occupa- 
ons such as policeman, fireman, 
iner, and construction worker. 


fecognize the symptoms of stress, 
ecause you feel unhappy and 
Jnxious. 


| 
imswers 





).e. All stages of human growth and 
jevelopment are stressful, because all 
jivolve change. 

|. b. In general, it is the degree of 
/Aange in an event—especially forced 
/nange—that causes stress. Although 
‘eople’s responses to situations vary, 
ynd’ all these events are stressful, 
‘cudies have shown it is the death of a 
jnild that causes the greatest stress. 

). False. In most of our lives, great 
agedies occur infrequently. Stress 
isually comes from an accumulation 
{minor irritants. 

- d. Diabetes has so far not been 
/nked to stress. As for the others, doc- 
rs believe that emotional stress can 
‘pntribute to your developing any of 

1ese diseases and conditions, as well 

3 a number of others. In fact, some 
/octors now believe that up to eighty 

ercent of all diseases have stress-re- 

ited origins. 


- True or false? You can always 





The Tapy pa 


Vent hood is optional. 


a racanteies 

Cooks foods quickly and evenly. 
ye\Y temperature om ieee 
Tap ’N Touch.® Defrost, simmer, 
stew, even cook an entire meal. 


_ Ceramic Cookto 
Heats up fast for efficient range-top 


cooking. Beautiful to look at as well as 
to cook on. No more messy clean-ups. 
\ Spill-overs wipe clean easily. 


| Self-Cleaning Oven 
The big capacity oven has a con- 
_ venient waist-high broiler with 
trols for broting at 
bras 






ig Center does 


ceerythin bat ike uvakorottel 


Get it all. A microwave oven, a ceramic cooktop and a self- 
cleaning oven. With a beautiful Tappan Cooking Center, all you 


need is a 30-inch space. 


So visit the Tappan dealer nearest you for a complete 
showing of our all-in-one ranges. Everything from gas, electric 
and microwave combinations to Convectionaire*—the range 
that cooks most foods up to 50% faster, at lower temperatures. 
There’s sure to be a Tappan range that fits your cooking 


needs...and your price range. 


The Tappan Cooking Center. It does so much in so little space. 


TAPPAN [S$ COOKING 


Tappan Appliances, Mansfield, Ohio 44901 


5. c. Many kinds of exercise cause the 
body to release chemicals called en- 
dorphins, which act as natural tran- 
quilizers. A combination of exercise, 
relaxation and proper diet is the best 
way to control stress ... and stay 
healthy and happy. 

6. False. Almost all jobs involve some 
stress. In fact, a recent study in Ten- 
nessee by the National Institute for 
Occupational Safety and Health 
found that the most anxiety-produc- 
ing jobs (in descending order) are: un- 
skilled laborer; assembly-line inspec- 
tor; clinical laboratory technician; 
mid-level office manager; foreman; 


manager or administrator; waitress 
or waiter; machine operator; farm 
owner; mine worker; and house 
painter. 

7. False. Harmful stress can accom- 
pany avery happy life, and it isjust as 
bad for you as the stress caused by 
tension and unhappiness. In fact, 
“pleasant stress” is often more dan- 
gerous to your health because it is so 
insidious—most victims are unaware 
that they are suffering from it, so they 
take no steps to deal with it. Stress 
occurs any time you push yourself too 
hard, whether or not you are enjoying 
yourself in the process. End 





PS. 11 











TRAVEL TALK 


continued from page P.S. 1 


only twenty-one percent of the partie 


ipants believed flying was safe befor; 
starting the U.S. Air clinic, seventy 
seven percent thought so by the endo 
the clinic. 

Books and cassette programs ar 
convenient and less expensive thal 
clinics (about $35 for cassette pr 
grams). Clinics, on the other hand, of 
fer the chance to talk with other pea 
ple who feel as you do, and actuall 
get you on a plane. This may be wort 
the expense, which averages $200. 


The World S 
For information about fear of flyin; 
seminars and cassette programs, con 
[ Ca tact Capt. T.W. Cummings (a forme 


Pan Am pilot) 2021 Country Clu 
Prado, Coral Gables, FL 33134, (308 


= e 
Flavorin S 261-7042. Or call‘or write Dr. Alber 
is Forgione, c/o Institute of ee 












of Air Travel, Suite 300, 25 Hu 
tington Avenue, Boston, MA 02116 
(617) 437-1811. The public relation 
offices of most airlines can also be ver} 
helpful, so don’t hesitate to call thenjy 
for more information. 








FOLLOW YOUR FANCY 


You've started to think about youl 
next vacation. The thought of doin) 
what you did last year and the yeal 


S before that is unbearable, and yet yo)| 
. can’t come up with an alternative 
Hopeless? Not at all! The Specialt 


Travel Index, a worldwide directory ¢ 
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special-interest travel opportunities 


a," Add Angostura to taste during the last : 3 
i 10 Sates of preparing Rar cane is the perfect place to start lookin 
soup. Or, when broiling steaks and into that memorable trip. Have yo’ 
Pie |, chops, spread with a paste of dry always wanted to become a gourme 
We vf As mustard, lemon juice and a few dashes cook? Or perhaps you'd like to try ger 


of Anigostira. Gre sgtayorandiycul collecting, or bird watching, or cruis 
be secure in the knowledge you are 


Sa cutting down the amount of sodium ing down the canals in Europe? Hoy 
te you serve your family. about taking an African safari? 

nts For a listing of 130 activities in ove| 

140 countries, send $2 to Specialt 

FREE! Lo-Sodiurm Recipes For Travel Index, 9 Mono Avenue, Suit 


Soups, Sauces, Meats, Fish, Fruits and Desserts! UR ee. eI 


id 25¢ for postage & handling to: Angostura, Box 13 
5 Elizabeth Ave., Rahway, New Jersey 07065 P.S.12 LADIES' HOME JOURNAL « JUNE 198 
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HRY HEALD! 


Because even the Journal can’t tell you everything you want to know about the most important thing 
\n your life: your health! — 


hen new medical breakthroughs are changing the world around you every day— 
When new facts about nutrition appear almost as often as meals on your family table— 
iWhen new insights are bringing us closer and closer to curing cancer, preventing heart attacks, even 


slowing down the rate at which we grow old— 
Phe ald cane 


WOU JUST CAN’T KEEP UP WITHOUT READING 
Each month we bring you articles like: 









































i TAKE A Starch Blockers — pros and cons ] Shots to Stop Smoking 
tt L_] Scientific Whiz Kids (J Nutritious Meals to Cook Outdoors 
Health Makeup After a Face Lift (J Colors That Cure You 
QUIZ PEGS 


EXCITING NEW DEVELOPMENTS IN MEDICINE 
BEFORE THEY MAKE HEADLINES 


: Drugs to Sprinkle Instead of Swallow LJ Repairing Bones Without 
|b. Pulling the covers over your head C AB ee Picarerthan T IN 
when you awake isn’t a good idea. asts atter for Burns ater t an agamet: /\ New Ulcer 
Why? Medication (J A Natural Cholesterol Fighter Just Discovered 
Removing Kidney Stones Without Surgery | Detecting Bone Loss 
Early in the Game LJ Vitamin A for Psoriasis 


You'll get down-to-earth advice on everyday problems like headaches 


a. Why shouldn't you talk while your 
doctor takes your blood pressure? 












































__¢. When playing any rough-and- 
i. tumble game or sport, should chil- 
dren be provided with headgear? 




















Fd d. Umbilical cords have found a 


ef Did you know that people suffer- 


= |) 


place in medical supply houses. 
Guess why. 


e. What substance in cats causes sen- 
sitive people to cough, sneeze and 


choke? 


ing from grand mal seizures (epi- 


lepsy) can know in advance of an 


oncoming seizure? 


“JINZI9S B IOJoq 
S499M INO} JNOGe aseasDU! asepIUOIND 


-nj8-ejaq aWAZUAa aU) JO SjaAe] POo|g * 


"PALES Je O} Buljdead 


aie ajdoad yey) pasaAodsip arey suadx * 


‘SOUBPP PUP SUIDA Passo} ade\d 


-31 0} pasn MOU ale SPsOD |RdIIGWIA) * 


yeaspeay Jodoid BuueaM Aq papioAe 
oq ued BulpieOgayeys JO Ad4D0Y 9d! 
‘{JeQJOO} 10 |jeGaseq BulAR|d ‘BuUl|DAIIq 


a{IyM saunful peay Aq pasned sewines| * 


jaydepeay e& NOA BUIAIS ‘UasAXO 
JO ulesg ayy BUIAUdap ‘apixoIp UOqued 


Jo dnpjing asned peay ay) 4aA0 SIQAOD * 


“Buryeads saye ayn 


-UILU B J[PY UIY}IM Sas aunssaid poolg * 


SYAMSNV ZINO 





and toothaches (and the advice comes not from self-styled experts but 
from top doctors you can trust). 


You'll learn about diet and exercise regimens you can start because 
they're good for you and stick with because they’re fun. 


You'll find beauty tips from dermatologists and cosmetologists that 
make you look as good as you feel. 

You'll love recipes designed for low-calorie, high-nutrition, modest- 
cost meals that manage to be delicious with little or no salt, sugar or 
cholesterol. 

The subjects in the quiz to the left were covered in only one issue of 
HEALTH magazine. Of course, there is much, much more. HEALTH 
tells you everything you and your family need to know to keep you 
in the very best of health. And even more important, it’s all there for 
you at an unbelievable low introductory rate for Ladies’ Home 
Journal readers . . . 6 issues only $5.97. Use the handy coupon below 
to subscribe today! 
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By Katherine Barrett and Richard Greene 


Are you spending shrewdly and investing wisely? 
Here are the latest facts to help you manage your money. 


Summer shelter 


Believe it or not, 
the IRS appears 
to have actually 
eased up on some 
of the tax laws regu- 
lating summer homes. 
Three changes to note: 
1. If you rent your vaca- 
tion home out at market rate, you can 
take certain business-related tax de- 
ductions—like maintenance expenses. 
But in the past, your personal use of the 
home was limited to two weeks or less 
per year. Now the IRS has opened a 
loophole—you and your family can stay 


in the home for more than those four- 
teen days if that extra time is spent 
improving or maintaining it. 

2. When you set up your vacation home 
as a business, one of the deductions you 
can take is the depreciation of the 
structure. For 1983, the formula for 
calculating this has changed—to the 
taxpayer’s benefit. For details, call your 
local IRS taxpayer service. 

3. If you're not planning to take deduc- 
tions on the home, you can rent it out 
anyway. And as of this year, the IRS 
will allow you to take—tax free—two 
weeks of rental income. 


They call this progress? 


aying bills by phone sounds 
appealing. It takes less effort, 
and most consumers assume 

it’s speedier than paying by mail. 
Not so, says Consumers Union. If 
you use your bank’s bill-paying ser- 
vice, the process may actually take 
longer. That’s because payments are 
still made by mail after you call. And 
since the bank service doesn’t enclose 
the electronically coded bill stub, the 
creditor may take longer to process 
the payment. What’s more, many 


New investment opportunities 
abound—and so does confusion about 
the relative safety of each. We asked 
Harvey Baskin, author of the upcoming 
book Safety First (published by Pren- 
tice-Hall), due out in the fall, for his 
opinion on today’s most common finan- 
cial instruments... and how easy you 
should sleep when your money is in- 
vested in them. 

Treasury bills, bonds and notes. 
These are among the safest possible 


financial instrumen »y are backed 
directly by the full | and credit of 
the U.S. government 

Six-month certif es, thirty- 
month certificates an¢ money mar- 
ket deposit accoun*s (MMDAs). 
These are all just as safi our pass- 


also can 
encies up 
institu- 


book savings account, 
be insured by governm: 
to $100,000 per deposit 


66 


banks use centralized bill-paying 
services. So while you think the bill is 
being paid locally, it might be sent 
from across the country. 

Why worry about the delay? Well, 
for one thing, when you hang up the 
phone your account is immediately 
debited by the amount of the pay- 
ment—so you may lose a few days’ 
interest unnecessarily. More impor- 
tant, if you're paying a credit-card 
bill, the time this process takes could 
leave you paying penalty charges. 





Better safe 
than sorry 


tion. (Note: if you have a deposit, your 
husband has a deposit and you have a 
joint deposit, you can get that insur- 
ance up to $300,000 in one institution.) 


















































A recently bereaved neighboi 
spent thousands of dollars on fu 
neral arrangements. I think she wa; 
really taken at a time when she was up: 
set and unable to think. How can othei 
people protect themselves? 
It’s hard to believe, but a funeral i 
one of the largest single purchase; 
that many families make (an averag( 
one costs $2,500 with $1,000 more it 
related expenses). 
To protect yourself and your family 
the Better Business Bureau offers the 
following suggestions: 
e Plan ahead. Discuss funeral arrange 
ments with family members beta 
they’re needed. This will help you avoig 
making decisions out of guilt. 
@ Check out a funeral home as you 
would any other consumer service. | 
Contact the Better Business Bureau fol 
a reliability report.” 
@ Call on different homes to 
compare prices. Get price in- 
formation before you make 
decisions. Don’t disclose the 
amount of insurance or death bene- 
fits due to the family of the deceased. 
@ Take along a clear- : 
headed friend or rela- £5 
tive tomake sure there 
are no misunderstand- 
ings when arrangements 
and prices are discussed. 





Corporate and municipal bon 
While the safety of bonds varies widely 
you can easily check out a bond in one o 
the rating guides, published by Stan 
dard & Poor’s or Moody’s. For details 01 
the rating system, ask your broker o| 
see the beginning of the volume. 
Money market funds. As with bonds 
generally the riskier the fund, thi 
higher the interest rate. You must de 
cide whether the fund’s portfolio is to) 
risky for your tastes. (Standard é 
Poor’s rates some funds, too, but onl: 
those that request a rating.) 
Repurchase agreements (repos) 
“Stay away,” says Baskin. With repos 
the bank, in effect, borrows money fror 
you. It “guarantees” your investmen 
using government securities as collat 
eral. But your money is not federall 
insured, and if the bank has problem: 
you may end up taking a loss. 
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When Martha and Harriet told their favorite waitress 


MOM eeRreec hones Scom Oe )Bs.crl Mayonnaise to 
ne creamy taste of KRAFT. ..it was the best tip — 
shed had all day. Boe 





KRAFT Real Mayonnaise is specially 
blended over 3000 times for creamy smoothness. 
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OTTAGE INDUSTRY 


The roof was leaking, the dishwasher was broken, the chimney smoked ... 
A sensible woman would spend any money she earned for repairs. But Kate hada 
different kind of good sense. A story of love and determination. By Patricia Chute 


he decided to sell her cello 
because the roof was fall- 
ing in. Her lovely cello. In 
the few months since she’d 
been divorced, the tiny holes in the 
bathroom ceiling had developed 
into a major crack and let in the 
rain. The leak then spread to Mat- 
thew’s room, and as she put pails 
and casserole dishes on the floor to 
catch the water, Kate thought: “I 
certainly can’t have my debut as a 
single parent be celebrated by hav- 
| ing the roof fall down on my twelve- 
| year-old son’s head.” She hadn’t 
coping very well with Mat- 
1yway recently, mostly asa 

of her own moodiness 
re called her ex-husband. “The 


estimate for the roof is eight or nine 
hundred dollars. I don’t have any- 
thing like that amount.” 

“Neither do I, Kate,” he said, im- 
patiently. “Please try to get an- 
other estimate.” 

The second estimate proved even 
worse, so Kate picked up her cello, 
gently put on its cover, drove over 
to Kadowski’s Instrument Store in 
Pittsfield and sold it for one thou- 
sand dollars. 

The minute she had done it, the 
minute she left the store, she felt 
deep regret. Her heart was beating 
fast as she walked to her car. For 
twelve years she had played the 
cello—that cello, in fact. She had 
even dreamed of someday making a 


living by playing. She knew she 
had sold part of herself. 

The cello had sat idle in her liv- 
ing room for weeks. The quartet in 
which she had been playing, a har- 
monious foursome of faculty wives 
and college students, had dis- 
banded when the two students 
graduated. Her divorce had caused 


a sudden lack of concentration and™ 


energy, both of which she needed to 
play the cello. At thirty-six, Kate 
was youthful-looking, with lus- 
trous brown hair which she wore 
back in clips, a long neck and strong 
arms. “Ill get my energy back, 
that’s all,” she said. “And Ill try 
and do more with Matthew.” 

But now, as she drove back ta 





LADIES' HOME JOURNAL* JUNE 1984 





























iliamstown through the pale 
| evening light, she felt as if she had 
just discarded an old friend. 
) She called the roofer and told him 
ito go ahead. 
Despite its cozy appearance, the 
cottage was in need of much repair. 
The fireplace smoked. And the dish- 
washer leaked; Kate vowed to get it 
xed as soon as she had the money. 
‘in Matthew’s room, two missing 
storm windows caused a bad draft. 
e didn’t seem to notice the cold. 
Boys are good that way, Kate noted, 
Ishey don’t get panicky. She felt pan- 
)cky at times, and alone, especially 
}n the evening as Matthew’s stereo 
| oounded out a constant thumping. 
| And, of course, she missed the cello. 
ven if she hadn't played it that 
| uch in the last few months, she 
‘missed its being there. 
| “We'll have to take it step by 
step,” she told herself as she sat 
iknitting a scarf for Matthew. “First 
e have to have a roof over our hea 
| She asked for twelve extra hours 
ia week work at the college library, 
jand they promised that after the 
students came back from spring va- 
ication, yes, they could use her for 
our to eight hours more. 


odney Malloy taught Mid- 

dle European history at the 

college. A few weeks after 

she sold the cello, he asked 
her to dinner. A large, genial man, 
whom she had known slightly when 
they were both married, he seemed 
solid and homey. He loved classical 
music and had a large record collec- 
tion. Kate told him she used to play 
the cello. 

“I think we have a lot in com- 
mon,” he said to her. 

She invited him home for dinner. 
He brought a dozen roses. He joked 
with Matthew and played Atari 
with him. Kate was pleased to find 
herself in the company of such a 
good-looking man. 

Rodney didn’t exactly move in 
with her; he just came over most 
evenings. He had small living quar- 
ters in the student center, the 
Garfield Club, where he had some 
administrative duties. No, he didn’t 
move in, he just moved much of his 
stuff in: books, typewriter, hi-fi, re- 
cords, fishing equipment. “You 
don’t mind, do you?” he asked Kate, 
as he stacked his rods and nets in 
the corner of the bedroom. “There’s 
no room for this stuff at the Garfield 


Club.” The bedroom was small, but 
she found that she liked looking at 
the fishing gear, that symbol of 
maleness. 

They exchanged cars on week- 
ends; his fourteen-year-old VW was 
unreliable for long trips, so he 
drove her Ford to see his children in 
Connecticut. The fact that they 
were both recently divorced was a 
bond of sorts. They compared situa- 
tions, shared concerns about their 
lack of money, and because they be- 
came, loosely speaking, a couple, 
they were invited out together. 

“What’s new and exciting?” Rod- 
ney called as he came through the 
door of the cottage in the evenings. 
Before either Matthew or Kate 
could answer, he buried himself in 
the newspaper. In fact, he read the 
newspaper or corrected papers all 
evening, most evenings. 

Nonetheless, Kate told herself, it 
was nice to have a man around the 
house. And it would be good for 
Matthew to have a strong male 
presence at a time when she felt un- 
certain where her son was concerned. 

The chimney smoked badly, al- 
most setting the living room on fire 
on the same night (continued) 
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FOAM you have the peace of mind 


of knowing there’s no other vaginal 
contraceptive method you can get with- 
out prescription that’s more effective. 
DELFEN provides potent protection the 
moment it’s applied. 


i You also can feel confident that 
® DELFEN won't interfere with your body, 
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Ey Jian penn ease that you,” she waved toward Kate, thing new and exciting to tell him. 


TTAGE INDUSTRY 
continued 








lishwasher belched forth a flood of 
B water threatening to buckle the 

itche on floor. Kate, ‘noting the frown on 
Feedue »y’s face, said, “There’s no point in 
my getting an estimate on these re- 
pairs, since I can’t pay for anything 
anyway.” 

He nodded and then slumped back 
into the newspaper. 

Matthew, excited by the arrival of 
spring, now bounced in and out of the 
house, trailing baseball bats and soccer 
balls. She tried to have a talk with him 
from time to time, but he seemed wary 
of her. She sometimes wondered if she 
was losing touch 
with her son. They 
















had been so close before the divorce. 

“Matthew, do you like Rodney? Do 
you like having him around the 
house?” she asked. 

“He’s okay. I’m going over to Eddie’s. 
He’s got a new Atari set.” 

“Youre not going to be indoors all 
day, I hope. Won’t you play outside?” 
“Yeah, sure.” And he was gone. 


Her grocery bills went up but she was 
working shorter summer hours at the 
library now that most of the students 
were gone. She did the dishes by hand 
because the dishwasher leaked so 
badly. She felt more jittery than ever. 

The fairy godmother appeared in her 
living room one early September morn- 
ing dressed in beige slacks, a red silk 
blouse and a fancy straw hat. 

“Are you Kate Bettancourt?” 
asked. 

“Yes,” said Kate, 
faded bathrobe. 

“Did you make this?” the person 
asked, holding up a knitted hat. 

“Yes, I did.” 


she 


standing in her 


“It looks like the pieces we brought in 
from Norway last year. May I come in?” 
She was already in. Kate stood there 
speechless. 

“My name is Dashielle Macy. You 
may call me Dash, if you prefer.” Her 
face was a perfect oval, her lips bright 
pink, her eyes wide and luminou 

“T’m week-ending here and my hosts 


told me they bought this dear hat at the 
Fairview School Spring Festival. And 


he fairy godmother appeared 
in Kate’s living room early one 
September morning dressed in 
a red silk blouse and a fancy straw hat. 


“made it. I adore the color.” 

“I made it to sell for the Scholarship 
Drive—” 

“That may be, but I’d like to commis- 
sion you to-make some of these for my 
store in New York. I’m a buyer for 
Strauss and Co.” 

“Won’t you sit down?” Kate mur- 
mured quietly. 

“ve always been taken with the idea 
of cottage industry,” Dashielle went on. 
“It’s cheaper and it’s better. Better 
quality. What do you say?” 

“Well, I do like to knit. And I have a 
special place where I get my wool.” 

“You know what I mean by cottage 
industry?” 

“Yes, I think so.” Kate felt a touch of 
excitement now. 











“You and your friends knit me a 
batch of these, let’s say one hundred. Ill 
buy them from you at a fair price, mark 
them up fifty percent and have them 
ready for Christmas.” 

“You said one hundred?” 

“Just gather five or six of your friends 
around this lovely table—” Dashielle 
pointed to the dining room table, on 
which sat a week’s worth of laundry, 
mercifully folded. “On weekends or 
evenings, or whatever. That’s what cot- 
tage industry is—friends, gathered 
around the hearth, so to speak, making 
marvelous goods. People love the home- 
made look.” 

Kate drew in her breath. “One hun- 
dred hats. By when?” 

“By November 15. I’ll pay you twelve 
dollars per hat and I'll cover the cost of 
your wool before you start. What do 
you say?” 

“Tll do it,” said Kate with a slight 
smile. “I don’t know how, but I’11 do it.” 

“Marvelous. Marvelous. Here’s my 
card.” Dashielle rummaged in her bag. 
“Tll communicate with you further 
when I get back to New York.” She 
moved toward the door with a wave. 
“Good-bye, good-bye,” she called. 

Kate rushed to the kitchen and calcu- 
lated on the back of the phone book, 
twelve dollars times a hundred— 
twelve hundred dollars. “Eureka,” she 
whispered. 

When Rodney came in that evening 
and gave his predictable “What’s new 
and exciting?” she, in fact, had some- 
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“Cottage industry,” 
“Well, ’ll be damned.” 

Kate telephoned a fellow knitte’ 
Lois Appleton. 

“Sounds great, Katie, of course | 
come over one of these nights and he 
you knit.” 

Lois came over a week or so late 
drank most of a bottle of wine, knit ha 
a hat, fell asleep and then had to : 
driven home. 

Kate telephoned her sister Beatric 
in New Jersey, and said: “Look, Bea, 
have achance to knit my way out of m 
own paper bag. Please come up on 
weekend, and we'll knit together.” 

“Of course, Katie, [ll try. But T 
wildly busy.” Bea had three young he 
and a part-time job, so Kate reall 
couldn’t expect much from her. 

Meanwhile, using a favorite patterr 
she plunged in. She’d been knittin 
these ski hats effortlessly for years, bu 
somehow the thought of one of her hat 
being sold in New York caused her t 
stop constantly, hold her knitting up d 
the light, remeasure her gauge, mak 
Matthew try it on every few minutes 
“It’s yucky!” he’d say each time. | 






























She called Mrs. Boynton, an olde 
faculty wife who had a reputation fo 
being a fierce knitter. 

“Oh, my dear, I ean’t do much an, 
more—my arthritis is bad.” 

So far, she was a cottage industry 0 
just one person. 

At night Kate plunged in after sup 
per, leaving the dishes, skipping coffee 
She could do one hata night, sometime: 
even cast on the second one before fal 
ing into bed. Colors and hats no 
danced before her eyes as she slep 
blue-gray, mauve, purple, teal. 

On weekends, with Rodney in Con 
necticut and Matthew busy with hi 
friends, she found she could do two ¢ 
day. By the end of the weekend hei 
fingers were stiff and she had to soak 
them in hot water. Her housekeeping 
slipped even further. The laundry 
reached new heights on the dining: 
room table. 

Stitches, stitches. Knit two, purl two. 
knit two, purl two. She got lost in hey 
own rhythm. Another row. Another 
hat. More hats. More stitches. 

By October 10 she had thirty-four 
hats completed; she sat down to cal- 
culate. November 15 was thirty-six 
days away and she had sixty-six hats to 
go. “That’s more than two a day! I’m not 
going to make it!” Matthew watched 
her from the door. “Oh, Matt!” she cried 
and burst into tears. 

“T wish I could knit,” he said, coming 
toward her. 

“Oh, baby, so do I!” 

“Don't cry, Ma.” He put an arm 
around her. “You know the lady who 
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irks in the dry cleaning store? The big fat one?” 
“You mean the one they call Gracie?” She wiped her eyes. 
'“She’s always knitting. I walk past that place every day 
id I always see her knitting. You ought to go see her. 
aybe she can help you.” 

\"That’s an idea, Matt.” 

| She put it off for a day. But the numbers were looking 
im, so she headed into the dry cleaners. 

‘Well now, honey, my eyesight isn’t so good anymore but 
(ill me exactly what you're doing,” Gracie said, pulling a 
lige cardigan around her. Kate rushed on with her expla- 
tion. “And in thirty days I need to produce sixty perfect 
its. ’m afraid [ll go crazy.” 

\ You won’t go crazy,” replied Gracie with a toothless 
"ile. “Where my people come from in Ireland, the women 
ed to gather and sew and knit and talk for twelve hours a 
l|y. They called it cottage industry.” 

iJ That’s it!” cried Kate, almost hugging her. “That’s what 
(jn trying to do.” 

“How many you got working with you?” 

“No one.” 

i/Gracie shook her head. “Then you ain’t really got a cot- 
ijge industry.” 

i)Kate took a deep breath. “Will you help me?” she asked. 
)Gracie paused. “Like I said, I don’t see so good. But I can 
me round and—TI'll do what I can. Maybe I’ll take some 
/pme with me.” 

‘Oh, wonderful, wonderful,” said Kate. 





hat night, when Rodney came in, in response to “What’s 
ipw and exciting’ she gave him a little hug. “I’ve got some- 
‘he to help me,” she said. 

\That’s good,” he replied, and plunged into the paper. 
\sGracie came over the next evening wearing a moth-eaten 
Jat. “Got any heat in here?” she asked. 

“Matthew, will you make some coffee please? It is cold in 
'‘)re,” said Kate. “Pour the dry coffee into two cups, and 
art the water, and when it boils—” 

“I know how to cook,” he chirped. Thrilled that his sugges- 
‘on had worked out, Matthew moved with new authority. 

Gracie worked slowly, as she said she might, but she 
jorked. She completed one hat in four days, the next one in 
‘ree, and three over the weekend. 

“We're going to make it, Rodney,” said Kate a couple of 
2eks later. “We’ve got twenty-two to go. I’m going to get up 
rly in the morning and finish this one.” Her eyes were 
‘7imming in her head. 

He poured her a glass of wine. “I’ve been thinking, Kate. 
ou’re going to make over a thousand dollars. Why don’t we 
ive some of the money to fix up and heat that little enclosed 
rch off the dining room?” 

«“What’d you say?” she asked, a bit drowsy. 

/ “If we fix up the porch and put heat in there, then I could 
jive a place to work without having to improvise.” He 
vniled at her. “It’s hard to correct blue books in the bath- 

om.” 

“I don’t know what I’m going to do with that money,” she 
id quietly. 

“We could do the porch,” he said, “and I think we’d both be 
eased.” 

‘She noted his use of the word “we” with amusement. “I 
‘yn’t know. I honestly haven’t thought about it. I'll think 
yout how to spend the money after I’ve mailed off those 
‘ats to New York.” In truth, she hadn’t thought about it. 
ne hadn’t “set her priorities,” as her mother used to say. 
ke housekeeping, it hadn’t been her strong suit. 

“We'll see,” she said. 

The next night Rodney came in and after, “What’s new 

ad exciting,” introduced her to a hulking man who stood 

‘hind him in.the doorway. (continued on page 128) 
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ice, no salt. Justchoose your | MANCE series from Bantam Books. I rae ? 
favo ite flavor and put in © Good at the participating B. Dalton L 2 ce 
your treezer compartment. { Bookseller nearest you. Offer good | Se ae ee 
en Only $30.00. Write to: Ice- t 5/15/83 to 6/30/83. Not good in conjunc- | OTe ieee 
Cream Machine, ¥ tion with any other coupon offer. a eoi 
P.O. Box 527, j | residents: 
Bronx, NY eye 
~) Allow ene delivery | alee He a 
Offer expires 8/31/83. L = a SS Ge ee ee oe ee J Allow 6—8 weeks for delivery. 









Panasonic PANASONIC 

® TRAVELVISION 

$199.95 VALUE FOR $160.00 

What could be more smashing and special 
than this terrific television set? Ideal for the 
beach, Panasonic’s ultra-compact 1.5” diago- 
nal black-and-white TV. It has 3-way opera- 
tion: AC car battery, dry-cell or recharge- 
able battery, an electronic tuner, snap-down 
stand and wrist strap with Nickel-Cadmium rechargeable battery 
included. Send check or money order for $160.00 plus $9.95 p&h to: 
Panasonic TV Offer, Lapine Inc., One Park Ave., New York, NY 
10016. Allow 4~6 weeks for delivery. 


SAVE $17.01 

DANSKIN® SPORT BAG OFFER 

$25.00 VALUE FOR $7.99 

To tote all your summer essentials, 
Danskin® offers this sturdy navy-blue nylon 
bag. Approximately 18”’x9", it has a water- 
proof lining, 2 inner pockets, a large outside 
compartment and an adjustable, detachable 
shoulder strap. Purchase any Danskin® bra; 
send a dated sales slip and label portion of bra that 
shows size and style number and $7.99 plus $1.00 p&h to: 
Danskin Sport Bag, P.O. Box 3359, Maple Plain, MN 


55393. Do not remove washing instructions; bra box not acceptable. 
Allow 6—8 weeks for delivery. Offer void where taxed or prohibited. Offer good only in U.S. Offer 
expires 7/31/83. 


SAVE $2.50 

IRMA SHORELL’s SUN-CARE ESSENTIALS 
$5.00 VALUE FOR $2.50 

Irma Shorell’s sun-care duo in plastic swim- 
suit bag: Safer Tanning Formula and After- 
Sun Body Balm, which cools and moisturizes 
sun-dried skin. Send $2.50 to: Irma Shorell 
Laboratories, Inc., P.O. Box 1046, New 


York, NY 10022. Allow 4—6 weeks for delivery. new titles. 


 —- LOVESWwEePT. im | 


SAVE $10.00 SALTON ICE-CREAM MAKER LOVESWEPT readers, a $250.00 
$40.00 VALUE FOR $30.00 i ROMANCE | value for only 
Beat the heat of summer with your own deli- } BY BANTAM BOOKS | eee : 

® end check or 


E cious homemade ice cream. This 
model needs no cranking, no | 
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omething Extra 


50¢ COUPON FROM 

B. DALTON BOOKSELLER 

If you ever yearn to be swept away, don’t 
delay a moment longer—lose yourself in 
summer romance. B. Dalton Bookseller 
offers Ladies’ Home Journal readers 50¢ 
off any of the new offerings in the Love- 
swept Romance series. Choose from 6 


This coupon entitles the bearer to 50¢ i 
off any title in the LOVESWEPT RO- 
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SAVE $2.95 - 

HOBE’S SUN-CARE GIFT PACK 
$5.95 VALUE FOR $3.00 
Everything you need to replenish = = 
sun-damaged skin and hair. Each 
kit contains Swimmers Hair, to 
clean and recondition the scalp and 
hair after exposure; Desert Tan 
Dark Tanning Oil, formulated with 
Jojoba; Greaseless Suntanning Formula, 
with PABA; and Apache Face Mask, containing 21 rare earth 
elements. Hobe is offering this gift pack for only $3.00, plus 7 
p&h. Write to: Hobe Success, P.O. Box 100, Tempe, AZ 85281. 
Allow 3—4 weeks for delivery. Offer expires 9/15/83. 


By Laura Stein 


SAVE $3.00 

BARBECUE!— 

PUBLISHED BY RANDOM HOUSE 

$9.95 VALUE FOR $6.95 

Summer is barbecue time and everyone 
loves a great backyard barbecue. This hard=* 
bound book provides sure-fire grilling tech- 
niques on a succulent array of main dishes, 
vegetables, breads, desserts and more. Accu- 
rate time charts. Fully illustrated with over 
400 easy-to-follow color photographs. Send 
$6.95 plus $1.00 p&h to: Sunrise Direct Response, Dept. 14-1, 201 
50th St., New York, NY 10022. Full payment must accompany ea\ 
order. Allow 4—6 weeks for delivery. Offer expires 12/31/83. 


SAVE $50.00 

AMF-WHITELY 

FLYWHEEL EXERCISE BICYCLE 
$250.00 VALUE FOR $200.00 
Bikini weather’s here again. Why not get 
shape for the summer fun with AMF-Whit 
ly’s TRF Flywheel Exercise Bicycle. It’s 
super model with a 20-lb. cast flywheel, a 
justable foot pads, handlebars 
and seat, as well as a speedometer- 
odometer and a timer. For LHJ 


money order to. 
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THERE'S A SECRET TO THE GREAT TASTE OF MINUTE MAID® 
AND THIS IS WHERE IT STARTS. 


Apples. Fresh, crisp apples. That’s where the great taste of 
Minute Maid Apple Juice starts. 

We only use apples that are picked at their peak. And we 
sever add sugar or preservatives. So Minute Maid Frozen 
/ncentrated Apple Juice is always 100% pure. 

And we make sure that every drop has that delicious 


‘Minute Maid” is a registered trademark of The Coca 


Minute Maid taste. That’s why every glass of Minute 
Maid Apple Juice tastes like it’s fresh-pressed in a country 
orchard. 

Of course, that’s no secret at all. 


MAKE SURE. MAKE IT MINUTE MAID. O64) 


ola Company. © 1983. The Coca-Cola Company l ee 








Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 











lon ls UM Shh 
One Beautiful Box. 
Vers) Khe sds 700. 


























IRRY FLURRY. 


create it cool with Rice-A-Roni.and California iweceadl 


You'll cause quite a flurry among your guests when you serve our cold 
Rice-A-Roni and avocado summer salad. Pile the chilled curry high in golden- a 


green avocado half shells. Share the recipe! Sr 
Summer Salad RICE 





eat 





3 California Avocados, halved, ¥2 cup Italian Salad Dressing 
pitted, peeled 2 Tbsp. chutney ae RONIL 
1 (8 oz.) pkg. Chicken Flavor Ys cup raisins x Ne ley | 
Rice-A-Roni 2 Tbsp. sliced green onion pe et et Sree 
2 Tbsp. butter or margarine Y cup grated coconut 


¥4 tsp. curry powder ¥4 cup shredded carrots 


Brown rice/vermicelli with butter and curry powder. Add con- 
tents of flavor packet and 2¥% cups water. Heat to boil- 
4 ing, reduce heat and simmer for 15 minutes. Chill. 
F S/ Then combine salad dressing, chutney and raisins, 
: let stand 5 minutes. Toss chilled Rice-A-Roni with 
2 dressing and remaining ingredients. Lay avocado half- 
; *' shell on bed of lettuce: fill center with rice/curry 
Gi mixture. Makes 6 servings. Variation: Cook Rice- 
A-Roni with one cup diced, boned chicken. 
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on’t be surprised if your 5- 

year-old brings a note home 

from school suggesting that 

you get him fingerprinted. 

It doesn’t mean that his 

teacher has spotted crimi- 
nal tendencies—only that your commu- 
nity is anxious to take constructive steps 
to cut down on the thousands of children 
who end up missing each year. 

Though some complain that taking finger- 
prints violates a child’s rights, many par- 
j ents prefer to take this precaution and oth- 
ers, just in case... . If a child is snatched 
by a non-custodial parent or abducted by a 
stranger, or if he simply wanders off, they 
want to be able to give full, accurate and 
very detailed identification information to 
the police department immediately. 

In fact, parents may want to keep a full 
identification portfolio for their child. In 
addition to the fingerprints, this should in- 
clude a good dated photograph, documen- 
tation of physical characteristics, even a 
lock of hair. (Child Find, an organization 

that helps parents locate 
PEE a AP ed eae he 
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Fingerprinting 
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Did you ever feel you’d been 
led astray by the seductive 
prose of a trave! pamphlet or 
the sometimes self-serving ad- 
vice of a travel agent? If you're 
planning a trip, it’s often a 
good idea to seek more unbi- 
ased sources of information, 
both on the countries you visit 
and your choice of transporta- 
tion. Here’s a sampling of 
what’s available: 
®@ Culturgrams will tell you 
about the cultural customs of 
the country you are planning 
to visit, and only cost $.35 
each. For a free sample send a 
SASE to Brigham Young 
University Center for Inter- 
national and Area Studies, 
Box 61-X FOB, Provo, UT 
84602; 801-378-6528. 

@ For a more detailed picture, 
Background Notes from Coun- 
tries of the World are available 
/ (usually for $1.75 each, though 
_ some countries may be more) 
from the Superintendent of 
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Documents, U.S. Government 
Printing Office, Washington, 
D.C. 20402; 202-783-3238. 

@ To find out about any ad- 
verse political, health or 
weather conditions that 
might conceivably affect your 
visit abroad, call the State 
Department’s Citizens Emer- 
gency Center: 202-632-5225. 
@ To determine your rights 
as an airline passenger, con- 
tact Consumer Affairs, Inter- 
national Airline Passengers 
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young children be taught their parents’ 
first and last names, their address, town, 
state and telephone number, as well as 
how to use the phone to call for help.) 

A few other tips: @ Avoid businesses 
that charge for fingerprinting kids or sell 
do-it-yourself packages. Community pro- 
grams are almost always free and usually 
get more reliable prints. @ Explain what’s 
happening to your child so he or she won’t 
be frightened. @ Keep the fingerprints in 
your home—in a place where you'll be able 
to find them quickly. Remember that they 
are for your own private use, that gener- 
ally there should only be one set and you’re 
the one who should have it. 

If your community doesn’t have a 
fingerprinting program, call the informa- 
tion office of your local police or sheriff to 
see about getting one started. For more in- 
formation about fingerprinting and other 
ways to protect your children, you can geta 
prevention packet from Child Find, P.O. 
Box 277, Dept. F, New Paltz, NY 12561, for 
a $5 contribution. —KATHERINE BARRETT 
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Dare to bare 
summer fashions 


are is back this summer, but not without a 
little secret support. The key to looking good 
lies under the surface in the newest and pret- 
tiest bras and camisoles—here’s some expert 
advice on what to wear: 
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For tanks and off-the-shoulder tops: Underwired pea%5| 
strapless bras are an easy choice for fuller-figured Rete! 
women. But how to give support to a small or average size ee 
bust? Try a very simple bandeau bra—a strapless that’s ee 
cut straight across on top. Or, wear a bustier (a strapless ara ¢ 
top that has longer lines and gives shap Paes 
over the whole torso). It acts a little like peas 


a corset—controlling the middle and , 
pushing up on top. | 
For sheer see-through fabrics: | 
Same style for all figures—try a plain, | 
flesh-colored tailored camisole in an | 
opaque fabric. For the new clingy cot- \ 


Assoc., P.O. Box 220074, Dal- 
las, TX 75222; 214-438-8100, 
or write for the booklet Fly- 
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Rights (200L) from Con- te 
sumer Information Center, ae 
Department I, Pueblo, CO = 
81009. It costs $2.75. ei 
@ For information about Rg 
bringing merchandise back i 
into the country, write the eS 


U.S. Customs Service, World 

Trade Center, New York, NY 

10048; 212-466-5550. 
—LINDEN GROSS 
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ton knits, pick a skin-tone, molded, 
seamless bra. The newest is 100% cotton ~ 
and breathes and moves with you. — 
For the dare-to-bare top: Am -- 
The strapless evening neck- / 
line is back. If you want a 
fuller look, try a thin-lined 
bra or a contoured padded 
bra. For larger sizes, try a 
bra with the straps set wide 
apart to uplift and show off. 
—SHARI MALYN 
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Father’s Da 
is June 19 


Clip these gift coupons and a Se — SS 
give them to Dad with love! [theyre amore Sep Sens Sr 
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How to read a food label 


Food labels are getting to be like tax 
forms—shoppers sometimes feel as if they 
need a Ph.D. to understand them. Actu- 
ally, they’re not so complicated once you 
know the basics, and they are great aids for 
making food-shopping decisions. Here’s a 
short course in food label-ese: 
1. The ingredients. The major ingredi- 
ent comes first and the rest are listed in 
descending order according to quantity. 
But read carefully since packagers some- 
times try to give the illusion that there’s 
less of an ingredient by dividing it 
into smaller subsets. Instead of 
finding sugar, for instance, 
you might see sucrose, dex- 
trose and glucose listed 
(all sugar derivatives). 
2.U.S. Recommended 
Daily Allowances (RDA). 
Tells you what percent- 
age (usually per one-cup 
serving) you're getting of 
your daily requirement for 
vitamins and minerals such = 

(Of » 


Pro 
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course, individual needs differ greatly, s 
this should only be considered a broad gen 
eral guide.) 
3. Food content. Protein, carbohydrat| 
and fat content are listed by grams. Abov 
that you'll usually find the calorie coun 
also look for a listing of the food’s sodiu 
and potassium content, which is now o 
many labels. Some labels also distinguis 
between complex carbohydrates (stare 

and simple carbohydrates (sugar). 
On the food label; you’ll also find weigh 
listings. If the food is packed i 
liquid, there will be tw 
weights—one with the liqui 

and one without. 

Note, too, that hun 
dreds of standardize 
foods are not elaboratel 
labeled, because the 
follow a general formu 
lation set by the econ 
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This coupon entitles Dad to sleep 
late one weekend morning, without 
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ment. To find nutrient con 
tents for these foods, look fo: 


Guaranteed: children with perfect 
table manners, no arguing, no inter- s 
rupting, no complaining about the | Ee 
food. Good for one meal only. d 

If you are stung, scrape off the tentacles 
with dry sand or a towel, use meat tender; 
izer and get medical help immediately 
(Don’t touch the tentacles ever—even 
when jellyfish are dead, they’re poisonous.) 
Sea urchins (also called stinging nettle) 
If you step on one of these ocean-bottom 
creatures, you may wind up with a spine in 
your foot. Caribbean Islands natives have 
a special remedy, and Dr. Harvey confirms 
its effectiveness. Pour lime juice or vinega 
over the spine to deactivate the poison, 
Then light a candle and drip hot wax over 
the area. When the wax cools and hardens, 
pull it off—the spine should come with it. 
(See a doctor if you have trouble removing) 
the-spine, or if the area looks infected.) 


quishy, slimy, spiny, sharp 

sea creatures ... when you go 

to the beach, you’re not the 

only living thing in the water. 

Humans and marine life gen- 

erally leave each other pretty 
much alone, but occasionally there’s a 
nasty confrontation. 

Most minor seaside injuries occur to the 
hands and feet. To prevent and treat these 
injuries, it helps to understand the “sea 
monster” you're dealing with—and how to 
handle the most common cuts, bites, 
pinches and stings. 

Jellyfish. Most jellyfish stings aren’t dan- 
gerous, although they may swell and be 
painful? Dr. Wallace Harvey of the U.S. 
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FATHER KNOWS BEST 
One complete day during which ev- 
eryone will give Dad some peace, 
quiet and lots of respect. No back- 

talking allowed. 
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Sear 


Coast Guard recommends that you put 
meat tenderizer on the sting—the enzymes 
in the tenderizer will deactivate the poi- 
son; calamine lotion will also relieve the 
symptoms. Wash the area first with rub- 


Crabs or lobsters. You may be pinched 
on the hands or feet if you accidentally sur-| 
prise one of these creatures. Treat a pinch| 
wound by cleaning it out well, watch the; 
area and see a doctor for antibiotics in case) 


bing alcohol or diluted ammonia. 

One kind of jellyfish—the Portuguese 
man-of-war—will cause a more serious re- _« 
action (burning pain, difficulty breath- & 
ing, muscle cramps, etc.). These jel- 
lyfish are usually found in the Gulf 
Stream but can be blown great dis- 
tances. You'll be able to distinguish 
the man-of-war by its distinctive ap- 
pearance: It floats on the water’s sur- 
face and looks like a balloon. But don’t 
pick it up—poisonous tentacles wave be- 
neath the innocuous-looking surface. 
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of infection. —BETH WEINHOUSE) 


KING OF THE CASTLE 
One evening for Dad to put his feet 
up and relax. No rock music al- 
lowed. Children will fetch pipe, slip- 
pers, etc., upon request. 
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\s SPORT TIMER” “Can you imagine: Oe | 
The same comfortable Bend Over‘ one ae 
but they’ve added 20 per cent cotton 5 
for coolness and a soft touch.” ae 





“So now, even in the hottest weather, 
the hidden elastic waistbandlets you. 
sit, kneel and bend in comfort.’ 



















linate with a colorful 
eman” top. Just ask 
id Over Sport Timer ™ 

Misses and Fuller- 








} For stores in your area 
| carrying Bend Over Clothes, 

a call (800) 858-4444. In Texas, 
. Hawaii, and Alaska, 
call collect (817) 666-3804. 


Ask for Bend Over Sport Timer™ 
Pants, Misses (Sizes 10-20) 
or Women’s (Sizes 32-42). 
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WOMENSWEAR 
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UALITY NEVER GOES OUT OF STYLE® eae teers ne os ni sca ee 
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CONTEST RULES 

1. All entries must be typed (or printed 
neatly) on a 31/2x51/2-inch postcard and 
should contain hints of no more than twenty- 
five words in length. Be sure to include your 
name, marital status, complete address in- 
cluding zip code and signature. Send entries 
postmarked no later than July 31, 1983, to 
Diamond Ring Contest, Ladies’ Home Jour- 
nal, 3 Park Ave., New York, NY 10016. 

2. Only one entry may be entered per 
household. All entries must be original. We 
reserve the right to edit and abridge entries 
as necessary. All rights, including all rights 
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Put some sparkle into 
your marriage with a 
dream-come-true band ¢ 
diamonds worth $5,000. 


une is the traditional month fi 
weddings, the time whe 
thoughts of love are everywher 
And what better way to make yo 
feel like a bride again than a glo 
ous diamond anniversary bani 
And that’s exactly what you cou 
win if you enter this contest. J 
tell us in twenty-five words or | 
your hint for a successful marria 
Entries will be judged by the e 
tors of Ladies’ Home Journal a 
members of the Diamond Inform: 
tion Center. (See details, below, 


FIRST PRIZE | 


A spectacular diamond annive 
sary ring by Jacob Marshak ai 
Sons, Inc., with fifteen channe 
set baguettes and forty-tw 
round pavé-set diamonds. 


SECOND PRIZE 


































A ring to prize To make any occasion special, 
inin silver-plated Reed & Bart 
on ayling fluted centerpiece bowl. | 
ee eless THIRD PRIZE 
and the ag THIRD Re ae 
£ | Two cases of Laurent-Perrilj 
beauty 0 a imported French Champagn}§ 
perfectly cut 4 plus champagne bucket. [ 
diamonds. HONORABLE MENTION | 


of copyright, in and to prizewinning entries, 
will belong to and may be exercised by 
Ladies’ Home Journal. Before being award- 
ed a prize, a winner will be asked to sign a 
statement confirming the originality of the 
entry and the rights of LHJ in and to it. 

3. Entries must be signed by entrant as 
proof that the entry is his/hers. 

4. Entries will be judged by the editors of 
Ladies’ Home Journal and members of the 
Diamond Information Center. The judges’ 
decision will be final. No cash payment will 
be made in place of the prizes. Entrants 
should keep a copy of the entry, as entries 





















SS ase ae 
A bottle of Laurent-Perri 
Champagne will be award 
to twenty-four honorab 
mention entrants. 


cannot be acknowledged or returned. 
5. The grand prize is a diamond annive 
sary ring by Jacob Marshak & Sons, Inj 
with an 18-carat gold band, round and b 
guette diamonds, worth $5,000. 

6. Other awarded prizes will include: {| 
second prize, a fluted-edged silver-plat 
Holiday Centerpiece bowl by Reed & Barta 
121/4 inches long, 43/4 inches high; for thii 
prize, two cases of Laurent-Perrier Br 
Champagne and champagne _ bucke 
Twenty-four bottles of Laurent-Perrier Br 
Champagne will be awarded as honorah 
mention prizes. 

7. This contest is open to anyone twent 
one years of age or older, except employees| 
Family Media, Inc., LHJ Publishing, In| 
The Diamond Information Center and N| 
Ayer, Inc., and their families. 

8. Contest is void where prohibited by la} 
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RANGE 
YOU i 
SMART 


FOR DRINKING FLORIDA ORANGE J JUICE. 


100% pure orange juice from Florida. It’s got the taste only nature 
could invent. And your whole family can drink it by the set 
Because it’s sunny. Refreshing. Bursting with Vitamin C, ~~ Sp 
potassium and minerals. And it’s low in sodium. % SG 

So drink it to your body’s content. Because there’s i wb an g% 
nothing smarter than a glass of 100% pure orange juice ca a 4s gs 
®) 


f Florida. 
rom Florida Florida Orange Game | 











© State of Florida, Department of Citrus, 1983. 




















SPOIEYOURSELF 
WITH SA 


















Go ahead. You deserve this Satin moment. . 


~Soenjoy.the smooth, silky taste 


of new Satin withthe lnurious Satin op, 








©Lorillard, U.S.A., 19 


Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 





10 mg. “tar”, 0.9 mg. nicotine av. per cigarette by FTC method. 
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When a princess becomesa superstar! 








s mother’s eyes? His father’s 
__ nose? It’s still too early to tell. 
‘But one thing weknow for sure— 

he has both parents’ hearts. 








“Being a princess is seventy 
percent sheer slog and thirty 
percent fantastic,” says Diana. | 


ince the day Diana married Prince 
Charles almost two years ago, readers 
have asked us questions about the Prin- 
cess. What is she really like? Are the 
stories circulated about her temper re- 
ally true? Is she: anorexic, spoiled, hys- 
terical? Is the marriage failing? 

In response, we instructed writer Gwen Robyns 
to take your questions to the foremost experts on 
Diana—Buckingham Palace. From his crimson- 
carpeted office, palace official John Haslam sepa- 
rated fact from fiction for you: 


What is Diana really like today? Is she still 
the “Shy Di” of her pre-marriage days? 


eee 











Shy Di’ was never the case,” says Haslam. 
“That image was entirely the creation of the 

press. The Princess has never been shy.” 

Friends and family know that Diana is far from 
retiring, but the public jumped to this conclusion 
after seeing photos of the Princess tilting her 
head slightly to one side as if she were self-con- 
scious or embarrassed. Mr. Haslam explains: 
“The fact that she inclines her head on the side is 
because like so many tall girls, she is aware of her 
height ... not because she’s shy.” (For the record, 
the Princess is 5 feet 101/2 inches, precisely.) 

The truth is that the Princess loves to meet 
people, has lots of friends and is outgoing and 
personable. She’s ducked her head, fluttered her 
eyelashes and peered out of the corner of her eyes 
since she was a child, and these mannerisms will 
probably never disappear entirely. “However,” 
Mr. Haslam notes, “Diana is now making an ef- 
fort to hold her head up high for the cameras that 
follow her everywhere.” 





Diana seems awfully thin. Are the press re- 
ports that she has anorexia true? 


Ae could be further from the truth,” 
says Haslam. “Look for yourself. She is the 1 | 
picture of health.” | | 

To counteract the rumor, Diana now tells peo- 
ple that she loves to eat and has a “huge appe- 
tite.” She recently delighted a group of women at 
a dinner for a school for handicapped children 
when she told them that as a child she couldn’t 
resist her own school’s “mince ’n’ mash mush” 
(usually called shepherd’s pie). 

The anorexia rumor arose when Diana began 
determinedly dieting and exercising to get back | 
her figure after William’s birth. Says the Palace: | 
“Diana simply wants to look her best in clothes, | 
and this means being (continued on page 131) | | 

| 
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A visit ‘ home with 
a pa of a baby. 


harles, Diana and William spend 
most of their weekdays in London, 
where they live in a nine-room suite 
in Kensington Palace. (They also 
have a country home, Highgrove.) 
Thanks to Diana’s influence, the at- 
mosphere there is one of the most 
relaxed of any royal household. 

On a typical day, Prince Charles is the first to 
awake, getting up at six-thirty to exercise and— 
weather permitting—jog around the palace 
grounds. The couple eat a light breakfast to- 
gether—usually either muesli (a granola-like ce- 
real) or boiled egg—and afterward the Princess 
spends time with her son in the nursery. Though 
Diana’s schedule is becoming fuller, she is deter- 
mined to spend at least the early mornings and 
the bedtime hours with William. 

As Prince Charles leaves for an official engage- 
88 








ment or goes to his offices in Buckingham Palace} 
to attend to paperwork, Diana sees the chef to: 
plan the day’s menu. She is quite interested in) 
food and is herself a good cook, although she no| 
longer has time to spend in the kitchen. The| 
menus in both her houses are very simple, quite; 
different from the more traditional food served in| 
the houses of the older generation of royals. Diana 
also discusses household matters with the butler. 
She phones her dressmakers and hairdressers, 
finishing her calls by ten. 

Princess Diana and the Queen Mother have one: 
thing in common: They are both inclined to be late’ 
for their appointments. It is only with great effort 
that the Princess manages to leave the palace by 
half past ten to make her first appointment. Be-ff 
fore she leaves, she must go through a careful and 
rather elaborate beauty regimen. i 

Diana likes to take a (continued on page 134) 
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HOT IDEAS 
FOR SUMMER 


‘wenty great notions that will put sizzle into your warm-weather wardrobe. 
ome to look at, others to look for. By Lois Joy Johnson, Beauty & Fashion Editor 








. Choose body-skimming separates, pared down to simple shapes: cotton tank, pull-on skirt, 
asy cardigan to put together for a new, relaxed summer-suit look. Best color picks: a mix of 
lack and white (a strong color team this year) or primary brights. 2. It’s back to belts to 
ear with figure-hugging dresses that show a sexy curve of spine with deep plunging back 
ees, lace-ups and peek-a-boo cutouts. Pick from waist-defining wide cinchers, narrow stud- 
ed double wraps. 3. If you buy only one jacket, make it the cotton bomber—it’s the summer 
icket: to have» Wonderful in white, khaki or desert colors. 4. Make a splash in a baring, 
aring, next-to-nothing maillot. You'll find this season’s swimsuits have sexy laced-up 
acks, sides; they’re cut high on the thigh for a long, leggy look; plunge toward the derriere 
or a revealing rear view. They’re sleekest in cool black, pristine white. 5. T-shirt update: 
lip a contrasting color tee under a strappy tank or a bateau-neck or deeply veed shirtdress. 
Vhen you move, the top layer will reveal the second shirt’s jolt of color. GsSweatshirts aren't 
ist for jogging anymore. They’ve been transformed into easy-on oversize boatneck tops with 
olman sleeves to team with narrow trousers. And there are also slouchy, rainbow-bright 
weatshirt:dresses*aseasy to’slip on as a‘nightshirt: 7. The newest pants—sun-washed, 
apered trousers in soft pastels of thin cotton or jeans fabric, cropped to show ankles (or evena 
ittle higher), to pair prettily with toned-in tops. Turn the page for more hot ideas. > 
akeup, these four pages, by Rex; hair, Kerry Warn. 1: Cotton-knit cardigan, tank and skirt by Semplice. Hat, Makins. Earrings, Cathy and Marsha for Catherine Stein. Belt, Accessories by Pear 


2ach umbrella, Conran's. 2: Dress, Nancy Heller. Studded belt, Accessories by Pearl. Wide red belt and white double-wrap, Omega. 3: Khaki jacket, Marithe & Francois Girbaud for Complements 
Swimsuit by Norma Kamali 
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Enjoy the luxury of easy-wear summer essentials that won't bend your budget out 
of shape—cool cottons to buy by the handful, crisp lean linens, and lots more! 





8. Wear an armful of show-off bracelets—shiny “silver,” “gold,” metallics studded with 
fabulous fake coe to accentuate a spectacular tan, cool blues of wood ¢ or —_- W 


’ 
¢ 
c 
mn 


10. Everyone loves all-American denim. And this year it’s updated . indicpeneall 

The faded workshirt is bigger, more man-size; the pants perfectly cut narrows; to pair with 
them, oversize vests with pockets aplenty. 11-Signature’shirt-dressing—fit ‘and flared with | 
padded shoulders, defined waists, swirl skirts—is one of the nicest things you can do to show 
off your figure. Add a belt for even more waist definition, an alluring ee scarf for 
glamour. 2asy-wear—eithe e boxy straight-from-the-| 
1 line 13. Pair up a log: ean knit] 

pullover, buttoned up the aie or phoulder: with a crisp linen skirt. M4=Splurge‘onaislim: | 
fitted suit in linen in a single strong color note—all white, black or ee “up — of red. | 
Polish the look with pearls and a straw skimmer. 





16. Put your best foot forward in low-heeled latticed sandals in pretty pinks, dove grays. . .| 
woven and perforated leather flats or ballerina slip-ons . . . black-and-white spectators or 
the new lower-heeled pumps and, of course, the classic espadrille to collect in cool ice-cream 
colors. 17: Big, bold earrings complement the new, longer short cuts, gel-sleeked hair, blunt 
bobs. This year’s styles: natural woods, fan shapes, slivers of colored metallics, acrylic beads, 
fake jewe! 

19. The newest 
sunglasses to be seen in are movie-star sleek with dark lenses—gently curved squares, 
wraparounds. 20. Add a red-hot accent to summer whites, blacks—anything from a red 
leotard to a leather watchband, a silk scarf to knot at the neck, a rubber racer’s swim cap. 


8. Bracelets, left to right, top arm: Spring bangle by Detail, NYC; silver ‘‘slinky'’ bracelet, Detail; black metal hexagon, Cathy and Marsha for Catherine Stein; red metal bangle, Detail; purple bangle, 
Detail; silver hexagon, Catherine Stein. Bottom arm: Plastic cuff, Yves Saint Laurent; wavy wood bracelets (three shown), Catherine Stein; wood square, James Murphy, Ltd.; 3/4” painted wood bangle, 
Ooops a Daisy; “slinky” bracelet, Detail; wavy bracelet, Kim; painted wood bracelet, Catherine Stein; painted wood bangles by Ooops a Daisy. 9. White jacket, Marithé & Francois Girbaud for | 
Complements. 10. Ensemble, Marithé & Francois Girbaud for Complements. Earrings and chains, Detail. 11. Dress, Norma Kamali. Scarf, Echo Scarfs. Sunglasses, Colors In Optics | 
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uring the past year, 
newspaper front pages 
heralded the bad news: 
“Growing number of 
businesses fail,” “Un- 
employment hits 40- 
year high.” But no one 
paid much attention to an impor- 
tant story behind those head- 
lines: the story of how women 
helped ease the suffering. If 
there’s any good news as a result 
of this recession, it’s that women, 
often unselfishly and unstint- 
ingly, have shouldered their 
families’ financial 
burdens and, in gen- | 
eral, helped to keep 
the economy going. | 
The recent rough § 
economic times have f 
shown exactly how § 
far women have § 
come. During the § 
Great Depression of f 
the 1930s, few women § 
worked; hence, when 
the male bread- | 
winner was out of a ff 
job, the family was § 
destitute. Now over 
half of all married J 
couples have more 
than one wage § 
earner, and if the § 
man loses hisjob, the | 
woman often carries § 
the load. That’s not J 
to say women are f 
making vast sums of 
money or that this 
kind of role reversal 
doesn’t create prob- | 
lems of its own. But 
the recession has 
dramatically high- 
lighted the crucial J 
importance of a | 
wife’s earnings— 
and the enduring new ee 
of today’s women. Here are the 
little-known facts: 
@ While the recession has hit 
hard, it’s also hit unevenly. Last 
year, the unemployment rate in 
heavy manufacturing, where 
73.7 percent of the employees are 
men, was 13.3 percent. By con- 
trast, clerical workers, 74.7 per- 
- cent of whom are women, experi- 
enced 7 percent unemployment. 
_@ Last year, the overall jobless 
rate for women was 9.4 percent, 
while the rate for men was 9.9 
percent. A ey small dif- 
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ference, perhaps, but it was the 
first time on an annual basis that 
the women’s unemployment rate 
was lower than the men’s. 
@ In 1982, more than 2.5 million 
wives were the sole employed 
member of their families—an in- 
crease since 1978 of 35 percent. 
As aresult, many women have 
provided a sort of safety net for 
their families. “Now, the second 
earner, along with unemploy- 
ment insurance, can help meet 
the mortgage and car pay- 
ments,” says Sar Levitan, direc- 





had no heroes, but it may | 
have had millions of unsung | 
heroines. With newfound 
strength, women have kept 
their families—and in some 
ways the economy—afloat 
during these tough times. 
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tor of George Washington Uni- 
versity’s Center for Social Pol- 
icy Studies. “If so many wives 
weren't working, there might be 
more dispossessions and foreclo- 
sures. It would be a much sadder 
situation.” 

In addition to helping their 
own families, working women in 
general have benefited the na- 
tion’s economy. The large num- 
bers of single and married 
women in the labor force have 
increased the nation’s output. 
Some people argue that women 
have taken jobs away from men, 


he recession has 





but two out of three working 
women are employed as secre- j 


taries or clerks or in other “pink § 


collar” jobs that few men have ff 
ever held. In fact, say econo- J 
mists, if women stopped work- § 
ing, the gross national product § 


would drop sharply. Consumer 


spending would plummet. Ac- J 


cording to a study by the Na- | 


tional Bureau of Economic Re- J 
search, dual-wage-earner fami- § 
lies spend about 54 percent more § 


on clothing than single-wage 


earners do, 45 percent more on § 
durable goods such § 
as home furnishings § 
and appliances, and J 
32 percent more on § 


transportation, as | 


and services. 











even at reduced lev- } 


to the Bureau of La- | 


iod of unemployment 
was $18,430, a figure 
that would be consid- 


erably lower without §j 
so many second earn- §f 
rs. “While the mis- 


erys been high, it | 


lot worse without the 
cushioning effects of 
women’s income,” 
says Ray Marshall, 


sity of Texas. “Women’s earn- | 
ings have helped to maintain 


purchasing power and have pro- § 
vided a stabilizing influence on 


the national economy.” 

Perhaps the most visible in- J 
fluence of this new economic re- J 
ality has been on those individ- 
ual families hit by unemploy- 
ment. For Regina and Jeff Hart, 
for example, her job has meant J 
some hope—a precious com- J 
modity in Steubenville, Ohio, 
where (continued on page 125) 
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well as more on food § 


The fact that fami- 
lies have been able to J 
continue to buy dur- ] 
ing this recession— | 


els—has buoyed the J 
economy. According § 


bor Statistics, the § 
median income in § 
1981 for families J 
where the husband § 
experienced some per- § 





might have been a § 


former U.S. Secre- § 
tary of Labor and § 
currently professor of economics § 
and public affairs at the Univer- § 
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of the season’s 
berries in an array of luscious 
desserts. It’s the berry besi 
way to end a summer meal 
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Bal: BERRIES 


super shortcake, cream on top . . . and mouthfuls of ripe raspberries, 
trawberries or blackberries to savor. That’s just the beginning of our 
yeautiful summer desserts to star your favorite berry (the results are 
qually delicious—whatever berry you enmioe Recipes, page 122. 
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I learned 
there were 
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By Tara Reinhart 
and Steven Tate 


hat are teen- 
agers today 
like? At times it 
seems almost im- 
possible for par- 
ents to penetrate their mysterious 
world. So the Journal decided to seek 
out the story of high school today as 
only the teenagers themselves could 
tell it. After interviewing many mem- 
bers of the class of ’83, we selected two 
students—Tara Reinhart of Fairfax, 
Virginia, and Steven Tate of Detroit, 
Michigan—to keep day-to-day journals 
recording the events of their last nine 
months of high school, plus their 
thoughts, feelings and hopes. 

Born two years after President Ken- 
nedy’s assassination, our two students 
were five years old when man reached 
the moon, and in elementary school 
when they heard about a confusing 
thing called Watergate. “When I was 
little, my Dad used to talk about it to 
his friends,” recalls Tara, a senior at 
Robinson High School in Fairfax. “I al- 
ways pictured this huge gate with wa- 
ter flowing through it.” 

Although they were raised at the 
same time, Tara and Steven come from 
very different backgrounds. Tara lives 
in a traditional family. Her father has 
an administrative post with the Inter- 
nal Revenue Service, her mother works 
part-time and her older sister is a soph- 
omore at the University of Virginia. 




















FALL, 1982 there’s no place for 


Steven, a senior at Renaissance High TARA shy people. I push 
School in Detroit, is the first member of Crowds are so my way through ! 
his family ever to consider college. He lonely sometimes. the main hall crush }| 
was born when his unmarried mother I mean, I can have and mechanically 4 
was fifteen years old and grew up in rel- twenty people answer all the ) 
ative poverty in the inner city. around to talk to questions—“How i 
Sensitive and highly perceptive, and stillfeellost. | was your summer?” jj; 
these two students openly share their nes, The first day of “What are you ; 


lives—and growing pains—with our 


” 
readers. At times, you may be shocked aoe always I patina pe eee | 
by what you read; at other times, en- epresses me. p 2 
couraged by their newfound maturity. guess I expect too and try to asse ) 
Here, then, are excerpts from their much from it. myself. But while 
journals... and arare glimpse into the For one thing, 





a part of the crowd, | 
teenager’s private world. 
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I do not a Ene | 
pledge pp -- 
allegiance | jam ~~ 

to my/® . | 

color. I ‘ 2 | 


want to be 
about high school today 


different, 








[ still feel alone. to be strong and woman and when strike (for only the 
So, here I am, independent. I I cross the line, fourth time in my 
seventeen years want people to see there’s no turning school career). 
1d, almost an I can do anything back. I keep Well, I’m getting 
adult. Inayear,T1l by myself... thinking about less and less 
2e looking back on anything. I want things like this. tolerant of this eee 
my childhood, yet people tolookatme _ I probably think strike. Neither side |@ 
my parents still in admiration and too much. is acting sensibly, jf 
sonsider me a kid. see how strong I STEVEN and they’re both 
These days, I am—emotionally I was really wrecking my life. 
always want to and mentally. psyched about going It’s hard to be 
orove I’m right But it’s scary, too. back to school this understanding of a 
‘especially to I’m right between year, but then the school strike when 


my mom). I want being a girlanda teachers went on (continued on page136) 
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Get the most from a turkey roast 
(beef, chicken and pork, too) ed 






into delicious ‘‘planned overs.’ 
The tasty and timesaving bonus: 
two more meaty meals to enjoy. 
Recipes begin on page 119. 











ay it with flowers 


Bring in the beautiful flowers—daisy-fresh and pretty as poppies- 
on walls, carpets, linens to add summery charm all oe the house. 


















‘By Marilyn Diane Glass, Decorating and Design Edttor 


ust put a bouquet of here, flowers become a vivid 











flowers into a room and accessory to the main design 
something wonderful scheme. A pretty profusion of | 
happens. Color! fresh lilacs, daffodils, tulips and) 
Warmth! Freshness! other garden favorites in clay | 
And when you intensify pots and glass bowls echoes the 
the feeling with floral designs of the floral fabrics used 
designs, the magic goes on pillows, table skirt. The | 
on and on forever. result is a visual excitement, a 
You can’t go wrong when you vibrancy that brings the room t 





decorate with flowers. The rooms __ life. Mirrored shutters and 
on these and the following pages, _ fireplace double the impact 





designed by Scruggs-Myers & while the solid upholstered 
Associates, are the blooming proof. pieces and geometric carpet 
In the living room, shown anchor the room. 

Floral focal point (above) shows how well The flowers and floral designs form a All fabrics from Brunschwig & Fils. 
real and patterned flowers—not to mention stylish bridge for the living room’s mix of Modern landscape painting above bookshe| 
an arrangement of colorful accessories—can old and new. A charming patchwork quilt courtesy of Andrew Crispo Gallery, Inc. 
coordinate to add an important plus to a (far right) is set off by a pillow with a Flower books from Rizzoli, NYC. Flowers | 
room. The delicate Chinese-style botanical print. Pairing the chintz-covered on these and the following pages by ZeZé. | 
painted flowers on the lamp are a perfect loveseat (right, above) with floral-print For more shopping information, turn to 
counterpoint for the table skirt. pillows creates pattern-on-pattern interest. page 139. 
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rom curtains to carpet, 
the dining room bursts with color. 
Simple furnishings allow 
for a more exuberant use of flowers. 






The power of flower 
decorating can make 


a dramatic statement. 


But you don’t want 

it to overwhelm the 
room. The secret is in 
careful coordination 


of colors and patterns. 


In this dining room, 
the concentrated use 
of English chintz 
fabric keys the 
room, complementing 
the smaller-scale 





Or. 
casement curtains 
and Chinese flowere 
carpet, which | 
contributes its own 
stroke of color. The © 
seats of the classic 
English Regency | 
chairs are tulip red. | 

Adding to the 
room’s appeal, the 
painting on the wall 
presents a flowering 
terrace for dining 
with a garden view. 








Tablesettings and flowers 

go together, beautifully, 

from overflowing cut-flower 
centerpieces to sunny flowered 
dinnerware (above). 

There’s an endless variety 

of patterns to choose from 
—even the flatware (far right) , 
with its delicate carved 
pattern, can say flowers. 


All fabric from Brunschwig & 
Fils. Chairs courtesy of Hyde | 
Park Antiques Ltd. Painting | 
courtesy of Fischbach Gallery! 
Green mottled lamp, red 
lacquered buffet from Paul 

M. Jones. China by Georges | 
Briard Inc. Sterling silver | 
by Kirk Stieff Co. | 
Shopping details, page 139. Hy 











Bradley Olman 


gainst a 
backdrop of soft 
sky-blue wallpaper, the 
light and airy 
bedroom is filled with 
masses of flowers. A 
window box built inside 
the room is filled with 
potted plants to create 
an indoor country 
garden. White piqué 
awnings continue the 
outdoor feeling. 






Flowers “grow” all 
over the room in fresh, 
contemporary designs. 
The patterned bed linen 
and matching table 
cover are strewn with 
bunches of flowers; 
floral wallpaper on 
walls and ceiling of the 
adjoining bath opens up 
the small room. The 
vanity table skirt and the 
towel (inset) are patterned 
with miniature posies, 
and the breakfast 
setting makes a flowery 
statement with its 
floral-edged flatware and 
leaf-patterned china. 


Bed linens and tablecloth by 
Wamsutta. Wallpaper, fabric for 
headboard, vanity table and red 
fabric for lounge chairs from 
Hinson & Co. Cafe curtains by 
E.C. Carter for Greeff Fabrics. 
Blue china by Kosta Boda. Bowls 
by Tognana USA. Sterling 

silver by Gorham. All bath linens 
from Descamps; inset towel by 
Burlington Mills. 

Shopping details, page 139. 
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The most elegant 


SUMMER 
Gleaegs 


By Sue B. Huffman, Food & Equipment Editor 















is the season for celebrations, 

summer-style—sumptuous 

pangues for Dad and grad, 

bridal dinners, patio parties. And 
our tempting menu for a crowd fills the bill 
scrumptiously, with do-ahead dishes (so 
you won't spend the big day in the kitchen) 
that are serve-yourself easy. . .and oh, 

so extra-special. We've included every thing 

needed tc make the occasion memorable— 
from salmon paté to festive petits fours to a 
caviar-topped mold to thin, tender slices of | 








recipes that serve up to 25 begin next page. 
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beef. And much more. Complete menu and | 
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- SUMMER PARTY 
continued 


SUMMER BUFFET 
PARTY MENU 
(serves 25) 
pictured on pages 108-109 












GOUGERE* 

SALMON PATE* 
MUSHROOM STRUDEL* 
CAVIAR CROWN MOLD* 

WITH PUMPERNICKEL BREAD 
CUMIN CHEESE LoGs* 
ASSORTED CRACKERS AND 
SLICED FRENCH BREAD 
ASPARAGUS AND ENDIVE BASKET 

WITH COARSE SALT 












ROAST FILET OF BEEF* 
COGNAC SAUCE* 
SAUCE VERTE* 
WALNUT WILD RICE SALAD* 
MARINATED VEGETABLES WITH 
LIME VINAIGRETTE* 
WHITE OR RED WINE 
CHAMPAGNE 








PETITS FOURS* 

CANDIED CASHEWS* 
STRAWBERRIES WITH CONFECTIONERS’ SUGAR 
ICED AND HoT COFFEE 
*Recipe follows 


BUFFET SCHEDULE 


Up to one month ahead: 

1. Invite guests. 

2. Purchase ingredients for salmon paté, 
gougére, mushroom strudel and petits fours. 
Prepare each, wrap and freeze. (See shopping 
list #1). 

Up to one week ahead: 

1. Purchase ingredients for remaining 
recipes from shopping list #2, except 
asparagus, endive, coriander, cauliflower, 
snow peas, cherry tomatoes, watercress, 
strawberries and bread. 

2. Purchase wines and liquor. 

3. Order meat, if necessary. 

4, Prepare candied cashews; store covered at 
room temperature. 


THE ELEGANT DISHES 
pictured on pages 108—109 


1. Gougére; 2. Mushroom 
Strudel; 3. Asparagus and 
Endive Basket, with Coarse 
Salt; 4. Walnut Wild Rice 
Salad; 5. Roast Filet of Beef; 
6. Cognac Sauce; 7. Sauce 
Verte; 8. Marinated 
Vegetables with Lime 
Vinaigrette; 9. Cumin Cheese 


Logs; 10. Caviar Crown Mold; 


11. Salmon Paté. 
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SHOPPING LIST #1 


11/2 pounds freshor Vodka 
frozen salmon (3 tablespoons) 
1/4 pound smoked 1 bottle dry white 

















salmon wine 
1 bunch fresh dill Assorted food 
2 pounds coloring 
mushrooms 12 ounces cream 
2 pounds onions cheese 







8 ounces almond 1/2 pound filo dough 














paste 21/2 pounds butter 
2 pounds 1 pound unsalted 
confectioners’ butter 
sugar 3 dozen eggs 
1 bottlelightcorn 3/4 pound Gruyére 
syrup or Swiss cheese 
Kirsch or raspberry brandy 

























STAPLES TO HAVE 
ON HAND: 

















White bread Ground red pepper 

11/2 pounds long- Ground ginger 
grain rice Garlic 

Flour Vanilla extract 

Cornstarch Unflavored gelatin 

Sugar 1 quart salad oil 

Salt, pepper Olive oil 

Coarse or kosher salt Mayonnaise 

Red pepper sauce Dijon mustard 

Dry mustard Cider vinegar 

Dried tarragon White wine vinegar 


Coffee 
Tea 


Ground cumin 
Ground nutmeg 





Two days before: 

1. Prepare cheese logs; cover and refrigerate. 
2. Prepare dressing for marinated vege- 
tables; cover and refrigerate. 

3. Purchase remaining ingredients. 


One day before: 

1. Prepare caviar mold; 
frigerate. 

2. Blanch asparagus, cauliflower and snow 
peas. Refrigerate separately in plastic bags. 
3. Prepare rice salad; cover and refrigerate. 
4. Prepare sauces; cover and refrigerate. 

5. Thaw paté in refrigerator. 

6. Set up bar and buffet table. 

Day of party: 

1. Purchase bread. 


2. Arrange basket of vegetables; cover and 
refrigerate. 


cover and re- 
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SHOPPING LIST #2 




















2 whole filets of 2 lemons plus 









































beef (about 8 additional 
lbs. each), for bar 
trimmed 6 limes plus 

1 jar (2 oz.) red additional t 
lumpfish for bar 
caviar 1 tomato 

1 jar (2 oz.) black 4 pints cherry 
lumpfish tomatoes 
caviar 6 pounds 

8 ounces wild rice asparagus 

3/4 pound walnut 8 heads Belgian 

pieces endive 

1 pound raw 1 bunch fresh 
cashews coriander 
(available in 2 heads 
health food cauliflower 
stores) 2 pounds fresh 

1 jar sesame seed snow peas 

1 box buttery 2 bunches 
crackers for watercress 
cheese logs Shallots 

Assorted crackers 1 bunch green 

to serve with onions 
cheese logs 1 bunch chives 
and salmon 1 bunch parsley 
paté 11/2 pints sour cream 

2 loaves party 1 pound Port 
pumpernickel Salut cheese 

4 loaves Italian or Cognac 
French bread White or red wine 

4 ripe avocados Champagne and 

6 pints other bar 
strawberries supplies 





3. Roast beef; let stand.at room temperature 
4. Remove petits fours from freezer and 
arrange on serving tray. 

5. Wash and arrange strawberries; 
frigerate. 

6. Marinate cauliflower and cherry to, 
matoes. ae 
7. Thaw gougére and mushroom strudel! 
Crisp both in 350°F. oven, then cool to room 
temperature. 
8. Arrange cheese logs, gougére, rice salad) 
cashews and confectioners’ sugar. 


Just before serving: 
1. Slice and arrange strudel, filet of beef and 
bread. 

2. Finish marinated vegetables. 

3. Unmold and garnish caviar mold and paté. 
4. Set up dessert and coffee buffet. 
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“Taste! KRAFT Singles are made with 
Kraft natural cheeses, like specially 
selected cheddars. 

“Over 25% more natural cheese than 
_ government standards require. 
: “Good cheeses make great slices. ae 
for my money, KRAFT Singles wit 
are the best buy. By far!” 
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SUMMER PARTY 


continued 
GOUGERE 





For twenty-five people you should make 
three of these. Not to worry—they freeze 
beautifully. 


1 cup all-purpose flour 
Pinch nutmeg 
1/g teaspoon ground red pepper 
1 cup water 
1/2 cup butter or margarine 
1/4 teaspoon salt 
4 eggs 
1 cup (4 oz.) shredded Gruyere or 
Swiss cheese 
1 egg, beaten 


Grease and flour a large cookie sheet. 
Press an inverted 9-inch round cake 
pan onto cookie sheet to mark a ring. 
Set aside. Preheat oven to 400°F. 

In small bowl combine flour, nutmeg 
and red pepper; set aside. In medium 
saucepan over medium heat combine 
water, butter or margarine and salt un- 
til water is boiling and butter has com- 
pletely melted. Reduce heat. Add flour 
mixture all at once. Stir briskly with 
wooden spoon until mixture leaves 
sides of pan and forms a ball. Continue 
stirring over low heat for about a min- 
ute to dry the mixture. Remove from 
heat. Add eggs, one at a time, beating 
until completely smooth after each ad- 
dition. Stir in cheese. Drop by 1/4-cup 
mounds inside marked ring on cookie 
sheet. Brush top lightly with beaten 
egg. Bake 30 minutes. Turn oven off 
and leave in oven for 30 minutes. (Do 
not open oven.) Serve warm or at room 
temperature. (Can be made ahead. 
Wrap fully cooled cheese ring well and 
freeze up to one month. Thaw un- 
wrapped at room temperature about one 
hour. Bake in preheated 350°F. oven 8 to 
10 minutes to crisp. Cool on wire rack.) 
Makes about 24 appetizer servings, 
about 85 calories each. 


SALMON PATE 





Fresh and smoked salmon team up in 
this tasty dill-flavored pdté. 


1 cup dry white wine 
1 teaspoon tarragon 
Pinch white pepper 
2 teaspoons chopped fresh dill 
11/2 pounds fresh or frozen salmon, 
skinned, boned and cut into 
1/2-inch cubes 
2 tablespoons olive oil 
1 garlic clove, minced 
1/4 pound smoked salmon 
11/4 cups unsalted butter 
3 tablespoons vodka 
Fresh dill for garnish 





In large saucepan bring wine, tarra- 
gon, pepper and dill to a boil; reduce 
heat and simmer 2 minutes. Add fresh 
salmon and poach 1 minute or just until 
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rosy. Drain, reserving fish stock. Boil 
stock uncovered until reduced to 1/3 
cup. Set aside to cool. 

In small skillet heat olive oil over 
medium heat. Add garlic and cook 30 
seconds. Add smoked salmon and cook 
30 seconds on each side. Remove from 
heat and cool to room temperature. 

In food processor with steel blade, pu- 
ree both salmons, garlic and any oil 
from skillet. Add butter, reduced fish 
stock and vodka. Process one minute or 
until very smooth. 

Spoon into a 3- or 4-cup mold lined 
with plastic wrap. Chill covered at least 
4 hours or up to 3 days. (Can be made 
ahead. Wrap well and freeze up to one 
month. Thaw in refrigerator overnight.) 

To serve, unmold, garnish with dill 
and serve as a spread for crackers or 
bread. Makes 3 cups, about 80 calories 
per tablespoon. 


MUSHROOM STRUDEL 





If your onions are too strong, take a tip 
from food expert Paula Wolfert: Chop, 
rinse and squeeze dry in a towel. 


12 tablespoons butter, divided 
2 cups chopped sweet onions 
2 pounds mushrooms, sliced 

3/4 teaspoon salt 

1/4 teaspoon pepper 

1/3 cup dry white wine 
2 garlic cloves, crushed 
1 egg yolk 

12 filo leaves 

3/4 cup fresh bread crumbs 

Parsley and fresh mushrooms, 
for garnish 





In heavy skillet heat 2 tablespoons but- 
ter over medium heat. Saute onions un- 
til brown, about 15 minutes. Remove 
from skillet; set aside. 

In same skillet heat 2 more table- 
spoons butter over medium heat. Add 
mushrooms, salt and pepper. Saute 5 
minutes. Add wine and simmer 15 to 20 
minutes or until all liquid has evapo- 
rated. 

In food processor with steel blade, 
process sauteed onions and mushrooms 
with garlic and egg yolk until finely 
chopped; set aside. 

Preheat oven to 375°F. Melt remain- 
ing butter. Place one filo sheet length- 
wise on wax paper, brush lightly with 
butter and sprinkle with 1 tablespoon 
crumbs. Place another filo leaf on top; 
repeat with butter and crumbs. Spread 
1/2 cup mushroom mixture in a strip 
along the lengthwise edge of filo, leav- 
ing a 1-inch margin at ends and edge. 
Lift wax paper to roll filo jelly-roll fash- 
ion from lengthwise edge. Place seam 
side down on cookie sheet; press each 
end to seal. Brush top with butter. With 
point of a sharp knife make small slits 
in top of roll at 3/4-inch intervals. 

Make 5 more rolls with remaining in- 


gredients. Bake 20 minutes or unti li 
golden brown. Cool on wire racks. (Ca 
be made ahead. Wrap in foil and freez 
up to 1 month. To serve, unwrap a 
heat in preheated 400°F . oven 12 to 1 
minutes.) Cut rolls diagonally into 3/4 
inch slices. Makes 90 slices, about 2 
calories each. 


CAVIAR CROWN MOLD 





This three-layer mold—avocado, eg, 
and sour cream—is topped with caviar 
It’s a knockout. 
Sass LL Le aan neh nl 
11/2 envelopes unflavored gelatin 

1/3 cup water 





Avocado Layer 


2 medium avocados, diced 
2 medium avocados, pureed 
2 large shallots, minced 

1/4 cup fresh lemon juice 

1/4 cup mayonnaise 
1 teaspoon salt 


1/g teaspoon freshly ground pepper 
Generous dash bottled red pepper 
sauce 


Egg Layer 
8 hard-cooked eggs, finely chopped 
1 cup mayonnaise 
1/2 cup parsley leaves, minced 
2 large green onions, minced 
11/2 teaspoons salt 
1/g teaspoon pepper 
Generous dash bottled red peppe 
sauce 


Sour Cream Layer 


2 cups sour cream 
1/2 cup minced onion 
1 jar (2 oz.) red lumpfish caviar 
1 jar (2 oz.) black lumpfish caviar 
Thinly sliced pumpernickel bread 


Combine gelatin and water in a 1-cup 
glass measure. Let stand 5 minutes, 
then set cup in 1 inch boiling water and 
heat until gelatin is completely dis- 
solved. Remove from water; set aside. 
Avocado Layer: In large bowl combine 
all ingredients; mix well. Stir in 2 ta-| 
blespoons dissolved gelatin. (If gelatin 
gels, set cup in pan with 1 inch hot wa- 
ter; stir just until melted.) Spoon into 
an 8x3-inch springform pan; spread 
evenly to edge. Cover surface directly 
with plastic wrap; refrigerate at least 
30 minutes. 
Egg Layer: In large bowl combine all 
ingredients; mix well. Stir in 2 table- 
spoons dissolved gelatin. Spoon onto. 
avocado layer; spread evenly to edge. 
Cover and refrigerate while preparing 
sour cream layer. 
Sour Cream Layer: In small bowl com- 
bine sour cream and onion; stir in re-| 
maining dissolved gelatin. Spoon onto 
egg layer; spread evenly to edge. Cover 
and chill until set, at least 8 hours. 
(Can be prepared ahead. Refrigerate up 
to 36 hours.) (continued on page 116) 
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A sandwich just isn’t a sandwich without the tangy zip of 
Miracle Whip salad dressing from Kraft. “fF #E BREAD SPREAD” 
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SUMMER PARTY 
continued from page 112 


Just before serving, run spatula around 
edge, remove side of pan and garnish 
with caviar (see photograph on page 
108). Serve with pumpernickel bread. 
Makes 8 cups spread, about 45 calories 
per tablespoon. 


CUMIN CHEESE LOGS 





A pleasing change from the run-of-the- 
mill cheese spread. 


1 pound Port Salut cheese, softened 
4 ounces cream cheese, softened 
6 drops bottled red pepper sauce 
9 buttery crackers, finely crushed 
1/2 teaspoon ground cumin 
Parsley and radish rose, for garnish 


In mixer bowl combine cheeses with red 
pepper sauce until smooth. (Do not use 
food processor.) Divide in half. On a 
sheet of wax paper roll each half into a 
9x11/2-inch log. Refrigerate at least one 
hour or up to 2 days. 

In shallow pan mix crumbs and 
cumin. Cut each log in half and roll in 
crumbs, coating all sides. Wrap and 
store in refrigerator until ready to 
serve. (Can be prepared up to 2 days 
ahead.) Garnish with parsley and rad- 
ish rose and serve with crackers. Makes 
four 41/2-inch logs, about 65 calories per 
tablespoon. 


ROAST FILET OF BEEF 





Save money by buying the whole un- 
trimmed tenderloin in vacuum-packed 
plastic. An 8- to 9-pound untrimmed 
piece will give you 4 pounds trimmed. 


2 whole beef tenderloin roasts 
(about 4 lbs. each after trimming) 
1/3 cup salad oil 
4 garlic cloves, crushed 
Salt 
Freshly ground pepper 
Cognac Sauce (recipe follows) 
Sauce Verte (recipe follows) 


Place beef in large roasting pan. Com- 
bine oil and garlic; brush over meat. 
Let stand at room temperature 1 hour. 
Preheat oven to 450°F. Sprinkle meat 
with salt and pepper. Roast 25 minutes 
for medium-rare. Remove from oven. 
(Can be made ahead. Let stand uncov- 
ered at room temperature up to 4 hours.) 
Cut into thin slices. Serve with French 
bread and Cognac Sauce and/or Sauce 
Verte. Makes about 120 14/4-inch slices, 
about 25 servings, about 210 calories 
per serving without bread or sauces. 


COGNAC SAUCE 





Since this recipe calls for only a table- 
spoon, we recommend using cognac 
rather than brandy. You can always get 
a miniature at the liquor store. 
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1 cup salad oil, divided 
1 large shallot 
1 egg 
2 tablespoons cider vinegar 
1 tablespoon cognac 
1 teaspoon sugar 
1 teaspoon dry mustard 
3/4 teaspoon salt 
1/4 teaspoon white pepper 
1 tablespoon chopped chives 


In blender combine 1/4 cup oil and shal- 
lot. Cover and blend until shallot is 
chopped. Add egg, vinegar, cognac, 
sugar, dry mustard, salt and pepper. 
Cover and blend 1 to 2 seconds. With 
blender at high speed, add remaining 
oil in a fine, steady stream. Blend until 
smooth and thickened. If necessary, 
stop blender and scrape sides with rub- 
ber spatula; continue blending until 
smooth. Transfer to jar or bowl. (Can be 
made ahead. Cover and refrigerate up to 
2 days.) Stir in chives just before serv- 
ing. Makes 11/2 cups, about 85 calories 
per tablespoon. 


SAUCE VERTE 





This sauce is flavored with fresh corian- 
der (cilantro). If unavailable, use fresh 
parsley. 


11/2 cups fresh coriander (cilantro) 
leaves, divided 
cup Salad oil, divided 
egg 
tablespoons cider vinegar 
teaspoon sugar 
teaspoon salt 
teaspoon dry mustard 
1/4 teaspoon white pepper 
1/2 cup sour cream 
1 medium tomato, skinned, 
seeded and finely chopped 


en 


In blender combine 1/2 cup coriander 
leaves and 1/4 cup oil. Cover and blend 
until leaves are minced. Add egg, vine- 
gar, sugar, salt, dry mustard and pep- 
per. Cover and blend 1 to 2 seconds. 
With blender at high speed, add re- 
maining oil in a fine, steady stream. 
Blend until smooth and thickened. If 
necessary, stop blender and scrape 
sides with rubber spatula; continue 
blending until smooth. Transfer to 
large jar. Mince remaining coriander; 
stir into sauce with sour cream and to- 
mato. (Can be made ahead. Cover and 
refrigerate up to 24 hours.) Makes 21/2 
cups, about 60 calories per tablespoon. 


WALNUT WILD RICE SALAD 





Walnuts add terrific flavor; wild rice 
adds crunch. 


3 cups long-grain rice 
11/4 cups wild rice* 
11/2 cups walnut pieces 
2 slices firm white bread, crusts 
removed and quartered 
1/3 cup white wine vinegar 
3/4 cup salad oil 


2 garlic cloves, crushed 
21/4 teaspoons salt 
1/2 teaspoon pepper 






























Prepare rices separately according 
package directions. Cool at room tem 
perature, tossing occasionally. Covel 
and chill. 

Preheat oven to 350°F. Toast walnut 
in a single layer in baking pan 10 mi 
utes. Remove from oven; let cool a 
least 10 minutes. 

In food processor with steel blade 
chop nuts with bread until finel 
ground. While motor is running, adq 
vinegar, then oil in a steady stream 
Add garlic, salt and pepper and proces: 
until smooth. 

In large bowl combine wild and long 
grain rice; pour on dressing and toss| 
(Can be made ahead. Cover and refrig\ 
erate up to 24 hours.) Makes twenty) 
four 1/2-cup servings, about 195 calories 
per serving. 
*To cook wild rice: Rinse rice 3 times 
under cold running water. In saucepan 
heat rice with 31/2 cups water and 1 tea 
spoon salt to boiling. Cover and simmey 
30 minutes. Drain off any excess water 
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MARINATED VEGETABLES 
WITH LIME VINAIGRETTE 





Fresh lime juice flavors the dressing fo 
this colorful, crunchy salad. 


Dressing 
1 cup salad oil * 
1/2 cup fresh lime juice 
2 garlic cloves, crushed 
2 teaspoons salt 
2 teaspoons Dijon mustard 
1/2 teaspoon white pepper 


2 large heads cauliflower, 
separated into florets 
2 pounds fresh snow peas, trimmed 
Boiling salted water 
4 pints cherry tomatoes 
2 bunches watercress, trimmed 


Dressing: In jar with tight-fitting lid 
combine all ingredients; cover and 
shake. (Can be made ahead. Refrigerate 
up to-3 days.) 

Blanch cauliflower and snow peas 
separately in boiling water 10 seconds; 
drain and let cool. (Can be made ahead. 
Refrigerate separately in plastic bags up 
to 2 days.) 

One hour before serving, in large) 
shallow dish combine cauliflower and 
tomatoes. Pour on dressing; toss to coat. 
Cover and refrigerate or let stand at) 
room temperature 1 hour. Just before 
serving, mix in snow peas. Line a large | 
shallow serving bow] with half the wa- | 
tercress. Top with marinated vegeta- | 
bles. Arrange remaining watercress 
over vegetables. Makes 5 quarts, about 
80 calories per 1/2 cup. (continued) 
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vie 5 reply beautiful. gorse Ruscous” the pick of the fresh, 
new dessert ideas this strawberry season! 

And with Eagle® Brand Sweetened Condensed Milk—the 
dessert maker—you know this Frozen Fluffy Strawberry Pie is also 
simple to make! 

Because Eagle Brand is the special precooked blend of milk 
and sugar that makes so many sumptuous desserts easy. 

So enjoy this exciting new summertime treat—compliments 
of nature and the dessert maker! 


pea os “Frozen Fluffy Strawberry Pie ie 


(Makes one 9-inch pie) 
he 2% cups lightly 2% cups fresh or 1 cup (% pint) \ 
toasted coconut frozen unsweetened whipping cream, whipped a 
| Ys cup margarine or thawed strawberries, Additional fresh ee 
butter mashed - pureed strawberries, optional j 
| 1(3 ) 1 (about 14 cups) A 
cream cheese, softened 3 tablespoons Realemon Ze 
| 1 (14-ounce) can Eagle® Lemon Juice from 
Brand Sweetened concentrate GRA N 
| Condensed Milk q3 b 
(NOT evaporated milk) vies ( f 
In large saucepan, melt margarine; stir in toasted coconut. Mix well. ~ 7 
Press into bottom and up sides of 9-inch pie plate; chill. In large bowl, beat cheese Wy ' ws 
until fluffy; beat in Eagle Brand. Stir in pureed strawberries and ReaLemon. Fold in es oi — 
| whipped cream. Pour into coconut crust (mixture should mound slightly). Freeze 4 a, Not! 
hours or until firm. Before serving, garnish with additional fresh strawberries if desired. ‘ —A 
| Return leftovers to freezer. 
Tip: One (9-inch) baked pastry shell can be substituted for the coconut crust. £ we 
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SUMMER PARTY > 


continued 
PETITS FOURS 





These little almond-flavored cakes are 
easy to bake. 


Cake 
11/4 cups butter, softened 
1 cup sugar 
1 can (8 oz.) almond paste 
5 eggs 


1 teaspoon vanilla extract 
3/4 cup all-purpose flour 
2 tablespoons cornstarch 





Fondant Glaze 


1 package (16 oz.) confectioners’ 

sugar 
1/4 cup light corn syrup 

3 tablespoons water 

2 tablespoons kirsch, framboise or 
other colorless brandy 

2 tablespoons salad oil 

1 teaspoon vanilla extract 

Red food coloring 

(about !/s teaspoon) 





Decorative Frosting 





1 package (8 oz.) cream cheese, 
softened 
1 cup sifted confectioners’ sugar 
Food coloring (green for leaves, 
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pink and/or yellow for flowers) 


Cake: Preheat oven to 375°F. Grease and 
flour a 151/2x101/2x1-inch jelly-roll pan. 
In large mixer bowl combine butter, 
sugar and almond paste. Beat on low 
speed to blend. Increase speed to medium- 
high and beat until light and fluffy, scrap- 
ing sides of bowl. Add eggs and vanilla; 
beat until well blended. In small bowl 
combine flour and cornstarch; mix well 
and fold into almond mixture. Spoon into 
prepared pan; spread evenly to edges. 
Bake 30 minutes or until top is golden. 
Cool in pan on wire rack. (Can be made 
ahead. Cover and refrigerate up to 2 days 
or freeze up to 1 month. Thaw covered at 
room temperature about 2 hours.) When 
ready to glaze, cut cake into squares or di- 
amonds (see below) and prepare fondant. 
Fondant: In large mixer bowl combine all 
ingredients except food coloring. Beat on 
low speed to blend, then increase speed 
and beat just until smooth. Divide fondant 
in half; tint half with red food coloring. 
Arrange cake pieces top side down on 
wire racks. Place racks in jelly-roll pans to 
catch fondant. Spoon fondant over cakes, 
completely covering sides and corners. 
Scoop up fondant in pans and re-use. Thin 
with a drop of water, if necessary. Let 
stand uncovered at room temperature un- 
til fondant dries, about 2 hours. Mean- 
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Gecnuere tests eee Sturd 
Ware retains its strength better . 
wet than the leading national bran 

So bring on your juiciest, creamie 

food. Sturdy Ware has the extra! 
strength you need for extra helpin! 


Sturdy Ware. 
It's the plate for seconds. 


5 ” 
Amoco Foam Products Company 


while, prepare decorative frosting. 
Decorative Frosting: In small mixer bow 
beat cream cheese to soften. Add sugar 
beat at low speed just until smooth. Tint 4 
quarter of mixture green for leaves. Tin} 
remaining as desired, reserving somé| 
white for white flowers. Pipe leaves anc 
flowers onto petits fours. (Can be done 
ahead. Refrigerate in tightly covered con: 
tainer up to 3 days. Freeze up to 2 weeks 
Thaw uncovered at room empera 
about 1 hour.) Makes 80 squares or 50 
diamonds, about 105 calories each per 80! 
165 calories each per 50. 








Squares: Cut cake into 8 lengthwise strips} 


and 10 crosswise strips. 


Diamonds: Cut through opposite cor/§ 


ners of cake to form an «x, then cut para- 
llel strips 11/4 inches wide along each 
side of the x. 


6-0 
tM | 
CANDIED CASHEWS | 





These are addictive; you might want to) | 
make a double batch for your buffet. 


1 pound raw cashews 
2 tablespoons sesame seed 
1/2 cup butter 
1 cup sugar 


(continued) | 
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teaspoons ground ginger 

egg whites 

Dash salt 

teaspoon coarse or kosher salt 















eheat oven to 325°F. In a 13x9-inch baking pan combine 
shews and sesame seed. Toast 10 minutes, or until seed is 
Iden brown. Transfer to bow]; let cool. In same pan place 
tter in oven to melt, 1 to 2 minutes. Remove; set aside. In 
nall bowl combine sugar and ginger; mix well. 

In small mixer bow] beat egg whites with salt until frothy. 
/ith mixer at high speed, gradually add spiced sugar. Con- 
nue beating until soft peaks form. Fold in cashews and 
same seed. Spoon small dollops onto melted butter. Bake 
minutes, stirring every 10 minutes to separate. Immedi- 
tely sprinkle with coarse salt. Cool in pan. (Can be made 
head. Cover and store in tightly covered container up to 5 
ays.) Makes 11/2 pounds of candy, about 50 calories per 
ablespoon. End 


ONCE IN THE OVEN 
continued from page 101 


PLUM-ORANGE GLAZED 
TURKEY BREAST 


pictured on page 100 


1 whole turkey breast (6 to 7 Ibs.), thawed if frozen 
2 tablespoons butter or margarine, melted 
1 cup plum preserves 


/2 teaspoon grated orange peel 


eheat oven to 450°F. Place turkey, breast side up, on rack 

shallow roasting pan. Insert meat thermometer into cen- 
er of meaty portion without touching bone. Brush with 

elted butter or margarine. Place pan in oven; immediately 
reduce temperature to 325°F. Roast uncovered, basting fre- 
juently, 2 hours and 20 minutes or until meat thermometer 
‘reaches 185°F. 
_ Meanwhile, in small saucepan blend plum preserves, or- 
ange juice, dry mustard and orange peel. Heat slowly just 
intil blended. Remove from heat. Baste turkey frequently 
with sauce during last 30 minutes of roasting time. Remove 
rom oven; let stand 10 minutes before slicing. Heat remain- 
ng sauce to serve with turkey. Makes 12 servings, about 
380 calories each; add 45 calories per tablespoon sauce. 
_ Serve dinner for four and still have enough for our other 
wo turkey recipes: Turkey Creole and Lemon-Ginger Tur- 
<ey Salad. 


TURKEY CREOLE 





pictured on page 101 


‘6 slices bacon 
11/2 cups chopped onions 

1 green pepper, diced 
2 garlic cloves, minced 
1 can (28 oz.) whole tomatoes in puree 
2 cups diced cooked turkey 
2 teaspoons sugar 
1 teaspoon salt 

3/4 teaspoon thyme, crushed 

1/4 teaspoon bottled red pepper sauce 
1 bay leaf 
1 package (10 oz.) frozen cut okra 


in large skillet over medium-high heat cook bacon until 
crisp. Remove bacon and drain on paper towels. Pour off all 
put 2 tablespoons drippings. Add onions, green pepper and 
garlic to skillet and cook until tender, 3 to 5 minutes. Chop 
tomatoes coarsely. Stir in tomatoes and puree, turkey, 
sugar and seasonings. Bring to a boil, (continued) 
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UIOrOXx. 
The Unbeatable 
Food Stain Remover 
=~-for Sinks. 





Unretouched photo of Clorox Bleach removing food 
and tea stains in 4 seconds. 


Using your Clorox Bleach actually makes it easy to 
quickly remove food stains from your sink. Just cover 
stains with water, add one-half cup of Clorox, and in 
seconds your sink will be sparkling clean. No scrubbing. 
No gritty mess. And our unique, smooth pouring spout 
splashes less for easier use. So next time, use the unbeat- 
able food stain remover for sinks. Your Clorox Bleach. 
IMPORTANT: Don’t use 
Clorox with ammonia, toilet 
bowl, or other household 
cleaners. See label for 
instructions. 

For additional uses of 


Clorox around the house 
send for free brochure: 


Clorox Household Helps 
PO. Box 24305 
Oakland, California 94623 





CLOROX} 
BLEACH © 


Trust Clorox’ to work for more than your riaindes 
© 1981 The Clorox Company. Clorox is a registered trademark of The Clorox Company. 
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~ ONCE IN THE OVEN 


continued 


reduce heat and simmer uncovered 35 
minutes. Add okra and cook 5 to 7 min- 
utes more. Remove bay leaf. Sprinkle 
with reserved bacon. Serve with hot 
cooked rice. Makes 4 servings, about 
350 calories each without rice. 


LEMON-GINGER TURKEY SALAD 





pictured on page 101 
Dressing 


1/2 cup mayonnaise 
1/4 cup sour cream 
1 tablespoon sugar 
1 tablespoon fresh lemon juice 
1 teaspoon ground ginger 
1/2 teaspoon grated lemon peel 
1/4 teaspoon salt 


2 cups cubed cooked turkey 
1 cup seedless green grapes 
1 cup sliced celery 
1 cup drained canned pineapple 
chunks 
1 large canteloupe 
1/4 cup toasted pecan halves 


In large bowl combine dressing ingredi- 
ents; stir until well mixed. Add turkey, 
grapes, celery and pineapple; toss until 
well coated. Slice melon into four 1- 
inch thick rounds. Place on individual 
plates. Spoon a quarter of turkey mix- 
ture onto each melon slice. Garnish 
with toasted pecans. Makes 4 servings, 
about 510 calories each. 


CHICKEN ROASTED WITH GARLIC 


1 5-pound roasting chicken 

1 3-pound roasting chicken 

1 teaspoon thyme, divided 

Salt and pepper 

2 ribs celery, chopped 

2 medium onions, quartered 

2 carrots, cut in pieces 

2 sprigs parsley 

4 tablespoons butter or margarine, 
divided 

1 large head garlic, separated and 
unpeeled (yes, the whole head!) 

2 tablespoons salad oil 

1/4 cup dry white wine 


Preheat oven to 375°F. Rinse chickens 
and pat dry. Season cavity of each 
chicken with 1/4 teaspoon thyme, salt 
and pepper. In each cavity place celery, 
onion, carrot and parsley. Truss chick- 
ens. Season skin of each with remain- 
ing thyme, salt and pepper. Under 
breast skin place 11/2 tablespoons but- 
ter or margarine, cut in slivers. Rub 
skin with remaining butter or marga- 
rine. 

Line small roasting pan with garlic 
cloves. Sprinkle oil over garlic; arrange 
chickens on top. Pour wine over chick- 
ens. Roast 11/2 hours, basting fre- 
quently with pan drippings. Serve 
smaller chicken with garlic. Press gar- 
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lic out of skin and spread on toast. 
Makes 4 servings, about 575 calories 
each. 

Reserve meat from second chicken 
for following two recipes. 


DOWN HOME CHICKEN 
CASSEROLE 


1 cup water 
1/4 cup white hominy quick grits 
1/4 teaspoon salt 
2 cups diced cooked chicken 
1 small onion, chopped 
1 can (17 oz.) creamed-style corn 
1 cup (4 oz.) grated Cheddar cheese 
4 slices bacon, cooked and crumbled 
2 eggs, beaten 
1/4 teaspoon salt 
1/4 teaspoon bottled red pepper sauce 
Dash pepper 


Preheat oven to 350°F. Grease an 8- 
inch square pan. 

In large saucepan bring water to a 
boil. Add grits and salt. Lower heat and 
simmer 3 to 5 minutes, stirring occa- 
sionally. Add remaining ingredients to 
saucepan. Stir until well blended. Pour 
mixture into prepared pan. Bake 40 
minutes. Let stand on rack 10 minutes 
before serving. Makes 4 servings, about 
530 calories each. 


NOODLE SALAD WITH CHICKEN 


1/2 pound cappelini or very thin 
spaghetti 








Sauce 


3/4 cup water 
1/4 cup peanut butter 
1/4 Cup soy sauce 
1 tablespoon sugar 
3 tablespoons red wine vinegar 
2 tablespoons peanut or salad oil 
2 tablespoons sesame oil 
1 teaspoon chili bean paste with 
garlic or !/2 to 1 teaspoon 
red pepper flakes 
1 teaspoon grated fresh ginger 
1/g teaspoon pepper 


2 cups shredded cooked chicken 
1/2 cup chopped green onions 


Cook pasta according to package direc- 
tions for al dente. Drain; rinse under 
cold water; drain again. Refrigerate 
until chilled, about 1/2 hour. 

Sauce: In blender, combine all ingredi- 
ents for sauce and blend 10 seconds. 
Pour into medium bowl, add chicken 
and marinate at least 30 minutes. Com- 
bine cold noodles with chicken and 
sauce. Garnish with chopped green on- 
ions. Makes 4 servings, about 570 calo- 
ries each. 


ROAST BEEF WITH 
TIPSY ONIONS 





Onion Topping 


3 medium onions, sliced 
2 tablespoons salad oil 
1/g teaspoon salt 


Generous dash pepper 
1/4 cup brandy or bourbon 


1 5-pound beef eye round roast 
Salt and pepper 
Old-Fashioned or Au Jus gravy 

(recipes follow) 















Onion Topping: In medium skill 
saute onions in oil until translucent, 
minutes. Add salt, pepper and bran 
or bourbon. Heat until liquid evap 
rates. Set aside. Set oven rack on lowe 
position. Preheat oven to 500°F. 

Sprinkle beef with salt and peppe 
place on rack in shallow open roasti 
pan. Insert meat thermometer into ce 
ter of roast from the side. Place in ove 
reduce oven temperature to 325° 
Roast about 1 hour. Spoon onions ov 
top and continue roasting until mea 
thermometer reaches 160°F. for mej 
dium-rare. 

Meanwhile, if serving Au Jus Gravy 
begin preparation. 

Remove roast from oven; place o 
warm serving platter. Prepare Old 
Fashioned Gravy or finish Au Jus 
Makes 12 to 16 servings, about 380 ca 
ories per 12; 285 calories per 16 witho 
gravy. 

Serve dinner for four and still hav 
enough for our other two beef recipes 
31/2 cups water — Mt 
13/4 cups beef broth 

1 medium carrot, cut up 

1 small onion, cut up 
1/2 rib celery 

2 sprigs parsley » 

2 peppercorns 


At least 30 minutes before roast ij 


done, combine all ingredients in me 
dium saucepan. Bring to a boil; reduc 
heat and simmer 15-minutes. Strain 
set aside until roast is done. 
Pour pan drippings into a 1-cup glass 
measure. Spoon off and discard all fai 
that rises to the top. Gradually adi 
strained broth and drippings to roast 
ing pan. Heat, stirririg to loosen brown 
bits on bottom of-pan. Heat and stit 
over medium-high heat until gravy 
comes to a boil. Makes 4 cups, about 5 
calories per !/4 cup. 


Old-Fashioned Gravy 


1/4 cup meat fat 
1/4 cup all-purpose flour 
2 cups cold water or beef broth 
1/2 teaspoon salt 
Generous dash pepper 





Pour pan drippings into a 1-cup glass 
measure. Spoon off 4 tablespoons of the 
fat that rises to the top; pour back into 
roasting pan. Discard any remaining 
fat. Reserve brown bits and drippings 
in measuring cup. Blend flour into fat 
in pan until a smooth paste forms. 
Gradually add water or broth to pan, 
stirring to loosen brown bits on bottom. 
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“Bend Over* pants 


39 


are such a comfort to me: 







pants, I know I can bend 
with no cutting or 




















T know I'l look good, too, 
ecause the soft gabardine 
_ Stretches just enough for a 
berfect fit— whether you wear 
Misses, Petites or fuller- 

figured Women’s Sizes.” 





“The colors? They've wonderful. And 
the classic styling goes anywhere, with 
almost anything — including this 
Bend Over Mate™ top. Bend Over 
pants are just my cup of tea.’ 






For stoves in your 
area carrying Bend Over clothes, call | 
(800) 858-4444. In Texas, Hawati and 
y Alaska, call collect (817) 666-3804. 





QUALITY NEVER GOES OUT OF STYLE® 
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One side holds the 
crunch of corn... 





...the other hol | 
the crackle of ri 


ellogg is Crispix cereal is news that's doubly good. 
arty, wholesome bite holds two kinds of crisp: one side is 
ther is rice. Combined, they produce a taste and texture 


w Crispix is crispy times two. 





‘ ‘ ‘Kellogg Company ¢ 1983 Kellogg Company Available in limited areas 
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troducing Minute Maid, Frozen Fruit Punch. 


- The makers of Minute Maid are pleased as punch to 
ntroduce a delicious new fruit punch. 
It’s all natural with no additives or preservatives, just 
a great refreshing taste. 
The kind of taste your family will love and you can 
depend on. Because when it’s Minute Maid you [{ wih 
Know it’s good before you taste it. 


Make sure. Make it Minute Maid. | ~ 


nute Maid” is a registered trademark of The Coca-Cola Company © 1983. The Coca-Cola Company. 





arKesthf has the right place to sta} 





| ok the right price. Visit any Best Wester} 
_andask for-your free 300 page full-colch 


1983 Travel Guide. It’s loaded with roa 


\ in North America ...nearly 1,800 of then: 











maps plus detailed listings an 
pictures of every Best Wester 





ee Travel Guide. . .Free Instant Reservations, - 


r reservations, just ask the Best Western 
mt desk person to “Make you. a ST *R” 
Our instant, worldwide system .. 


ntact your travel agent ... or call 
-free 1-800-528-1234. 


itt 


Rest Assured 


2,800 places in 1,950 cities worldwide 


Andorra, Aruba, Australia, Austria, Belgium, Canada, Denmark, 
Finland, France, Great Britain, Guadeloupe, Holland, Ireland, 
Italy, Liechtenstein, Luxembourg, Mexico, New Zealand, 


Puerto Rico, Sweden, Switzerland, United WORLDWI DE 
States, Virgin Islands, West Germany 





Present this coupon at any Best Western for your free Travel Guide 
Box 10203, Phoenix, AZ 85064. Allow 8 weeks delivery time. ) 


PLEASE PRINT: 


NAME 


(or mail coupon with $2 to cover postage and handling to Travel Guide, 








ADDRESS = : : z 


CITY 7 STATE 22 ZIP 
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Consult the decorating specialist at your nearest Wallpapers To Go* for alternate decorating ideas. 
Wallpaper shown: CC898-09-101; fabric: CC898-00-192. 
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We capture your feelings 
on paper. 
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BONE 
2 Buckles 







en a a a eee | 













OF COURSE! p TOK SAND a E FIT! | 
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—_—— = | 
EXTREMELY hee an 
4for | 
<3 COMFORTABLE! A a 
: Asy 
Ladies! No need to suffer OPEN TOE ALL5 | 
with unhappy feet, just to CUSHIONED 3 fon 
get the look you want! SANDALS 2.25! 
Here it is, fields of flowers | 
and flattering feminine lines, i ALL SIZES: i 
zingy new aiitg colors. full | |\0| HABAND for Her | Medium Width: 5-51-6- 
. 3 | (CGS 265 N. 9th St. 6/2-7-7/2-8-8/2-9-10 
support non-slip heel and sole | ==*: paterson, NJ 07530 Wide Width*: 6-6%2-7- | | 
with the comfort and security}... Nae 7/2-8-8Y/2-9-10 | 
! Sirs: send airs f 
os ____ pairs for vay Re rl , 
of a good back strap, full | Greebe se plus $1.50 Please add $1.00 per pair extra width | 
cushion insole, and fully } postage and handling. COLOR E48] OTY. | SIZE | WIDTH 
adjustable buckle straps for | Or Charge: VISA OMASTERCARD| TNT io. | F 
your individual comfort ! [pact = | BONE z | i 
fF A “ Exp. date: __/_ zi 
; like this are a summer lady’s best friend, but usually cost so much ! De Mae vat re Buckles 
and the mail order people from Paterson, N.J. want to show you what | hat if upon receipt I do not Two Buckles | 4 
3s are possible when you shop direct. So we offer this real sharp bargain | choose to oes he Sandals} | Fotan L | | 
an introduction! 3 pairs for only $19.95, and an absolute NO RISK FA RULLsfuadof every peany [NAVY ; I 
NTEE ! Simply fill in the easy order form at right We promise fast, j / paid you. [T-Strap _ Ja) 
reliable service, beautiful comfort, | 73PE48 | 
HABAND and a price to make you proud! (pNames= tae ie 
i | 

erp: <=; ~ Stre 

Ro» Cy ae | tae - % a? 
; f ¢ " | | 
CFOREER> Qi”. | 
265 N. 9th St., Paterson, NJ 07530 i | 
jig State! ost es pas. 38 Zip | 
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GREEN THUMB 
JOURNAL 


Q@ I bought three African violet plants 
at the local florist. After a few weeks they 
stopped blooming and now there aren’t 
even any buds. What am I doing wrong? 
A There are a number of possibilities. 
One is that your plants are among 
those hybrids that do well in a green- 
house but poorly elsewhere. Another 
florist might carry a line with which 
you would have more success. Or per- 
haps your plants are old and woody. 
Cut leaves with a half inch of stem and 
plant them in moist vermiculite. After 
they’ve rooted and started to grow, the 
new plants may bloom. 

Also check the soil in the pot. If it is 
hard and gritty, remove the plant, 
wash off all the soil and repot. The pot 
should be just big enough to hold the 
roots comfortably. 

With a a enitying glass, check the 
undersides of leaves for spider mites. If 
you find them, ta k cotton swab 
dipped in rubbing alcohol and apply to 








leaves and joints. Also look for white 
fuzz under the leaves and in the joints. 
Those are mealy bugs. se the same 
treatment as for mites. 

Another reason for lack of bloom may 


R-8 


Enjoy it to your heart’s content 


Saffola” margarine is one of the healthier things 
you can do for yourself. 

It contains absolutely no cholesterol. 

And its low in saturated fats. 

But its higher in beneficial polyunsaturates than 
corn oil margarine. (Including Fleischmanns and 
Mazola.) A fact that many doctors take into accounj 
when recommending a total dietary program to 
help reduce serum cholesterol. 

Saffola contains pure, natural safflower oil. 

With a delicate, premium taste. 

Which may be the most heartening news of all. 


be that you are watering too often. The 
soil should dry out a bit between water- 
ings. It’s also necessary to fertilize with 
an African-violet fertilizer or a dilution 
of 15-30-15 or 5-10-5. (Those numbers, 
which appear on dry fertilizer package 
labels, indicate proportions of nitrate, 
phosphate and potash.) 

Remember, too, that some African vi- 
olets require more sun than others. If 
the light is poor, move them to a sun- 
nier window or place them under 
fluorescent lights with the tubes six 
inches above the plants. Finally, Afri- 
can violets need warmth. The optimal 
temperatures for blooming are 65°F. at 
night and 75° to 80°F. by day. 


Q@ I love growing miniature roses in- 
doors, but every time Ive tried them 
they've bloomed for a short while, then 
lost their leaves and died. What am I 
doing wrong? 

A We generally hesitate to recom- 
mend growing miniature roses in the 
house. They are, of course, lovely 
plants, but they attract spider mites, 
which kill the leaves. Losing mature 
leaves, however, doesn’t kill the plant 
right away. The mites continue to gnaw 
away at the new leaves until the plant 
dies. Safer Agro-Chem’s Insecticidal 
Soap concentrate is harmless and vir- 


pe sgu.8 SSeS ese 


“Absalttck: no cholesterol. 
And higher in beneficial polyunsaturates. 
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tually odorless and gets rid of mites eff 
fectively. Drench your plants every 
couple of weeks with the diluted con 
centrate and they should flourish. 


Q@ I bought the most beautiful long 
stemmed dried grass at the florist. Th 
tip has a nodding, fuzzy cluster. Do yo 
know its name and can it be grown in A 
garden? 
A Your dried grass is known as Eula 
lia or Maiden Grass (Miscanthus sine 
sis ‘Gracilimus’ in Latin). It grows a 
high as eight feet and makes a fine 
showy cluster in any garden. But, i 
our opinion, the real reason for growing 
it is to cut in the fall for home decora 
tion, Plant the grass during the spring 
in a well-turned, loose soil. Put at leas 
a dozen in a clump and the perennia 
will last for years. (Plants are availabl( 
from The Wayside Garden Co., Hodges 
SC 29695.) 

—GEORGE A. and VIRGINIE F. ELBER' 














Do you have a houseplant question 
you'd like answered by our plant ex- 
perts? Mail questions to Green 
Thumb, Ladies’ Home Journal, 3 
Park Ave., New York, NY 10016. 
Regrettably, only questions that are 
selected for use in this column can be | 
answered. | 
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Dk, stirring constantly, over me- 
im-high heat until gravy thickens 
'd comes to a boil. Add salt and pep- 
' Makes 2 cups, about 15 calories per 


»lespoon. 





| CHINESE PEPPER STEAK 


| cups julienned cooked beef 
: 
i 





tablespoons soy sauce 
| teaspoon sugar 
| teaspoon vinegar 
to 1 teaspoon minced fresh ginger 
| garlic clove, minced 
» to 1/4 teaspoon red pepper flakes 
|, cup salad oil 
|, pound snow peas, trimmed 
_ red peppers, julienned 
| can (8 oz.) water chestnuts, 
drained and sliced 
_ tablespoon cornstarch 
, tablespoons water 






‘medium bowl marinate beef in soy 
luce, sugar, vinegar, ginger, garlic 
id red pepper flakes 30 minutes. 

Heat oil in wok or large skillet. Add 
\Ow peas, peppers and water chest- 
\ts; stir-fry 2 minutes. Remove from 


Hot sun and dry heat 


can rob wood of 


its natural moisture. 


Sunlight and dry winter heat can dry out wood furniture 


2aving it dull and old looking. 


182 Boyle-Midway 


Drain beef, reserving marinade. Add 
cornstarch and water to marinade. 

Add beef, stir-fry 1 minute; add vege- 
tables. When sizzling, stir in marinade 
mixture and cook 1 minute more until 
vegetables are glazed. Serve immedi- 
ately. Makes 4 servings, about 335 cal- 
ories each. 


ROAST BEEF SALAD 





Dressing 





2 hard-cooked eggs 
3/4 cup olive or salad oil 
1/4 cup white wine vinegar 
1/4 cup chopped red onion 
1 to 2 garlic cloves, crushed 
1 tablespoon fresh lemon juice 
1 teaspoon basil 
1 teaspoon salt 
1 teaspoon Dijon mustard 
1/4 teaspoon pepper 


Salad 


2 cups julienned cooked beef 
2 cups cooked unpeeled new 
potatoes, cut in '/4-inch slices 
1/4 cup minced shallots or sweet onion 
4 cups shredded spinach 
1/2 pound blanched green beans, 
cut in 11/2-inch lengths 
1 cup sliced radishes 
1 cup shredded carrots 
2 tablespoons chopped fresh dill or 
1 teaspoon dillweed 


preserve w 
Help preserve the beauty of your fine wood furniture 
with OLD ENGLISH RED and LEMON OILS. OLD 
ENGLISH OILS seep into the finish of wood to 
moisturize and help prevent drying and cracking. Your 
furniture can retain its natural wood glow a lot longer 
with OLD ENGLISH OILS. 


Old English Oils Help 
Preserve Woods Natural Beauty. 


Dressing: In blender combine all ingre- 
dients. Blend 30 seconds. Refrigerate 
until ready to use. (Can be made ahead. 
Refrigerate up to 24 hours.) 

Salad: In small bowl combine roast beef 
with 1/2 cup dressing; let marinate 2 
hours. In another bowl combine pota- 
toes and shallots. Pour on 1/2 cup dress- 
ing and let marinate 2 hours. 

Line salad bowl with spinach. Com- 
bine roast beef and potatoes; add re- 
maining ingredients. Pour remaining 
dressing over all; toss until well mixed. 
Spoon over spinach. Makes 6 servings, 
about 445 calories each. 


ROAST LOIN OF PORK 


2 3'/2-pound loins of pork 
Salt and pepper 
1/4 cup unsalted butter or margarine, 
slightly chilled 
2 tablespoons flour 
1 large garlic clove 
1 teaspoon salt 
1 teaspoon sage 
1/2 teaspoon marjoram 
1/4 teaspoon freshly ground pepper 


Preheat oven to 450°F. Rub both loins 
of pork with salt and pepper. 

In small bowl cream butter or marga- 
rine with flour, garlic and remaining 
ingredients. Spread paste as evenly as 
possible all over both (continued) 





Old Englisti Oils help 


oods natural glow. 
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continued 


roasts. Place on rack in shallow roast- 
ing pan. Insert meat thermometer into 
center of meat without touching bone. 
Roast 15 minutes, then reduce temper- 
ature to 325°F. 

Roast 21/2 hours or until 170°F. on 
meat thermometer. Makes 6 servings, 
about 450 calories each. Serve dinner 
for four with enough left for our other 
two pork recipes. 


MEXICAN CASSEROLE 


2 cups diced cooked pork 

1 cup sour cream 

1 jar (8 oz.) mild or hot taco sauce 

3 cups tortilla chips, divided 

1 cup refried beans 
1/4 cup milk 

1 cup shredded Cheddar cheese 
1/3 cup ripe pitted olives, sliced 

Coriander, for garnish 


Preheat oven to 375°F. In medium bowl 
combine pork, sour cream and taco 
sauce. Marinate 30 minutes. 

Crumble 2 cups tortilla chips. Com- 
bine beans with milk; add chips and !/2 
cup cheese and stir into pork. 

Pour into an 8-inch square baking 
dish. Crumble remaining chips; sprin- 
kle over casserole. Top with remaining 
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King size: 4 mg. “tar”, 0 


cheese. Bake 25 minutes. Garnish with 
olives and coriander. Makes 6 servings, 
about 540 calories each. 


MEDITERRANEAN SALAD 


Dressing 


2/3 cup salad oil 
3 tablespoons white wine vinegar 
1 teaspoon salt 
2 teaspoons Dijon mustard 
1 large garlic clove, minced 
1/4 teaspoon thyme 


Salad 


2 cups julienned cooked pork 
1 head Boston lettuce 
2 cups green beans, cut in 11/2-inch 
lengths and blanched 
1 large green pepper, julienned 
1 can (16 oz.) small white beans 
3/4 cup ripe pitted olives 
2 hard-cooked eggs, cut into wedges 
1 tomato, cut into wedges 
1 medium red onion, thinly sliced 


In jar with tight-fitting lid, combine 
dressing ingredients; cover and shake. 
Pour over pork and toss; marinate at 
room temperature 2 hours. 

Line serving platter or bow] with let- 
tuce leaves. With slotted spoon remove 
pork and place in center of lettuce. Dip 
remaining ingredients in dressing; ar- 
range around pork. Makes 6 servings, 
about 535 calories each. End 
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tine av. per cigarette, FTC Report Dec. 1981 


Warning: The Surgeon General Has Determined 


That Cigarette Smoking Is Dangerous to Your Health. 
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SHORTCAKE 
pictured on pages 96-97 





Cake 
Sn a 
2 cups all-purpose flour 
2 tablespoons sugar 
1 tablespoon baking powder 
1/4 teaspoon salt 
1/2 cup butter or margarine 
2/3 cup milk 
3 tablespoons melted butter or 
margarine for top, divided 
1 teaspoon sugar for top, divided 


Berries 


4 cups blueberries, raspberries, 
blackberries or strawberries 
1/4 to 1/2 cup sugar 





Cream 
2 cups heavy or whipping cream 
1/4 cup confectioners’ sugar 
1 teaspoon vanilla extract 


Preheat oven to 425°F. Lightly greg 


an 8-inch round cake pan; set aside. 
Cake: In large bow] combine dry ingi 
dients. With a pastry blender or 
knives used scissor-fashion, cut in bi 
ter or margarine until mixture rese 
bles coarse crumbs. Stir in milk with 
fork. Divide dough in half. On ligh 

















oured surface, roll out each half into 
18-inch circle. Place one circle in pan, 
essing in lightly with fingers. Brush 
‘ith 1 tablespoon melted butter. Place 
»cond circle on top of first circle; do not 
ess down. Bake 20 to 22 minutes un- 
1 golden brown. Cool in pan on wire 
ick 15 minutes. Invert cake onto serv- 
ig plate. Gently separate layers. 
rush each unbrowned side with 1 ta- 
lespoon melted butter and sprinkle 
ith 1/2 teaspoon sugar; set aside. 
erries: If using strawberries, hull and 
ice. In large bowl sprinkle sugar over 
4 of the berries and mash until sugar 
;dissolved. Add remaining berries and 
yss gently. Let stand at room tempera- 
ire until ready to serve. 
‘ream: In chilled bowl with chilled 
jeaters whip cream until thickened; 
dd confectioners’ sugar and vanilla. 
ontinue whipping until soft peaks 
orm. Refrigerate until ready to serve. 
‘o serve: Spoon half the cream over bot- 
m layer of shortcake, then half the 
erries. Add second shortcake layer; 
poon remaining berries on top. Gar- 
ish with dollop of cream; pass remain- 
g cream to serve over shortcake. 
akes 6 to 8 servings, about 750 calo- 
ies per 6,665 calories per 8. 


BERRY PIE 


Pastry for double crust pie 





4 cups blackberries, raspberries, 
blueberries or gooseberries 
3/a to 11/4 cups sugar (see Ed. note) 
1/4 cup all-purpose flour 
1/4 teaspoon cinnamon 
1/g teaspoon salt 
2 tablespoons butter or margarine 
Heavy cream 
Sour cream, ice cream, yogurt or 
whipped cream for topping 


Preheat oven to 400°F. Divide pastry 
into 2 pieces, one slightly larger than 
the other. Roll out larger piece to an 11- 
inch circle. Line a 9-inch pie plate with 
pastry, leaving a !/2-inch overhang. 
Add berries. In small bow! combine dry 
ingredients; mix well and sprinkle over 
berries. Dot with butter or margarine. 
Roll out remaining pastry to a 10-inch 
circle. Place over berries. Flute edge 
and cut slits for steam to escape. Brush 
with heavy cream. Bake 40 minutes or 
until juice bubbles through slits near- 
est the center. Cool on wire rack. Serve 
as is or with choice of topping. Makes 8 
servings, about 445 calories each with- 
out topping. Add 30 calories per serving 
for gooseberry. Ed. note: For gooseber- 
ries use 11/4 to 13/4 cups sugar. 


BERRY CRISP 


4 cups blackberries or blueberries 
1/4 cup firmly-packed brown sugar 


3 tablespoons flour 
1/2 teaspoon cinnamon 


Topping 
1/2 cup all-purpose flour 
1/2 cup old-fashioned oats, uncooked 
1/2 cup firmly-packed brown sugar 
1/4 cup granulated sugar 
1/2 cup butter or margarine 
1/4 cup chopped pecans 


Preheat oven to 375°F. Place berries in 
a 9-inch square baking pan. In small 
bowl combine brown sugar, flour and 
cinnamon. Stir lightly into fruit. 
Topping: Combine all ingredients ex- 
cept butter or margarine and nuts. 
With a pastry blender or 2 knives used 
scissor-fashion, cut in butter until mix- 
ture resembles coarse crumbs. Add 
nuts. Sprinkle topping over berries. 
Bake 30 minutes or until bubbly 
around edge. Makes 8 servings, about 
305 calories each for blackberries, 285 
calories each for blueberries. 


BERRY FOOL 


2 cups raspberries, blackberries, 
blueberries, strawberries or 
gooseberries 

1/2 to 3/4 cup sugar (see Ed. note) 
1/4 cup water 
1 cup heavy cream, whipped 





In small saucepan (continued) 


You found it. True. 


Exceptional taste in an ultra low tar. 
Sit right down and enjoy one. 











e BERRIES 
_ continued 


erries, Sugar and water. 
) a boil; reduce heat and simmer 
minutes. Cool, then puree in 
blender. Strain out any large seeds. 
Taste and add sugar if necessary. Fold 
puree into whipped cream, creating a 
streaked or marbled effect. Cover and 
chill at least 2 hours before serving. 
Makes 6 servings, about 270 calories 
each. Ed. note: For gooseberries use 3/4 
to 1 cup sugar. 


ICE CREAM 





Strawberry 


4 cups hulled strawberries (2 pints) 
3/a Cup superfine sugar 


Lee te i 


It's hot out, sO. you — S 


od 


3 tablespoons fresh lemon juice 
11/2 cups heavy or whipping cream 


Puree strawberries in food processor. 


Stir in remaining ingredients and mix 
well. Freeze in ice cream freezer accord- 
ing to manufacturer’s directions. 


Makes 5 cups, 225 calories per 1/2 cup. 


Raspberry or Blackberry 


4 cups raspberries or blackberries 
(2 pints) 
3/4 cup superfine sugar 
1 tablespoon fresh lemon juice 
1'/2 cups heavy or whipping cream 


Puree raspberries or blackberries in 
food processor. Strain through sieve; 
discard seeds. Stir in remaining ingre- 
dients. Freeze according to manufac- 
turer’s directions. Makes 1 quart, about 
245 calories per 1/2 cup. 






























BERRY SYRUP 


4 cups blueberries, raspberries, 
blackberries or strawberries 

1 cup water 

11/4 to 11/2 cups sugar 


In 3-quart saucepan add berries a | 
water and cook over high heat to boil 


ing. Boil 2 minutes, mashing berri(ff 
with a potato masher or large spoo} 
Pour through a fine mesh strainer 

colander, pressing berries with a spo 
to extract juice and pulp. Discard seed 
Return juice to same saucepan and ac 
sugar. Cook over high heat until si 
dissolves and syrup comes to a rolling 
boil. Boil, stirring constantly, 30 sej 
onds. Strain. Pour into four clean (§ 
ounce jars and seal. Cool; refrigerate uf 
to two months. Makes about 3!/2 cup 
about 30 calories per tablespoon. Em 
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ie riverbank is lined with giant steel 
tills that have been operating at less 
ian half capacity. Over several years, 
eff had been alternately laid off and 
led back to his mill, but after one 
ing layoff his unemployment compen- 
\tion ran out. For a year, the Harts 
lad their teenage daughter scraped by 
4 Regina’s $4.50-an-hour job at a dry 
feaners and whatever occasional odd 
‘bs Jeff was able to pick up. 

“Tt used to be that you lived on your 
‘jan’s take-home pay,” says Regina, 38. 
The woman’s money was set aside for 
je kids or for amusements. Then your 


usband’s out of a job. And that ‘fun’ 


honey,’ well, now it’s your survival.” 
By saving coupons, cutting back on 


utilities and going without entertain- 
ment, they managed to live on about 
one-third of their former income. Still, 
as rough as it’s been, they feel the alter- 
native would have been worse. “With- 
out Regina’s job,” says Jeff, “we might 
have had to go on welfare.” 

Regina’s biggest frustration is that 
she hasn’t been able to do more. “It 
breaks my heart that I can’t do right 
by them,” she says. “But I just thank 
God that I have a job.” 

The story is similar all over the coun- 
try. In East Bernard, Texas, a farming 
community fifty miles outside Houston, 
Carolyn Barefield has her routine down 
pat. She’s up with the roosters, cooking 
breakfast, making beds and arranging 
schedules before she leaves the white 
clapboard farmhouse for her job as a 
clerk in a nearby town hall. She 


thought her job would be temporary— 
just a little extra money to help pay 
college tuition for her two oldest chil- 
dren. But then the recession hit, and 
her husband, Kenneth, was laid off 
from his job as an inspector at an oil 
field equipment manufacturing plant. 
Carolyn’s job became essential. 

In 1981, the Barefields made 
$40,000. In 1982, it was closer to 
$20,000, about equally divided be- 
tween Kenneth’s unemployment com- 
pensation and Carolyn’s salary. Her 
earnings, say the Barefields, have 
made the difference between staying in 
their rented farmhouse and moving in 
with his mother. That money has also 
meant that Kenneth could fill up the 
car with gas and look for work. 

“Many nights, while the rest of the 
family’s been sleeping,” (continued) 


A SUMMER BREEZE SALAD 
IS EASY TO MAKE. 

2 pkgs. (3-0Z. €a.) Or 1 Pkg. 
(6-02.) any flavor Jell-O® 
Brand Gelatin. 

1’ cups boiling water 
*, cup cold water 

2 tbs. vinegar (optional) 

2 cups ice cubes 

2 cups sliced fresh fruits 

Y% cup sliced celery 


1 Dissolve gelatinin boiling i 


e water. Add cold water, 
vinegar and ice cubes. 
Stir until ice is melted. <—— 
Let stand until thick- Ly — — 
ened, about 5 min. 


Fold in fruit and celery. 
2. Pour into bowl. Chill in 
bowl until set, at least 1 hr. 
(Or, 5-cup mold, 3 hrs.). Garnish. 


8 servings. 


¢ 
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says Kenneth, “I’ve laid awake praying 
and thinking, trying to figure out what 
the next days and months were going to 
bring. I’ve been deeply concerned—the 
situation has looked so bad. But it could 
have been worse, much worse, if it 
hadn’t been for my wife’s job.” 

In some families, hard times have 
meant a big change of plans. For in- 
stance, Shirley and James Polk of East 
Peoria, Illinois, had dreamed of a new 
life and a new career for him. Last 
spring, at age 48, he retired from the 
Caterpillar Tractor Company where he 
worked as an inspector, and Shirley 
quit her job at a nursing home. He was 
going to start a woodworking business 
in their home and, come winter, they 
planned to head for Florida in their mo- 
tor home. But when unemployment in 
the area began to climb, their expecta- 
tions fell. Not only wasn’t there much 
demand for fine woodworking, their 
three grown sons and their son-in-law 
had been laid off. 

So the carpentry shop is mostly quiet 
and the motor home stands empty be- 
hind their brick house. And instead of 
lazing in the sun, Shirley, 46, is bolster- 
ing the family finances by working the 
overnight shift as a nurse in a hospital 
psychiatric ward. Some mornings, not 
long after dawn breaks, she leaves the 
hospital for her second job as a physical 
rehabilitation consultant. Many weeks 
she totals sixty hours of work. 

“My husband and I might have been 
able to survive on his pension if I 
worked part-time,” she says. “But my 
main idea is to help the children pay 
their bills and stay in their homes. 
Maybe that will reduce their worry 
a little. I tell them: ‘Take the money. 
It’s what I work for. I do it out of love.’ ” 


Gnemployment’s emotional toll 


But such economic nurturing is only 
part of the story. Women have also had 
to deal with unemployment’s heavy 
emotional toll on the family. A hus- 
band, for instance, may have a lot of 
trouble coping when he’s no longer the 
family’s chief support. “I always felt as 
though the man should be the bread- 
winner,’ says Kenneth Barefield. 
“When I finally faced the fact that my 
wife’s check was very important, it was 
like knocking the breath out of me.” 
The role reversal can make some men 
very angry and depressed. “When 
they're not providing monetarily for 
their families,” says Virgil Carr, presi- 
dent of Family Service of Detroit and 
Wayne County, a social service organi- 
zation, “they may not feel useful and 
this sense of uselessness can cause 
stress as well as other mental health 
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problems.” Indeed, Johns Hopkins Uni- 
versity sociologist Harvey Brenner has 
concluded from national data that an 
increase of 1 percent in the unemploy- 
ment rate may cause among the male 
population a 1.9 percent jump in cardio- 
vascular and stress-related disorders, a 
4.1 percent rise in suicides and a 3.4 
percent increase in first admissions to 
mental hospitals. 

The longer a person is unemployed, 
the more the stress builds up. In Glas- 
tonbury, Connecticut, Noel Tomas lost 
his job as an executive for a regional 
health education agency two years ago. 
Financially, the family has gotten by 
on his unemployment compensation, 
some savings and money his wife, Jan, 
earned as a free-lance writer for a 
newspaper. But as money has gotten 
tighter, tensions at home have run 
higher. Now, according to Jan, Noel 
gets increasingly upset about minor 
problems. “The last time the muffler 
went on Noel’s car it was like the end of 
the world,” she says. “He ranted and 
raved around the house, and he even 
started kicking the cat. My daughter 
and I sat downstairs watching televi- 
sion, trying to stay out of his way. We 
knew it wasn’t simply a broken muffler 
that was creating his wrath.” 


Increased marital strain 


That kind of stress is tough on a mar- 
riage. Dr. Paula Rayman, a sociologist 
at Brandeis University, studied a sam- 
ple of laid-off aircraft workers near 
Hartford, Connecticut, and found that 
nine out of ten experienced increased 
marital strain. One out of eight re- 
ported periods of trial separation or di- 
vorce. Many of the subjects also said 
that their sexual relationships suffered 
greatly, and, according to Dr. Rayman, 
impotence is not uncommon among 
men out of work. “Lack of a job can 
badly jeopardize their self-image and 
adversely affect their sense of mascu- 
linity,” says Dr. Rayman. “Unfortu- 
nately, this low self-appreciation often 
takes its toll in the bedroom.” 

While the husband may be suffering 
from low self-esteem, the wife has trou- 
bles of her own as she struggles to keep 
the family going. According to Dr. 
Louis Ferman, a sociologist at the Uni- 
versity of Michigan’s Institute of La- 
bor and Industrial Relations, mental 
health clinics around the country are 
finding that more and more of their cli- 
ents are the wives of the unemployed. 
“Since a majority of them were already 
working or were forced to find a job 
when their husbands lost theirs, they 
are saddled with the extra stress inher- 
ent in supporting their families,” he 
says. “This is in addition to their usual 
heavy load of domestic responsibilities. 
Furthermore, the woman is put in the 
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position of having to stroke and comfo 
the male victim. The difficulty is, w: 
strokes the stroker?” 

The problem may be most acute ft 
the traditional woman who was hap’ 
as a homemaker. “I didn’t want to ha 
to work,” says Carolyn Barefield. 
firmly believe that a woman’s place 
at home when she still has young c 
dren, as! do. It made me resentful of t 
situation and of my husband.” 


Strength from adversity 


Yet there’s a kind of strength th 
comes out of adversity, especially i 
couple has a solid relationship to s 
with. “Despite the bad feelings,” co 
tinues Carolyn, “we’re still togeth 
still close—maybe closer than befor 
Her husband, Kenneth, agrees. “I 
man is fortunate enough to have a go 
wife who’s willing to stay with hi 
when things are bad, that relationsh 
will grow,” he says. “We recently ce 
brated our twenty-fourth wedding 
niversary and the gifts I gave my wi 
were to show not only my love, but al 
my gratitude for what she’s done int 
last year—sustaining the family.” 
While changing roles certainly tes 
couple’s relationship, the children 
actually be affected the most. “It’s 
experience often fraught with co 
sion,” says Carr. “In many cases tha 
have seen, the children are the on 
who are most anxious for Dad to 
back to work.” Regina Hart says th 
when her husband recently went ba 
to school to learn,a new trade, th 
daughter, Robin, was elated. “She to, 
me how proud she was of Daddy ar 
happy that he was going to have a¢ 
reer,” says Regina. 
How parents feel about the role n 
versal will probably determine how tl 
child sees it. Judson Stone, executi' 
director of the Elk Grove-Schaumbui 
Mental Health Center outside Chicag 
says: “If the father is too depressed 
interact with the kids and the mother 
angry that she is carrying the loa 
then the children’will feel that tensio 
Children of preschool and elementar 
school age may fear abandonment. Bi 
if parents feel all right about the fa 
that Mommy’s working and Daddy’s 
home, the children will grow up with 
less stereotyped view of roles.” 
The situation at home may a 
change the way the children thi 
about themselves. Robin Hart, 17, say 
“Before all this, I thought I’d proba 
just get married and settle down. No 
want to go to college and get a goodj 
in case I have to support myself an 
family some day.” 
Out of all the economic and e 
tional turmoil of the last several yea 
many women have gained a great de 
Many, for instance, have (continue 





LADIES' HOME JOURNAL « JUNE 1 








DOL 





VWORLD~- PROVEN 


2 danadol Puroose: Read and follow label directions. 

’ po 8 ae a a aE 
ine Fanagol Furpose: ' STORE COUPON 
; provides you with as strong a pain reliever 5O?¢ e0v0 50° 


‘Ss you can buy-1000 milligrams strong. 


The Panadol Promise: 


twont upset your stomach. 


lhe Panadol Proof: 


rom Europe to Australia, millions of 
eople around the world rely on Panadol. 


|S STRONG A PAIN RELIEVER AS YOU CAN BUY. | 150° | 
AND IT WON'T UPSET YOUR STOMACH. = Lo SESUY S| 


Save 50° 
Discover World-Proven 


[ 

! 

| 
eee = 
| To The Dealer welt wi : 

j ‘ina “ & 

I 

| 





charge for each of the 








SAVE AMERICA 
continued 


earned increased self-respect. “Helping 
makes me feel good,” says Shirley Polk. 
“Tf I can lend a hand to my family, well, 
then I’m real proud of myself.” 

In hard times, women have certainly 
always come through, but what is evi- 
dent today is a new kind of internal 
strength. It’s a strength that in many 
cases has affected their marriages. 
“We’ve seen more women becoming as- 
sertive,” says Stone. “Part of the reason 
may be that their husbands are too de- 
pressed to take charge, so they have 
had to step into the vacuum.” The very 
fact that a woman is contributing a con- 
siderable chunk of the family income 
helps, too. “Money is power,” says 
Bernice Sandler, executive director of 
the Project on the Status and Education 
of Women at the Association of Ameri- 
can Colleges. “From research we’ve 
seen, the closer the wife’s income is to 
her husband’s, the more egalitarian is 
the decision-making.” 

Some women have also found new 
strength in their careers. Because her 
husband’s earnings had always insured 


COTTAGE INDUSTRY 
continued from page 73 


“This is Jack Reardon. He’s going to 
take some measurements.” They pro- 
ceeded to the unheated porch. 

As she continued to knit, her anger 
mounted. “It’s my cottage,” she said ve- 
hemently. “My cottage industry.” 

After Reardon left, she said to Rod- 
ney: “I didn’t say we were going to do 
the porch.” 

“I was just getting an estimate,” he 
answered coolly. 

By November 9 they were at ninety- 
three hats. She’d been cheating slightly 
at the library, running off a few rows 
when she had a moment. By November 
13, blind with fatigue and with aching 
hands, she said to Gracie: “I’m on the 
last one, Gracie. This is number one 
hundred. We’ve made it.” 

“Good for you, lass,” cried Gracie, 
and gave her a hug. 

That night she called New York, and 
with a touch of casual triumph said to 
Dashielle Macy: “I have one hundred 
hats in two big boxes and I’m mailing 
them to you first thing in the morning.” 

“Oh, marvelous, marvelous,” cried 
Dashielle. “You’ve obviously got a good 
setup there. Keep your staff in place 
and we'll do it again next year.” 

Staff? Kate thought of Gracie. 
“Fine,” she said. “When might I be 
paid?” 

“By the end of the month, for sure. 
I’m very pleased,” said Dashielle. “I’ve 
always believed in cottage industry.” 
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a comfortable living, Jan Tomas had 
previously held a variety of jobs, work- 
ing as a teacher, a shop owner, an ad- 
ministrator. Now that she needs to 
make money, she has to be very dedi- 
cated toher current work as a free-lance 
writer, hustling for assignments and 
concentrating on improving her skills. 
As a result, she reports a sense of ac- 
complishment from her work that she 
never felt before. According to Dr. Ray- 
man, many women are learning new 
things about themselves. “Of necessity, 
they’re achieving and producing in 
completely new ways,” she says. 

With economic recovery, women’s 
new strength isn’t likely to fade. Their 
personal gains will undoubtedly stay 
with them, and they will certainly keep 
on contributing both to their families’ 
finances and to the national economy. 
In fact, one long-term effect of the reces- 
sion may be that husbands continue 
toappreciate—and count on—their 
wives’ income. “This recession,” says 
Sheldon Danziger, an economist at the 
University of Wisconsin’s Institute for 
Research on Poverty, “seems to have 
instilled as much economic insecurity 
in the general population as anything 


Kate took a solemn vow never to 
wear, nay, never to look at a knit hat 
again. “It’s earmuffs for me from now 
on,” she declared. 

She called the library and said she 
wouldn’t be in the next morning, and 
collapsed and went to bed for a solid 
day. Rodney came around in the eve- 
ning with a bottle of champagne. 

“Oh, how nice,” she murmured. But 
she was too tired to enjoy it. 


When the check came twelve days 
later, Kate moved with clarity. After 
making the deposit at the bank she 
called Mr. Kadowski at the Instrument 
Shop in Pittsfield. 

“Is my cello still there?” she asked, 
holding her breath. 

“Yes. A couple of people were inter- 
ested, but it’s still here.” 

“Tl be right over,” Kate answered, 
her heart beating. 

“Tll have to charge you eleven hun- 
dred dollars for it now. Inflation, you 
know,” said Mr. Kadowski. 

“That’s all right,” replied Kate. 
“T have the money.” That left a hundred 
dollars for Gracie, which was just what 
she’d earned. Kate breathed a sigh of 
relief and headed for Pittsfield. 

When she brought the cello home, 
home to her living room, she took off its 
case and let it stand for a minute in the 
corner, the same corner which had been 
its resting place for years. 

“You’re back,” she said to the cello. 

The instrument needed dusting. She 
applied a cloth to the delicate carved 


since the Great Depression. Perhajij 
more than before, a second income w 
be seen as a hedge against hard times 

For some families, economic recove 
may be a long time coming, making 
second income an absolute necessi 
For instance, Kenneth Barefield «i 
Texas recently found a job as a manus 
laborer at a much lower salary than 
had made in the oil industry. At leas 
for the foreseeable future, he and 
wife will continue to contribute equall} 
to the family pot. 

For now, though, perhaps the natio§ 
owes a vote of thanks to workal 
women. Not only have many of the 
helped to sustain their families, they 
contributed to the overall econo 
well-being of the country. Without 
many women in the labor force, our ec¢ 
nomic difficulties may well have been 
lot worse. In addition, without their de 
termined spirit, we’d certainly b 
poorer. Faced with personal hardshiy 
they’ve displayed lasting strength. ‘ 
see sO many unemployed men wit 
wives working so hard to help suppor 
their families,” says. Regina Hart. ‘ 
truly believe the American woma 
deserves a medal.” En| 





wood; it took on a soft, amber glov 
Tuning the instrument proved a reg 
effort; it took her over an hour. At las 
she set up her music stand, found anol 
Brahms sonata and started to play. / 
she worked her way through a once 
familiar passage, Kate felt a surge 
pleasure. Her fingers were a little stifij 
but the sounds seemed to embrace thi 

whole house and her as well. 

Rodney, back from his seminar, stoo; 
in the doorway as the music swept pag 
him. He didn’t ask, “What’s new an) 
exciting?”—he had his answer. 

“Kate,” he said solemnly, “‘yo) 
bought it back.” 

She stopped playing and looked 4 
him. “Yes, Rodney.” 

“What about the dishwasher, th 
chimney—and the porch?” 

“I set priorities, Rodney. Please ré 
member that this is my house, and 
earned that money.” | 

“Of course,” he replied sourly, “bu 
you can’t go on in this shambles.” 

She put her cello back in its corne 
and went over to him. “We haven't bee! 
bad for each other, Rodney. In fact, ii 
some ways we’ve been good for eac! 
other. But I think you should mov 
yourself and your things back to th) 
Garfield Club.” 

“For Christ’s sake, Kate, I though 
we had a lot in common,” he shifte 
angrily. “You said so yourself.” 

“Do you love me, Rodney?” 

He looked miserable now. “It didn’ 
seem to me that that was really th 
point. We got along...” (continue 
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You've never tasted anything 
more utterly delicious. 
Only Sara Lee could bring you 
croissants so light. So flaky. So buttery. 
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“It is the point, Rodney, or at least it 
should be,” she said quietly. “It’s hard 
to live with someone anyway. It’s easier 
if there’s love.” 

“Fine,” he snorted and strode up- 
stairs. She heard him begin to gather 
his fishing gear. 

She picked up the cello and started 
again on the Brahms. 

He was down again in a few minutes, 
his arms laden. She continued to play 
while he strode in and out carrying 
stacks of records, parts of his hi-fi. She 
looked up at him as he gathered his 
books together and asked, “May I help 
you? I'd be glad to.” 

“Certainly not,” he snapped. “May I 
just remark, Kate, that you are the 
worst housekeeper I’ve ever known. 
No, I take that back. My first wife was 
the worst. You are the second worst.” 

“You deserve better than us, Rod- 
ney.” In a minute he was gone. 

She finished a few more passages and 
put the cello away. She decided she’d 
take Matthew out for pizza when he got 
home. There would be no cooking to- 
night. She went out to the kitchen to 
put it in order (the second worst house- 
keeper?). A few minutes later she heard 
Matthew come in the front door. 


GINNY VITO 


continued from page 41 


June 27, the day after the car’s discov- 
ery, Ray organized a dozen friends into 
a search party. They tramped through 
the reedy ground along the interstate, 
which Ray had passed dozens of times 
before. In fact, the spot was only two 
miles from where their breakdown had 
occurred on their last Sunday together. 
Ray wondered if Ginny had taken a 
drive to Lake Allatoona and then met “a 
bad character.” Less than fifty yards 
from where the car had been found was 
a secluded parking area where locals 
congregated. 


Ray blanketed the area with flyers of- 
fering a $5,000 reward for information 
leading to Ginny’s discovery. The story 
of the missing housewife and the re- 
ward was the talk of truck stops 


throughout the South; the Atlanta 
missing sons squad received reports 
of almo vo hundred sightings of 
women w i1atched Ginny’s descrip- 
tion. Detec Sorrells investigated 
every lead, b 1me up empty-handed. 

As the week rned to months, Ray 


Vito became increasingly despondent 
over the lack of police progress. “If I 
could just have known whether she was 
dead or alive, I could have handled it,” 
he says. “But the not knowing was tear- 
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“Hi, honey,” she called. He didn’t an- 
swer. Then he burst into the kitchen. 

“You got it back!” he shouted. “You 
used the hat money to get it back!” 

“That’s right, Matt.” Her eyes met 
his. “I know a lot of repairs were 
needed. But I needed the cello. It was a 
question of priorities.” 

“Super,” he said. “I don’t care if the 
dishwasher leaks. You worked like a 
zombie on those hats.” 

She smiled now, remembering balls 
of wool and hats floating all over the 
house. “Actually, I didn’t mind the hard 
work. I got my energy back. I hope I 
didn’t look like too much of a zombie.” 

“You did,” he answered. “Where’s 
Rodney?” 

“He’s gone. Took his stuff back to the 
Garfield Club. We’re still friends.” 

Matthew shrugged. 

“Want to go out for pizza?” she asked. 
“We haven’t done that in a while.” 

His eyes widened. “I’l] make dinner. I 
can make a real dinner. I learned in my 
cooking class. Betcha didn’t know I 
take cooking at school.” 

“No, I didn’t.” 

“You go sit in the living room. And 
don’t come in.” 

She obeyed. She sat quietly, allowing 
her head to rest on the back of the chair, 
and watched the setting sun sink into 
the hills. She looked at the cello but 


ing me up.” In August, on the recom- 
mendation of a TV reporter, he hired 
Chett Dettlinger, a 47-year-old private 
investigator. A bear-like man with a 
hard-boiled style, he worked as a free- 
lancer on cases that most investigators 
had given up as hopeless. 

Uncertain whether Ginny had been 
kidnapped or had run away, Dettlinger 
assumed the worst and started looking 
for suspects involved in prior rape and 
abduction cases. For several days, he 
walked door to door near I-75, question- 
ing residents who had police records. It 
was tedious, sometimes dangerous 
work. “And every time I asked one 
question, I uncovered more questions,” 
he said. “And no matter how many 
questions I asked, I didn’t seem to get 
more pieces to the puzzle. I just found 
myself with a larger puzzle.” 


By fall, the lack of clues on I-75 
fueled Dettlinger’s belief that perhaps 
Ginny Vito was alive and well after all. 
He thought it more than coincidental 
that the car turned up so close to where 
it had once broken down. Accepting the 
runaway note at face value, he specu- 
lates that Ginny rendezvoused with 
someone or simply hitchhiked away. 
Her knowledge of languages would 
have made it easy for her to live in a 
number of foreign countries. Perhaps 
she had been secretly hoarding money 


didn’t touch it. She felt no rancor | 
ward Rodney, but she certainly didij— 
miss him. She had missed the cell 
Now maybe she could get another qua 
tet going. Why not? She closed her ey 
For the first time in months Kate fel 
measure of serenity; life had come ba 
within her control. 

After half an hour of rattling of pa} 
and cooking sounds, Matthew a 
peared, holding a tray as if it were 
Holy Grail. Two dishes, each bearing 
small dark hamburger, a few strands 
string beans and a fistful of pota 
chips, were placed on the desk. 
handed Kate her plate. 

“Why, Matthew, that looks simp 
wonderful.” 

His face was flushed with excit 
ment. “Want some ketchup?” 

“No, thank you.” They began, 
ancing their plates on their laps. 

“Matthew, the hamburger is de 
cious.” 

Matthew leaned back in his cha 
“Well, Ma,” he said, with a wicked gr; 
on his face, “What’s new and exciting 

She laughed and looked at him ca 
fully. His eyes glowed, he had a fin 
steady jaw. “You are, for one thin 
Matthew. You are.’ 





Patricia Chute is the author of the forthco: 
ing novel, EVA’S MUSIC, to be publis 
this fall by Doubleday & Co., Inc. 


for her dramatic disappearance. “Ma 
be she had planned for a long time ¢ 
walking off,” says Dettlinger. 

The investigator. hated to admit i 
but he was stumped. Had the sk 
housewife been waiting for the oppo 
tunity to begin a life totally differen 
from the one she had known? “Yo 
never know a person as well as y 
think,” he points out. “And Ray moa 
a lot of assumptions about his wife thé 
may not be appropriate. Who knows § 
she had a secret friend?” Dettlingé 
pauses, scratching an unruly beard. 
will say this, though: If Virginia Vit 
decided to disappear, she thought 
through pretty damn well.” i 





On December 5, 1982, Ray Vito ré 
turned to the spot where their car ha 
been found. It had been nearly si 
months since his wife’s mysterious dii 
appearance, and a biting wind now ré 
placed the summer’s warmth. Ray wat 
dered along the interstate shoulde) 
surveying the too-familiar groung¢ 
“She’s thirty-five years old today an 
it’s as if she never existed,” he said. 
He figures he’s already spent $8,00 
searching for Ginny—and is no clos 
to finding her than the day he awoke 
find her gone. He still maintains th 
she is alive. On the chance she mig 
come by the house, he’s tied a yello 
ribbon to the driveway mailbox—ju 
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treating 


your puppy 
like adog? 
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3 Ginny did when waiting for the American hostages to 
»me home from Iran. To the front door, he’s taped an enve- 
ype containing a welcome-home message—in case he’s out 
yhen she arrives. The bedroom phone is now connected to an 
swering machine, with a recording that startles most 
brangers: “Ginny, I love you,” Ray’s tape begins, high- 
itched and tense. “We all love you. We’re waiting for you to 
all back. Please call back. Don’t worry.” 

For Ray Vito, coping with his wife’s disappearance has 
anged his life. He no longer sleeps well and has taken up 
)gging to burn off nervous energy. Every Saturday, he vol- 
mteers at a nearby soup kitchen for homeless street peo- 
ie—“not to find Ginny, but just to keep busy.” An infre- 
uent churchgoer before Ginny vanished, Ray has since 
‘ecome a regular at nearby Christ The King Cathedral, 
ometimes attending services on Saturday as well as on 
punday. “The words mean a lot more to me today than they 
iver did in the past,” he says. “I’ve had quite a few good cries 
athe church.” 

| Occasionally, neighbors will have Ray over a for a quiet 
‘inner, but most of his evenings are spent alone. He ex- 
bresses no interest in dating or acting as though he’s a wid- 
wer, and his friends are sympathetic. 

_ Ray still meets with investigators and presses for more 
nformation to keep the case alive, but he now worries that 
inding Ginny has become an obsession. “I know I can't 
pend the rest of my life looking for her. But I’m not ready to 
‘ive up yet.” 

And so the search for Ginny Vito continues. Should he 
liscover that his wife died that Sunday in June, Ray could 
est, not happily, but at least satisfied that the mystery 
iad finally been solved. For now, however, he waits alone 
or news. End 
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DIANA 


continued from page 87 


slim. She was exercising within days after the baby’s birth, 
and when she went into seclusion at Highgrove she began 
the Jane Fonda workout. She really worked at it, and, hav- 
ing achieved her goal, she now wants to stay slim. She tends 
to put on weight easily if she isn’t careful. Both she and 
Prince Charles are health conscious.” 


O Why has she seemed so unhappy lately? Can she still 
be suffering from post-partum depression? 


“Wrong again,” says the Palace. Contrary to rumors, 

“Diana never suffered from post-partum depression.” 
But no one denies that the Princess cries easily when she’s 
upset. It’s part of her personality, and perhaps partly due to 
the fact that she is still young and a bit immature. Obvi- 
ously, marrying into the royal family is an awesome respon- 
sibility, and there are bound to be times when she gets de- 
pressed or unhappy. But the Princess basically has a sunny 
disposition and a wonderful sense of humor—part of what 
attracted Prince Charles to her in the first place. 


How “unroyal” is Diana’s treatment of the press? Is 
she really as rude as we’ve read? 


Diana got this unfortunate reputation when she and 

Charles took a brief ski vacation togethér in Liechten- 
stein in the winter. The protocol on these visits is to have a 
short photography session early on the first day, and then to 
leave the royal visitors in peace. But it was Charles and 
Diana’s first vacation together in a while, and their first trip 
away from the baby. Diana wanted a vacation, (continued) 


= a 


eis, 
Ramee 
Ay ae 


oT eae ed 


| know puppies need 
more nutrition for 
their first year and 
Purina® Puppy Chow 
ac eiae 














Now...a hydrocortisone creme 
for feminine itching 


Gynecort 


FEMININE CREME MEDICATION 


For years, gynecologists have prescribed 
cortisone-based medications for external va- 
ginal itching and related minor skin irrita- 
tion. Now, the hydrocortisone in GYNECORT“ 
Feminine Creme Medication is available 
without a prescription. 

Developed with a leading gynecologist, 
GYNECORT goes to work immediately to re- 
lieve the itching and cool the burning asso- 
ciated with this problem. 

GYNECORT, anon-greasy, 
hypo-allergenic creme, is 
available where feminine 
hygiene products are sold. 









Developed with a leading 
gynecologist 


© 1983 COMBE Inc 


Quickly, gently... 
wipe away facial hair 
with Surgi-Cream. 


Unlike depilatories made to re- 
move bristly underarm and leg hair, 
Surgi-Cream is extra gentle. Especially 
formulated for facial use. You apply 
Surgi-Cream with fingertips. 5 to 8 


minutes later you wipe away every 
trace of facial hair leaving the skin soft 
and ever so smooth. You'd never know 
hair had been there. 

Odor| and painless, Surgi- 


Cream has | 
erence of ha 
years. As its | 


n the professional pref- 
lressers for over 20 
me implies, Surgi- 


Cream is also used in hospitals. Buy a 
tube at your nearby beauty salon or 
drug counter. If unavailable, send 
$4.00 (includes postage and handling) 
to Dept.LH Gambine Products Inc., 


60 E. 42 St., New York, N.Y. 10165 


surci-cream 


DIANA 


continued 


so she simply refused to cooperate with 
the press. She even ignored Charles 
when he whispered and begged her, 
“Please, Diana, don’t do that, please, 
darling.” Because she refused to pose, 
photographers followed the _ royal 
couple for the entire two weeks, even 
pursuing the skiing Princess in a heli- 
copter—and prompting her to shake 
her ski poles angrily at the chopper. 
John Haslam defends the Princess. 
“Do you really believe that a two-min- 
ute photo session each morning would 
have prevented this?” he asks. “The 
press just would not let the Princess 
alone, and she naturally was upset.” 
Remember that Diana was not born 
into royalty, and she has only been “in 
training” for a year. Also, she is receiv- 
ing more attention from the world’s 
journalists than any other member of 
the royal family. But she’s come a long 
way from the days before her marriage 
when she’d assume a look of sheer ter- 
ror if she spotted a pack from Fleet 
Street descending on her. There was 
one incident in those pre-engagement 
days when she was chased while driv- 
ing alone through London, photogra- 
phers in hot pursuit. She was so upset 
that she jumped, screaming, from her 
car and melted into the passing crowds. 
Ashamed at causing her distress, the 
photographers left a huge bunch of 
flowers outside of her front door with 
the note, “Sorry...we love you.” 
Today Diana generally adores being 
the darling of the press. She studies all 
the papers and is critical of herself and 
her clothes if she thinks they aren’t 
quite right. She has learned to pause on 
getting out of her limousine when she 
arrives at a function, look for the pho- 
tographers and flash a beaming smile 
that will appear in the early editions 
of the newspapers, a technique Jac- 
queline Kennedy Onassis once used. 


O Is Diana the most popular mem- 
ber of the royal family, the one 
most requested to appear at functions? 


“We all know who they want to 
see; it’s Diana,” says the Queen 
pragmatically. Adds Prince Philip: “Di- 
ana and Charles are more newsworthy 
and more amusing than we are now.” 
At the moment, the Princess is head- 
ing the list for royal visits. So far, Di- 
ana’s schedule is being kept rather 
light—about three official visits a 
week—to allow her to spend time with 
Prince William. An exception was the 
official visit to Australia this spring: 
she and Prince Charles shared a heavy 
schedule—but in a break with royal 
tradition, they did take young William 
with them on the trip. 
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Mr. Haslam explains how royal visi 
are arranged. “Two major planning se 
sions take place—in January a 
July—when all the requests are ca 
fully discussed. It’s Diana’s name th 
comes up all the time. 

“The rule has always been that t 
requests are made to the person th, 
the institution concerned would like 
have most. If for any reason the reque 
has to be turned down, it is not au 
matically passed on. Instead, anoth 
formal request must be made for an 
ternative member of the family.” 

Press photographers also know w 
the most popular royal is. “We c 
hardly sell a shot of Charles unless he 
doing something unexpected like mil 
ing a cow or clowning it up in fan 
dress,” said one. “But one exclusi 
shot of Diana and the sky is the limi 
She’s got everything: stunning loo 
youth, glamour and mystery.” 


O Does Diana have any regre 
about giving up her “normal” p 
vate life for the very public life of 
Princess? How does she feel about h 
new royal duties? 


PN “It’s seventy percent sheer sl 
and thirty percent fantastic!” sa 
Diana, describing her new positio 
which like most jobs has good and b 
aspects. The aura of royalty comes nai 
urally to her and she is enjoying most 
her new responsibilities. For instance 
when she recently attended the oper 
ing of a new shopping center an hou 
from London, the shoppers screame 
and some even fainted in the exci 
ment of having her there. Says the Pa 
ace, “The Princess was delighted at h 
enthusiastic reception, and s 

laughed and joked with the crowd, tak 
ing twenty minutes to cover one hur 
dred yards because she insisted on talk 
ing to as many people as _ possibl 
Diana likes to go out and meet peopl 
She was pleased to open the center. 






















really enjoys what she does. But 

must remember it’s a long way fro 
teaching kindergarten, which is wha 
she was doing just two years ago.” 


“OTHER LIES ABOUT DIANA 
YOU WON’T BELIEVE AGAIN 
Diana can 


RUMOR cre citi’ th 


pressures of being a princess. Her em¢ 
tions are very volatile; she screams an 
yells frequently. 


E ACT It’s true that Princes 

Diana is a shouter whi 
screeches with the best of them whel 
she gets upset. But it’s a family trait 
and no one who knows her well is sul 
prised or overly concerned by it. Shout 
ing is commonplace in the Spence 
family; Princess Diana’s paternal 
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_ THE FIRST THING 
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grandfather, the seventh Earl Spencer, 
was an eccentric man who often greeted 
uninvited guests at the door with a 
shotgun and whose bad-tempered 
shouting was legendary. Even Diana’s 
father, a charming man socially, has a 
temper when home with the family and 
is inclined to yell when things go wrong. 

Diana has inherited this family trait, 
but she has also inherited a lot of the 
qualities of her grandmother, Countess 
Spencer, who was a warm, serene and 


_ charming woman, adored by everyone 


who knew her. 
Charles and Di- 


RUMO ana are having 


serious marital problems. 
Charles and Diana ar- 


FAC gue, like any young 


couple, but their marriage is solid, and 
they are quite devoted to each other. 
When Charles’s official duties take him 
away from his wife for any length of 
time, he makes sure he talks to her 
every day. He recently spent a week at 
a farm in S.W. England milking cows 
and learning about farming, and each 
night he hiked two miles to the nearest 
public telephone—where no one could 
overhear or “tap” his private conversa- 
tions with his wife. 


Together, Prince Charles and Prin- 
cess Diana make an attractive couple. 
The Prince looks years younger than he 
did before his marriage. He no longer 
has the nervous habits of fidgeting with 
his signet ring and stroking the bridge 
of his nose. Diana’s nibbled fingernails, 
which she tried so hard to hide while 
showing off her engagement ring, have 
now grown long and elegant. Alto- 
gether, each has achieved a newfound 
confidence in this marriage, which is 
happy and healthy in spite of the fact 
that it has been under the merciless 
magnifying glass of the public and the 
press for the past two years. 

Being an inter- 


RUMO national celeb- 


rity has gone to Diana’s head, and she’s 
behaving like a spoiled brat. 


FAC With all the attention 


that’s been focused on 
her, it’s only natural that the young 
Princess has a strong sense of her own 
importance. She is only beginning to 
realize, though, that she will have to 
play her royal role for life. She can 
never again enjoy the freedom she had 
before marriage. When she occasionally 
rebels (as on her skiing trip), the 
headlines shriek: “Spoiled Di.” 


YOU NOTICE IS TASTE. 





But Diana takes her royal duties very 
seriously, and she is doing an excellent 
job. There is absolutely no criticism 
from the royal family. “They are as 
amazed as the rest of us,” a friend of the 
family says. The Queen even says she is 
astonished at Diana’s adaptability, and 
Prince Charles is delighted at how she 
is handling her public engagements. 

For a young woman, Diana can be 
surprisingly mature. It was during an 
official visit to Glasgow in February 
that the Princess stood her first real test 
of royal composure. That morning, a fire 
bomb had been sent in the mail as a 
protest against her visit. Though she 
had been told of the incident in private, 
she did not mention it to anyone and did 
not let it spoil the enjoyment of the day 


for anyone else. 
Diana is having 


RUMO trouble getting 


along with some of the other members 
of the royal family. 
Diana has grown ex- 


FAC tremely close to mem- 


bers of the royal family. She now calls 
the Queen by the family nickname, “Li- 
libet.” The Queen Mother is addressed 
as “Grandmama.” Diana is also quite 
close to Princess (continued) 
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DIANA 


continued 


Alexandra and to Princess Margaret’s 

daughter, Lady Sarah Armstrong- 

Jones, who was her bridesmaid. 
Diana openly 


RUMO disapproves of 


Charles’s sports and hobbies, and has 
tried to make him stop participating in 
the activities he enjoys. 


FACT Princess Diana does not 
hunt, and openly disap- 
proves of blood sports, but recently she 
has made a real effort to interest herself 
in the royal family’s passion for every- 
thing horsey. Before William was born, 
Diana would stand, hour after hour, 
heavily pregnant, cheering her hus- 
band on at polo. And now she’s begun to 
ride again, after years out of the saddle. 
When she was ten, she fell off a horse 
and broke her arm; she’s been fright- 
ened of riding ever since. But the Queen 
herself is giving Diana lessons and 
helping her get over her fear. 

What worries Diana is Prince 
Charles’s tendency to be a daredevil. 
When he expressed a wish to ride in the 
grueling Melton Hunt Cup, safety ex- 
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perts were horrified and claimed it 
would be “utter madness” for the Prince 
to participate, as seven years ago a com- 
petitor died after breaking his neck ina 
fall. A friend of the Princess says, “Di- 
ana simply hates when he goes in for 
that sort of thing, but she is far too 
clever to try to stop him.” 

As for Charles, marriage has meant 
settling down and giving up his bache- 





DAY IN THE LIFE 
continued from page 88 


leisurely bath each morning, some- 


times lounging for as much as an hour. 
She keeps her face scrupulously clean 
with a mild soap, and uses a moistur- 
izer (her favorite, No. 7 Lilyroot and 
Marshmallow Lotion, is available only 
in Britain) since her skin tends to be 
dry. Most days, she does her own 
makeup (she has been criticized for us- 
ing too much eye makeup and blusher). 
For special photographic sessions, how- 
ever, she lets professionals groom her. 
The Princess’ face is susceptible to 
changes in mood and emotion; tired- 
ness shows quickly as a slight puffiness 
under her eyes. Her makeup has to 
compensate for this. Barbara Daly was 
the artist who made up Diana for her 
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from the pod. And snappy green beans — 
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lor life-style. He was recently over- 
heard saying to a friend, “Marriage is | 
restricting.” Gone are the carefree. 
weekends when he could simply follow 
the hounds, or go out hunting on the | 
royal estates and finish the day with a. 
noisy dinner party with old friends. | 
Now his evenings are more likely to be | 
spent playing with baby William or 
watching television. End 





wedding, and she has, given the Prin- 
cess some helpful hints. 


Barbara showed Diana that the cor- | 


rect way to apply foundation is in full 
daylight, using a small cosmetic brush 
to avoid streaks. The Princess always 
uses a light beige foundation with a 
matte finish. Normally she doesn’t use 
powder, but during professional 
makeup sessions a touch of translucent 
powder keeps her foundation set. Diana 
has a tendency to blush bright red— 
from nerves, from embarrassment, 
even from the heat. In fact, she colors so 
easily that on her wedding day Barbara 
was said to have taken drastic action: A 
greenish base was applied before the 
normal foundation to counteract any 
bridal blushes. 


Her eyebrows are neatly plucked and | 


brushed, but never penciled. Her eye- 
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ashes are professionally dyed, and she 
uses two or three coats of dark mas- 
cara—black for evenings. Diana also 
emphasizes the blue of her eyes by add- 
ing medium-blue liner pencil to the 
lower rim. She prefers soft brown and 
gray eyeshadows, but uses blue or sil- 
ver for photo sessions. 

| The Princess has well-shaped lips, 
‘but she never liked lipstick until Bar- 
bara taught her how to use it properly. 
The lipstick is worked in firmly with a 
brush, then blotted with tissue. A 
smaller amount is reapplied and a tiny 
spot of gloss added to the lower lip. This 
way, it never smudges. Diana likes soft 
naturai pinks and corals, but she has 
been persuaded to wear red lipstick 
with red outfits. 

Diana uses her favorite perfume— 
Diorissimo—before every engagement. 
Also on official days, her hairdresser 
Kevin Shanley comes to the palace 
early to wash and blow-dry her hair. 
She is very particular that her hair look 
exactly right for the cameras. 

Unlike the Queen, who often lets her 
dresser choose her clothes, Diana al- 
ways selects what she is going to wear. 
She likes to match everything per- 
fectly, and now has a huge wardrobe to 
choose from. 

On days when the Princess has no 
official engagements, she will often 
leave with her two detectives to visit 
one of her dressmakers. The Queen has 
only two, but Diana patronizes at least 
‘a dozen designers. She also enjoys wan- 
dering around some of Britain’s better 
stores buying perfume and accessories, 
but the moment she sees a photogra- 
_pher she rushes to her car and returns 
to the palace. Sometimes Diana spends 
the entire morning at home, working 
on correspondence in her pink-and- 
blue sitting room with her secretary 
and her lady-in-waiting. Prince Wil- 
liam is there with her. 


| he usually eats lunch at the palace 
with Prince Charles. The meal is a 
light one—mineral water, cottage 
cheese, salads or omelets. Sometimes 
when the Prince is busy, the Princess 
and a working girlfriend visit one of the 
small restaurants Diana used to go to 
near London’s Harrods, but it’s not as 
easy as it used to be. First, her two 
detectives will inspect the place for se- 
curity reasons. Then, while the Prin- 
cess and her friend have lunch, the de- 
tectives sit at a nearby table and have 
lunch, too. . . without taking their eyes 
off her. The Princess always eats 
lightly—beginning with raw vegeta- 
bles and usually following with a fish 
dish. She asks that the bill be sent to 
Kensington Palace. 
William takes his afternoon nap, and 
if the Princess has the afternoon free, 


she occasionally visits her mother, 
whose main home is in Scotland but 
who has a second house in London’s ele- 
gant Mayfair district. Diana often con- 
tinues to shop after lunch . . . prompt- 
ing the British newspapers to call her 
a “shopaholic.” (Diana’s tastes are 
changing with her new position. The 
girl who used to love Smarties—the 
British equivalent of _M&Ms—now 
buys personalized imported chocolates 
that cost twenty dollars a pound.) 
Each day, Diana tries to be back at 
Kensington Palace by four o’clock, so 
she can have time to play with William 
before dinner. When the Queen was a 
young mother, she set aside the hours 
from six to eight in the evening to be 
with her children, bathing the young 
ones and reading to the older ones. 
Prince Charles and Princess Diana try 
to do the same thing, and Charles even 
takes his turn bathing his son, with pop 
music playing in the background. 


Vy is a cheerful baby with 
chubby cheeks and lots of energy. 
His eyes are the deep violet blue of his 
grandmother, Queen Elizabeth. He is 
heavy for his age but not fat. So far, 
people are divided about whom the 
baby resembles: Some say he looks like 
his grandfather, Lord Spencer, while 
others say he looks very much like 
Prince Charles when he was young. 

Together, the couple is determined to 
give their son as normal a childhood as 
possible. Both Prince Charles and Prin- 
cess Diana are trying hard to be perfect 
first-time parents. They began by shar- 
ing the birth of Prince William, and 
they have both read many books on par- 
enting. Says a friend: “They are abso- 
lutely besotted with their baby. Prince 
Charles is a very dedicated father and 
is a walking textbook on baby statis- 
tics. Both he and Diana know exactly 
when Prince William should be walk- 
ing, talking or what have you. Of the 
two parents, he is the one most likely to 
spoil Prince William.” William is just 
right for his age—at four months he 
turned over, at six months he cut his 
first two teeth and by nine months he 
was crawling. 

It’s especially important to Diana, 
who suffered because of her parents’ di- 
vorce, that her own children have the 
love of both parents and the security 
she felt she missed out on. Diana was 
determined not to be separated from 
her young son, even during her official 
visit to Australia this spring. But it was 
Charles who was brave enough to ask 
the Queen if they could bring William 
with them—setting a royal precedent. 
That the Queen agreed shows that it is 
important to her also that her son’s 
family have as many years of normal 
family life as possible before Charles 


assumes the throne. 

For William’s first official trip 
abroad, he was accompanied by his 
nanny, Barbara Barnes, and by his own 
private bodyguard. Supplies of baby 
food, mineral water and diapers were 
brought along, and the plane was spe- 
cially equipped with a suspended cot so 
that he would not feel too much move- 
ment and would be able to sleep 
soundly. Every few days Princess Di- 
ana had a day off to spend with her son 
at the luxurious ranch-style house they 
were lent in New South Wales. 


he Prince and Princess enjoy giv- 

ing small dinner parties for their 
friends. They gather at eight in the 
coral-colored drawing room with its 
soft lights, lovely flowers and fine an- 
tique furniture which they received as 
wedding presents. The Princess is a 
gracious hostess who enjoys bright con- 
versation. Champagne, her favorite 
drink, is usually served before dinner. 

Frequent guests are Diana’s sister 
Jane Fellowes and her husband Robert, 
who is the assistant private secretary 
to the Queen. While the men talk about 
“the family firm” (the royal nickname 
for their position and responsibilities), 
the women chat about their children 
(Diana’s sister Jane has one and is ex- 
pecting another). 

Many evenings, of course, are filled 
with official engagements, and the 
Prince and Princess especially enjoy 
the ones they attend together. Here, 
Prince Charles takes the lead, and 
Princess Diana follows. When Sir 
Richard Attenborough noticed that the 
Princess had been left behind in the 
presentation line at the premiere of his 
film Gandhi, she smiled and said, 
“Don’t worry, I’m used to it.” 

It is at these events that Diana really 
lives up to her fairy-tale image, as she 
dresses up in one of her hundred ball 
gowns. All last winter she appeared 
night after night in flimsy evening 
dresses, in her favorite off-the-shoul- 
der or strapless style. Thermal under- 
wear is the secret to why even on bitter 
cold nights she does not wear a coat! 

The evenings that the couple spend 
together at home are ordinary and cozy. 
When they dine alone, Diana and 
Charles have only one course, followed 
by fresh fruit or a light, fruity pudding. 
Prince Charles prefers bland food— 
some of his favorite dishes are scram- 
bled eggs with smoked salmon, Swedish 
frikadellar (meat patties) and even ba- 
nana and jam sandwiches! 

Afterward, they may watch televi- 
sion, listen to music or play movies 
on their videotape machine. Ob- 
viously, it’s not possible for them to 
go to a movie theater without being re- 
cognized; thisisatreat (continued) 


135 
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continued 


Diana misses. Charles prefers classical 
music; before he married, he had Mo- 
zart playing all the time in his bachelor 
suite at Buckingham Palace. But Di- 
ana is a rock and roll and pop music fan. 
She often walks around her house 
wearing a Sony Walkman on which 
she’s playing one of her favorite groups 
or singers: Abba, Dire Straits, The Po- 
lice and Neil Diamond. 

The Princess also enjoys quiet eve- 
nings reading novels. She is fond of 
gothic and romance stories, but on her 
recent Australian tour she chose three 
paperbacks to take along: James Her- 
riot’s latest book on life as a country 
veterinarian, The Lord God Made 
Them All; aromance by Danielle Steele 
entitled Remembrance; and Obsession, 
a novel by Colleen McCullough, the 
Australian author of The Thornbirds. 
She also enjoys Jeffrey Archer’s books. 

It is these evenings—alone with her 
husband and her baby, listening to mu- 
sic and curled up with a book—that Di- 
ana seems to love best. End 


[----------- 
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CLASS OF ’83 


continued from page 99 


it’s my senior year. Teachers are blind 
to their students’ predicament; the 
school board is being idiotic and my 
mom just wants me out of the house. 

I heard the strike may be over soon. 
But [ve heard that for weeks. I won’t 
believe anything till it happens. 


Another day of sitting around. ’m 
watching a talk show, drinking a can of 
Pepsi and thinking that what I really 
need right now is a job. 

I mean, it’s great that I have all this 

free time, but I haven’t got any money 
to spend on this free time. 
TARA My friend is having a big 
party—BYOB she calls it (boy, not bot- 
tle). Problem is that I have to find some- 
one to ask. But there is no one. I have 
racked my brain trying to think of a boy 
to ask, but [ve come up blank, and I 
can’t see myself inviting someone I’ve 
hardly ever spoken to. 

At least things are better than last 
year. I was hung up for seven whole 
months on a boy who really wasn’t in- 
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terested. I actually cried when he prom- 
ised to call but didn’t. I kept wondering 
what was wrong with me. Was it my 
hair? My figure? My face? Did I talk too 
much or too little? Was my laugh 
weird? My personality off? 

Oh, well. I just keep telling myself 

that there’s someone for everyone. This 
is definitely not the time to worry about 
looking for him. 
STEVEN We went back to school, and 
I started up my business again. [’m 
back to selling—not drugs, but candy. 
I sell candy illegally in my school. 

I think it’s sort of funny. There are no 

drugs being sold at my school (although 
there are, of course, the marijuana and 
liquor fests in the johns every now and 
then). But the administration com- 
plains about Snickers. They should be 
glad that I’m only providing sugar 
highs for my customers! 
TARA Today I got the shock of my life. 
I found out that my eighth grade sec- 
ond-best friend is married and about to 
deliver. She’s only seventeen. It was 
just three years ago that we ran around 
like little kids. How could she change 
like this? How could she have so little 
sense as to get pregnant? 

I worry daily about what to wear, an 
English test, or who’s taking me to the 
dance, but she—she worries about 
making it through labor, about 
whether she'll have enough love to give 
her baby, or whether her husband will 
come home at night. I cannot fathom 
what she’s going through. I just can’t. 
STEVEN I’ve decided that I’m lots 
more mature than most people—espe- 
cially males—my age. Even when I was 
twelve, I thought of myself as an adult. 
Looking back, I can see I wasn’t, but I 
was independent. These days, a lot of 
people perceive me as being an adult, 
which isn’t that great when I want to do 
childish things. 

I think I grew up fast because I’ve 
experienced a lot. I’ve known poverty. 
I've watched people close to me suc- 
cumb to alcoholism or the temptation of 
making a quick buck through gambling 
or crime. I’ve known what it’s like to be 
misunderstood by my peers. 

In junior high school, I was really 
hated, and I felt terribly inhibited. All | 
the students were black, and if you 
wanted to survive happily, you just had | 
to fit in. You had to act black, and listen | 
to black music and talk black. 

I always wanted to be different, to be | 
an individual. I think you demean | 
yourself if you identify only with your | 
skin color. I am an individual and I | 
prefer to be viewed as such rather than © 
only a member of a group. I feel for | 
anyone who is disadvantaged, and I do 
not pledge allegiance to my color. 
TARA It seems like my mother keeps 
forgetting that I’m not five years old! 
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She doesn’t listen to me, and she 
oesn’t seem to think I can handle 
things on my own. (Do you know how 
egrading it is to be asked whether 
you've turned off the stove? Or to be 
constantly nagged about homework?) 

leventually do get my work done; my 
vaverage never suffers. If only she’d let 
me trust myself, I’d be happier. 

Ten P.M. Analytic geometry down; 
,German, government and English to 
go. What a drag! 

STEVEN I’m not sure what I’m going 
to to study in college. My mom keeps lay- 
,ing this trip on me about how I have to 
.go into a field that pays well so I can 
help send my three siblings to college. 
_But money isn’t that important to me in 
choosing a field. 
| Ihave lots of friends who hate math 
and science but are going into engi- 
/neering because of job security and 
/money. I would never do that. Not un- 
less I could earn so much money that I’d 
have the freedom to pursue my real in- 
| terests: travel, fashion design, writing, 
}music, etc. Engineering doesn’t pay 
nearly well enough for that. 
TARA I’ve experienced much more 
than my friends. Sometimes, they give 
‘me these funny looks and say, “Tara, 
how come you're so smart now, when 
you used to be such a freak?” 

Eighth grade was really wild. I was 
_in the popular group at school, as op- 
posed to the nerds. We were one big 
‘happy family. We yelled at the world 
_and laughed at the frowning adults. We 
_drank too much and even did a little 
experimenting with drugs. 

In ninth grade, our big happy family 
broke up, and it was the worst time in 
my life. There was some drinking and 

_pot-smoking going on, and my grades 
really dropped. 

One thing I’ve noticed about mari- 
juana smoking: it uses up time. It takes 
time to light a pipe, puff, pass the joint 
around a circle, relight and so on. And 
bored kids always have extra time. I 
know why I drank, too—even though I 
hated the taste of hard stuff. I’m very 
shy and I discovered that if I drank, I 
could sing out loud. People liked me. 
Truthfully, I’m still more comfortable 
in social situations with a beer in my 
hand than without it... . 

I was lucky, I guess, that I had a 
brain and knew I was getting nowhere. 
There just came a point when I knew I 
had to pull up my grades if I wanted to 
go to college. I studied a lot and I 
learned that there were better ways to 
have fun than getting drunk or high. 
But a lot of my old friends are still at it. 
Every so often I catch them looking at 
me. ..me with my good grades and my 
brainy friends. 

STEVEN | really want to go to Co- 

lumbia; I’ve applied for early accept- 
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ance ’cause I just don’t think I could 
wait until April 15 (the notification 
date most colleges use) to find out I’ve 
been rejected. 

Actually, I think Columbia would be 
doing themselves a real favor by ac- 
cepting me. I mean, I earnestly want to 
go and I would utilize every resource at 
my disposal to do my best. I am truly 
into the idea of Columbia and its film 
department, and a semester or two in 
Paris to bone up on my French. 
TARA Time to celebrate!!! I’ve been 
accepted to West Virginia University. 
It’s a big school with great football and 
basketball teams, and fraternities and 
sororities and anything I could want! 





I’m excited, too, because this boy 
named Kurt asked me out Friday night. 
We're really comfortable together. He 
actually remembers things I say and 
doesn’t talk constantly about himself. 
You know, it’s been a long time since I 
was head over heels about a guy; I 
thought I’d forgotten what it felt like 

WINTER, 1983 
TARA Ooh boy, I feel sick. Last night 
was New Year’s Eve and I drank too 
much. Kurt and I were at a party and 
everyone was bored, so I suggested a 
game of “quarters.” If you flip a quarter 
into a glass, you can point to anyone 
around the table and make him drink a 
glass of beer. (continued) 
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continued 


Everyone at the table picked on me 
and I got so drunk, I went down for the 
count, as they say. (They revived me in 
time for midnight). And now, I’m home. 
A little dizzy, a little queasy. 

No drunk driving deaths in the area. 
[Last year a girl from Tara’s school was 
killed in a car accident on New Year’s 
Eve.] But I just heard that some kid 
shot and killed himself playing Rus- 
sian roulette. He was probably drunk. 
STEVEN I wonder what my problem 
is. Everyone I know is involved roman- 
tically with someone. But not me. 

I feel as though I am attractive to no 
one. I’m everyone’s friend, but nobody’s 


boyfriend; I feel like a third wheel when 
my fri go out with dates and I ac- 
company m. At parties, when every- 
one is m: ‘ out, I’m left alone. 
Sure, | » many platonic female 


friends (many of whom have been the 
objects of my intended, but never real- 
ized, affection), ey just don’t sat- 
isfy my need to b« sctionate. I want 
to make late-night phone calls just to 
say “I love you.” I want romance. 
Someday, my dreams will come true. 
TARA Kurt really knows how to treat 
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me. Sometimes I catch him looking at 
me directly with that smile—su- 
premely possessive. But it doesn’t 
make me nervous or shy. In fact, lately 
I’ve been able to return the look. 

What does it all mean? Am I ready for 
an intense relationship? Is he? We’re 
old enough to know that a serious rela- 
tionship isn’t just for prowess. No, 
that’s eighth grade stuff. We really 
care. I can’t explain. I’m a little afraid. 
But I know that I want to be with Kurt 
and I know he wants me to be there, too. 
STEVEN I’m in a furious mood. Co- 
lumbia has deferred a decision on 
whether or not I’ll be admitted. They 
don’t think my grades are high enough! 

If I had gone to some easy school, I 
would have had a 4.0 grade point. But 
Renaissance High is a real college prep 
school, and they pile on the work. The 
pressure is so bad that some students 
have even tried to commit suicide! It’s 
so bad that school has turned into a 
nightmare for me. 

Yesterday, in pre-calculus, I just 
broke down and started crying. Only 
one person noticed, and she tried to con- 
sole me, but I just felt sick .. . sick of 
turning out papers for this damn insti- 
tution. I feel like I’m on an assembly 
line and that prefabricated bits of 
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knowledge are being shoved at me, and 
I don’t have any time to digest any- 
thing. Everything is so regimented 
that we never get to apply what we’ve| 
learned—or should I say memorized. 
We’re too busy turning out papers. 

TARA I saw a fight in the main hall 
today. Two boys were nearly killing 
each other—fighting harder than I’ve 
ever seen two people fight. When some- 
one finally pulled them apart, their 
faces were puffy and bleeding. Anyone 
who’d witnessed the fight (and plenty of 
people did) was jumpy for the rest of the 
day. I can still hear the sound: the dull 
thud between face and fist. Not at all 
the cracking punch in movies. | 

I don’t know why I’m so shook up. Ex- 
cept. . . I’d never seen a fight like this. 
Sure, I’ve watched guys in the center of 
a shouting crowd threaten, but this was) 
real. I could see pain from each blow. | 
could almost feel it. . . and no adminis- 
trator ever showed up. 

This was definitely the worst. 
STEVEN Yesterday a close friend did| 
something, and I don’t know if it was all | 
that wise. She dropped out of school. | 

Serena and I are a lot alike. We per-|f 
ceive things differently from others;) 
our styles of dress are unique. Neither jj 
of us is average. i 
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She’s decided that she’s had enough. I 
She’s had her fill of just occupying a 
seat in a classroom. I admire her guts, 
but I wonder if she’s done what’s best. 
This is her senior year and all she had 
to do was to put up with it all for just 
another five months. Now, she’s a drop- 
out, and society is always telling us 
that one has to get a degree in order to 
aspire to something of any worth. 

I worry about her. 

SPRING, 1983 
TARA Kurt’s done mea lot of goodina 
lot of ways. But the best thing he’s Marketing Association), and we think you 
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kill me—especially if I don’t drive. 
STEVEN Today, I went to a playwrit- 
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ing workshop and I felt so exhilarated SEE rma 

afterward that I just knew I had to de- 

vote my life to doing Shakespeare one eee SUBSCRIBER SERVICES 
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something that would stand for centu- 
ries and affect the thoughts of genera- 
tions and influence the world. 

I would also love to work in designing 
or filmmaking or entertainment. But 
unfortunately all of my potential 

_“fields” are glutted in terms of the num- 
bers of people going into them. 

The only fields that (continued) 
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G Gifts L Sporting Goods 
wig & Fils*. Painting in arch of bookcase, “Azalea Land ’83” » 
by Lowell Nesbitt, from Andrew Crispo Gallery, Inc., 41 E. 
57th St., NYC 10022. 


PAGES 104—105, dining room: To-the-floor table skirt of 
“Maha” figured chintz; overcloth and draperies of “Florcal” 
chintz; casement curtains of “Thistle” sheer; chair seats of 
“Mullion”. All fabrics from Brunschwig & Fils*. Regency 
black and gold armchairs from Hyde Park Antiques, Ltd., 
836 Broadway, NYC 10003. Red lacquer buffet and green 
mottled table lamp from Paul M. Jones*. “Victorian Gar- 
den” and yellow-edged “Somerset” china by Georges Bri- 
ard, Inc. “Repoussé” sterling silver flatware by Kirk Stieff 
Co. Painting, “Progressions” by Candace Jans, from 


FCP-6 
NAME 


ADDRESS 


| want less mail. Please 
remove my name and 
address from as many 
national direct mail advertiser’s mailing 
lists as possible. Here are the names of 
others at my address who also want less 
mail, or variations of my own name by 
which I receive mail. 


CITY STATE ZIP 








| Mail to: LHJ, P.O. Box 1697, Des Moines, lowa 50340 


if ee 


Fishbach Gallery, 29 W. 57th St., NYC 10019 


PAGES 106-107, bedroom: Wallcovering and matching 
fabric, on bed headboard, in “Iris” pattern and “Johanna” 
fabric used for dressing table skirt, from Hinson & Co.* 

Bird’s-eye pique #1255 white, used for awnings, and E.C 

Carter tambour-embroidered batiste curtains, from Greeff 
Fabrics*. Bed linens in “Bouquet de Soie” pattern ultracale 
by Wamsutta. “Carousel” pottery bowls by Tognana USA 

Rorstrand “Primeur” plates, sugar, creamer, cup and sau- 
cer by Kosta Boda. “Buttercup” sterling silver flatware by 
Gorham. Bath towel, hung on doorknob, “Sienna” pattern 
by Zucchi of Italy for Burlington. Bath: “Summer Flowers” 
wallcovering by Hinson & Co*. Robe and towels from Des- 
camps, 723 Madison Ave., NYC 10021 

“Available through decorators 


| ATTACH MAILING LABEL HERE | 
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R FULL 
CHOICE $1 95 size | 
24 Wallet Photos or 3 — 5x7 i 
THE MOST ELEGANT SUMMER BUFFET or 1 — 8 x 10 Enlargement 

PAGES 108-109: Crystal pitcher, Harmonie pattern by 
Baccarat. Champagne flutes, Genova pattern by Baccarat. 


China, Guirlandes pattern by Raynaud-Ceralene. Table- 


Direct Mail Marketing Association 
cloth and napkins by Milliken/Visa® for Vera. Flowers and ; i 
plants from Dimitri’s Gardens Ltd., NYC L We think your mail matters. 


Send any photo or polaroid 8 x 10 or smaller 
(retumed). Add 55¢ per selection for postage 


and handling and an additianal 50¢ for 1st class 
service. Satisfaction guaranteed or money back 


P.O. Box 230A 
Irvington, NJ 07111 \ 


‘| 
‘| 
in “Grandiflora” cotton, solid color “Maja” figured chintz, | 
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PRO-PERM" 


30 MINUTE 
PROFESSIONAL HOME PERM. 


Ultra Chic Hair Salons using Pro-Perm 30 charge up 
to $50 or more. Now, get the same results at home 
for far less! Instant hot foam does all the work. No 
cap or gloves needed. No test curl. No messy drip. No 
mistakes! And special rich conditioners protect and 
pamper your hair 3 magnificent months or more. 


CLASS OF ’83 


continued 


really need more and more people are 
the maths and sciences, and those are 
two of my least favorite things in life. 

So, I'll go to college and I'll probably 
be unemployed after I graduate. 

Isn’t life wonderful? 

TARA Kids always say, “I can’t wait 
till ’'m eighteen, when I won’t have to 
listen to my parents.” But they’ll learn. 

I admit I did learn lots from the folks. 
Even little stuff like “Elbows off the ta- 
ble,” and “Chew with ‘your mouth 
closed.” (I can’t believe the number of 
kids in school who chew like cows.) 

Looking back, I wonder how I en- 
dured those reprimands. But you know 
what? Those rules are now habits. 

I was lucky, I guess, to have con- 
cerned but non-interfering parents. 
When I was wild, their attitude was, 
“We believe this is a phase and you'll 
decide when to stop.” 

And if I hadn’t, they would have been 
there to stop me. 

N I really think I’m going 
through a crisis now. Each day, I dive 
into the mailbox looking for the accept- 
ance letter from NYU (that’s where I 
want to go now). In physics class, I 
make lists of things I'll need at college. 
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Y’know, things like linens, foreign lan- 
guage dictionaries, liquid paper (gal- 
lons of it), a lava lamp, etc.... and 
meanwhile, I’m so bored with school. 

I’m going nowhere at that institu- 

tion. I’ve done all that I can there and 
I’m ready to move on. 
TARA Kurt has gotten three man-to- 
man talks from his father, and the 
other day I caught my mother reading 
an article called, “What Do You Do If 
You Think Your Teenage Daughter Is 
Having Sex?” 

If I’d had the guts, I would have said, 
“Look, Ma, a kid is only as good as her 
parents have made her.” In other 
words, if my parents trust their judg- 
ment, they should trust mine also. 

Kurt and I have plenty of chances to 
go to bed, to be blunt. He’s had protec- 
tion, protection, protection drilled into 
his head enough, too, and I know that a 
person can’t ever be too careful. 

Still, when I consult my brain,. my 
conscience and my heart on what to do 

. . well, I think it will be a while before 
we have to worry. Understand? 
STEVEN Okay. I’ve decided. I’m go- 
ing to major in dramatic writing and 
minor in design. I know it’s stupid to go 
into an already glutted field. It’s like 
training to be an auto worker, I guess. 
But I want to be happy and I don’t be- 





lieve that I could be happy with a nine- | 
to-five job in accounting. 

It’s a childish desire and it’s probably 
selfish of me, but I don’t want to spend 
my days sleeping, working and paying 
bills. Idon’t want to just be a survivor. I 
want to live. ’d rather live one day 
than survive a century. 

TARA I can’t believe that in just a few 
months I'll be away at college. I guess I 
expect to be lonely the first few weeks. 
But, hey, I won’t be the only one. I bet 
my roommate will be just like me. And 
we'll become the best of friends, and 
after we graduate, we’ll call long dis- 
tance every weekend. 

And what about all my friends now? 
Sure, we’ll write for a while and see 
each other over Christmas. Then one 
day, we'll find ourselves remembering 
good old Robinson and we'll think, 
“Boy, I haven’t written anyone in a 
while.” And the letters will come at 
greater intervals and finally stop. 

But high school has been an experi- 
ence, and as long as I have a memory, 
these days will be. catalogued and 
tucked away. Ill look back to high 
school and think how I loved it. 

I wouldn’t change a thing. 
STEVEN God, I’m so relieved. I just 
heard I got into NYU! I can’t believe 
that all the pieces of my life are finally 
fitting together. Now, it’s time to start 
making my life work—I’m going off 
into a new world. End 





SONG AGAINST SERENITY 
By Gladys McKee Iker 


“We never disagree,” she said. 
“Our life is like a sea 

of calm, untroubled waters.” 

She smiled, contentedly, 

to see if I could match her words 
but all that I could feel 

was pity that she never knew 
the sound of words sharp as steel; 
the scent of Summer in a glance, 
December in a look, 

cold February thawing _ 

in the closing of a book. 

The anxious air of April 

a step can imitate, 

the warmth of August afternoons 
in words that end debate; 
September’s interlude of calm, 
words with October’s frost, 
November’s magic circle 

of dream words, never lost. 





“You never disagree,” the words 

were all I dared to say, 

lest one quick March-blown word 
destroy 

her small, eternal May. 


LADIES' HOME JOURNAL + JUNE 1983 








OUT ON A LIMB 


continued 


‘Do you know something I don’t know about?” 
' “You mean, like why we are alive and what our purpose 
on earth is?” 
_ “Yeah,” I said, “I guess that’s about it.” 
| “Well,” he said, “I think happiness is really in our own 
backyard.” 
' “You're a big help, David,” I laughed. “My backyard is the 
Pacific Ocean.” 
' “No, I mean you. I mean, happiness and purpose and 
“meaning is you.” 
_ “Look,” I said, “could you be a little more specific?” 
“Okay,” he went on, undaunted by my irritability. “You 
_are everything. Everything you want to know is inside of 
you. You are the universe.” 
“Oh God,” I thought, “more hippy-dippy jargon.” But then 
‘I thought, “Don’t get bugged by words. Stay open.” 
“David,” I said, “please tell me what you mean. What you 
_said sounds so ponderous and hokey. I have enough trouble 
“understanding what I’m doing day by day. Now I’m sup- 
posed to understand that I am the universe?” 
“Okay,” he said. “Let’s go at it another way. When you 
' were in India and Bhutan, did it occur to you that your body 
and mind might not be the only dimensions in your life?” 
I thought for a moment. I remembered how fascinated I 
had been when I saw a Bhutanese lama levitate in the lotus 
_ position—three feet off the ground. I had written about it in 
Don’t Fall Off the Mountain. I thought of many moments in 
_my life when I knew something was going to happen, and it 
did. When I knew someone was in trouble and in need of me, 
and they were. 
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Dut i never really questioned sucn things. 1 ney Just were. 
“T don’t understand,” I said. “What’s the connection?” 

“I mean,” said David, “that when we die only our bodies 
die. Our souls simply leave them... . Our souls, regardless 
of what form they assume, are permanent. You say you're 
not at peace with yourself and you want to know why I am. 
Well, this is why. I believe that what we put in, good or bad, 
balances out somewhere, sometime, in some other life. But 
it does balance. That’s why I’m at peace.” 

David was one of the first to explore these ideas with me. 
Later, another friend whom I cherished opened up to me 
about his beliefs. 

Peter Sellers was one person who seemed certain that he 
had lived before. One day when we were on the set while 
making the movie Being There, he told me that he had often 
felt that he knew the characters he had acted because he 
“was each of those characters at one time or another.” At 
first I didn’t understand what I was hearing, but as he con- 
tinued, I realized he was talking about having lived those 
characters in some of his own past-life incarnations. 

“Oh,” I said casually, “you mean you feel you are drawing 
on experiences you had in previous lifetimes?” 

Peter’s eyes lit up as though he had finally found some- 
body he could talk to, to share this belief of his. 

“I don’t go into this with many people, you know,” he said, 
“or they'll think I’m bonkers.” 

“Yes,” I said, “I know. Neither doI. But there are probably 
more cosmic closet believers than we are aware of.” 

He seemed to relax a bit. 

Abruptly he said, “This sound stage gives me the creeps.” 

“Why?” I asked. 

He wiped perspiration from his forehead and took a deep 
breath. 

“Because,” he said, “this is the sound stage where I died.” 

I tried not to overreact. I remembered (continued) 
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continued 


reading in the papers what an awful 
brush with death he had recently had. 

“Dr. Rex Kennamer saved my life,” 
he said, “and I saw him do it.” 

“No kidding,” I said. “How?” 

Like a person recounting a scene that 
had happened to somebody else, Peter 
told me: 

“Well, I felt myself leave my body. I 
just floated out of my physical form and 
I saw them cart my body away to the 
hospital. I went with it. I was curious. I 
wondered what was wrong with me. | 
wasn't frightened or anything like that 
because I was fine; and it was my body 
that was in trouble. Then I saw Dr. 
Kennamer come. And he felt my pulse |} 
and saw that I was dead. He did every- 
thing but jump up and down on me to 
get my heart beating again. Then I saw 
Rex shout at somebody and say there 
was no time to prepare me for heart sur- 
gery. He commanded somebody to 
carve me open right there on the spot. 
Rex took my heart out of my body and 
tried to massage it back to life. 

“Then I looked around myself and I 
saw an incredibly beautiful, bright, 
loving, white light above me. I wanted 
to go to that white light more than any- 
thing. I knew there was love, real love, 
on the other side of the light that at- 
tracted me so much. Then I saw a hand | 
reach through the light. I tried to touch 
it, to grab onto it, to clasp it so it could | 





JUNE RECIPE INDEX 


Here isa listing of recipes appearing in this issue including 
those from the Journal kitchen and advertisements. 
APPETIZERS 

Caviar Crown Mold p. 112 

Cumin Cheese Logs p. 116 

Gougére p. 112 


Mushroom Strudel p. 112 
Salmon Paté p. 112 


DESSERTS 


Berry Crisp p. 123 
Berry Fool p. 123 


t 
Frozen Fluffy Strawberry Pie p. 129 
Ice Cream p. 124 
Mocha Mousse p. 50 
Petits Fours p. 118 
9 Minute Fresh Fruit Pie p. 15 
Shortcake p. 122 
ENTREES 
Beef Teriyaki p. 47 
Chicken Roasted with Garlic p. 120 
Chinese Pepper Steak p. 121 
Down Home Chicken Casserole p. 120 
Lemon-Ginger Turkey Salad p. 120 
Mediterranean Salad p. 122 
Mexican Casserole p. 122 
Noodle Salad with Chicken p. 120 
Plum-Orange Glazed Turkey Breast p. 119 
Roast Beef Salad p. 121 
Roast Beef with Tipsy Onions p. 120 
Roast Filet of Beef p. 116 
Roast Loin of Pork p. 121 


Kings, 2 mg. “tar”, 0.3 mg. nicotine; Hana. V opens Bern 
Oe ie aR meat a 
av. per cigarette by FTC method. 
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MISCELLANEOUS 


Cognac Sauce p. 116 

Lemon Pepper Butter p. 50 

Marinated Vegetables with Lime Vinaigrette p. 116 
Sauce Verte p. 116 

Summer Breeze Salad p. 125 


Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health 


Walnut Wild Rice Salad p. 116 
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sweep me up and pull me through it. 
Then I heard Rex say below me, ‘It’s 
beating again. I’m getting a heartbeat.’ 
_ Atthesame momenta voice attached to 
_ the hand I wanted to touch said, ‘It’s not 
_ time. Go back and finish. It’s not 
time.’ ” 

Peter looked at me closely in that 
way he had of openly questioning 
whether he should go further. I tried 
not to press him but I didn’t want him to 
stop talking about it either. 

“IT know I have lived many times be- 
fore,” he said, “and that experience con- 
| firmed it for me, because in this lifetime 
| I felt what it was for my soul to actually 
be out of my body. But ever since I came 
_ back, I don’t know what it is I’m sup- 
posed to do, or what I came back for.” 


| About a year and a half later, I was 
_ sitting with some friends in my apart- 
ment in Malibu. I had been traveling 
and didn’t know that Peter had had an- 
other heart attack. 

We were chatting amiably when sud- 
denly I jumped up from my chair. 

“Peter,” I said. “Something has hap- 
pened to Peter Sellers.” 

When I said it, I could feel his pres- 
ence. It was as though he was right 
there in my living room watching me. 

I felt ridiculous. Of course, all conver- 
sation stopped. 

Then the telephone rang. 

I disguised my voice and said hello. It 
/was a newspaper reporter. “I’d like to 
speak to Miss MacLaine,” he said. “Ac- 
tually, I wanted to get her reaction.” 

“To what?” I said. 

“Oh,” he said. “If you haven’t heard, 
I'm sorry, but her friend Peter Sellers 
just died.” 

I turned in toward the room. I could 
feel Peter watching me. I wanted to tell 
the reporter he was mistaken. I wanted 
to say, “Yes, you probably think he’s 
dead, but he’s really only left his latest 
body.” But of course, I didn’t. Though 
Peter would have loved it.. . . Instead I 
said, “Shirley isn’t in. But I'll give her 
‘the message.” 

I turned away from the phone. 

“What happened?” asked my friends. 

I could feel Peter smile. “Nothing,” I 
said. “Some reporter told me that Peter 
Sellers just died.” End 


( ould a woman 
be president? 
Find out how you can 
help make it happen 


in our July Great 
American Woman issue. 


On sale June 14. 
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on’t miss LHJ’s 
Great American 
Woman issue! 


It’s a celebration of 
American women 
(including you!) and 

the beginning of a 
seven-month 
Centennial series, 
culminating in our 
100th Anniversary issue 
in January 1984. 


Barbara Walters, 
Beverly Sills, 
Betty Friedan 
and more share advice 
and opinions. 


















Julia Child, 
Maida Heatter and 

Alice Waters reveal 
their favorite recipes. 











Diane von 
Furstenburg, 

Norma Kamali and 
Liz Claiborne show 
you how to look terrific. 









Bo Derek, Cher, 
Diana Ross and 

more describe their 
shape-up secrets. 







Ten top models tell 
how they make up to 
hide the flaws. 










PLUS stunning 
photojournalism 
depicting the way 
we live now. 
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a 
BONUS “Portrait of 
the American Woman 
Today,” an LHJ poll 
that gives you a chance 
to speak out. 
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Talk about fireworks! 
On sale June 14. 









Last Laughs 


On May 29, Bob Hope 
celebrates his eightieth 
birthday. In honor of the 
years of laughter and to 
thank him for the many 
happy memories that 
he’s provided for us all, 
Ladies’ Home Journal 
has turned over our Last 
Laughs column to this 
master of comedy. 


s I approach my 
eightieth birthday 
—eighty is such a 

nice round num- 
ber, isn’t it? I pre- 

fer to think of it 
as a sixty that, 
like me, has 
simply put on 
a few extra 

pounds—I’m sure to be asked the 
question I hear most often these days: 
“What’s your secret? What keeps you 
feeling so young?” The answer: 
Laughter, the greatest wonder drug of 
all. And what a great medicine it is! It 
needs no prescription, its benefits are 
felt immediately, it’s available to any- 
one at any time, and, best of all, it’s 
one of the few pleasures left that 
hasn’t been taxed. 

During my fourscore years, I’ve 
witnessed time and time again the 
miracle that laughter can bring. I’ve 
seen it in the smiling faces of wounded 
Gls, ve heard it in the warm sounds 
of giggling children echoing through 
a hospital ward and I’ve observed it in 
the sparkling eyes of oldsters who 
were able to find pleasure and a re- 
newed sense of hope in the simple act 
of laughing. 

Just what is this mysterious human 
reaction called laughter? Webster 
defines it as “the sounds and move- 
ments of the features and body, char- 
acteristic in the expression of mirth 
and joy.” Sound pretty clinical? Oh, 
well, Noah never did have much of a 
sense of humor. Nonetheless, the key 
words are there: mirth and joy. 
Laughter provides that invisible ar- 
mor we all need to protect us from the 
stresses of life. When you’re laughing, 
it’s impossible to be angry; those two 















emotions get along about as well as 
Menachem Begin and an Arab oil 
minister at an Embassy party. 

As far back as I can remember, I’ve 
always loved to laugh. And though 
laughter and comedy became my live- 
lihood, they’ve always been given top 
billing in my daily life off-stage as 
well. When I was. recently hospital- 
ized with an eye problem, for example, 
the head nurse came in to give me my 
sponge bath. I sensed she was ner- 
vous, so I told her a joke just to loosen 
things up. It must have worked be- 
cause she laughed so hard, she almost 
dropped her Brillo pad. I’m only kid- 
ding, of course. I got first-class treat- 
ment in that hospital. - 

I use this bit of exaggeration to il- 
lustrate something I’ve known all my 
life: No matter how difficult or insur- 
mountable our problems may seem at 
times,-that wonderful gift of laughter 
is always standing by to help smooth 
things out when the road gets rocky. 

So there you have it: my secret 
which turns out to be no secret at all. 
No magic mysterious potions. Just 
something as simple as laughter. Of 
course, knowing that you’d always be 
there to share so many of those laughs 
with me along the way hasn’t hurt, 
either. For that, I’m forever grateful 
and Ill be thinking of each of you as I 
blow out those eighty candles. 





uit ine fa adart ana 19 Bist 


Bob Hope’s all-star 80th Birthday 
Special airs on NBC-TV May 23. 
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